Beer Battered White Cheddar Cheese Curds  §96()

Item ¥: 880234 Net Wt 10 Lbs (4/2.5 Lb. bags) KEEP FROZEN

Cooking Instructons; DEEP FRY - Place frozen product n preheated fryer at 350 degrees F !
for 1-172 1o 2 minutes. Aliow to stand 2 minutes before serving, |

White Cheddar Cheese Curds [Pasturized Mik, Cheese Cultures, Salt. Enzymes). Batter [Beer (Water, Malted
Barley, Com Syrup, Hops, Yeast), Wheat Fiour, Com Flour, Modified Food Starch, Salt, Com Starch,
Aluminum-Free Baking Powder (Sodum Acd Pyrophosphate, Sodium Bicarbonale, Comn Starch, Monocalcium
Phosphate). Onion Powder, Spice, Xanthan Gum). Pre-Dust [Bleached Wheat Fioue, Sait, Spice]. Breader
[Bleached Wheat Flour, Salt, Whey, Cancla Oif], Ciear Liquid Frying Shorlening [Fully Refined Soybean Oil,
Dimethypolysiloxane (ans-am agent), TBHO (ans-oxdant)].

ALLERGENS: MILK, WHEAT, SOY
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