
FLAVORED Cheese Slices 
Trendy and sharp, our Wisconsin Monterey Jack makes a bold appearance 
on your menu – in premium flavor profiles of blue marble or habanero. 
The elegant slices keep costs under control and create a wonderful food 
experience for your customers.
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Straight from the farm to you. That’s the promise of Glenview 
Farms®, and that’s where it all begins. Only the freshest dairy 
products – of the highest grades and quality – make their way 
to you, ensuring the excellence you’ve come to expect.

Farm Fresh Goodness… Naturally

Product Inspiration 

Is there a better way to perk up the plate? The melting fill 
peeking from a sandwich or atop an hors d’oeuvre just 
invites you to taste. Its smooth texture and distinct, 
pungent flavors are sure to stimulate the senses. 

With easy-to-portion 1-ounce slices, you’ll never have to 
cut or measure, making handling a breeze. And, the easy 
packaging guarantees efficiency and cost savings. Just  
say cheese!

Features/Benefits

•	 Premium flavors make it easy to upgrade your offerings
•	 Convenient, economical packaging allows for easy  

storage and use
•	 Sliced, crumble free and ready to use for easy  

application without waste
•	 Interleaf paper allows for easy handling 

A-Code Product Description Pack Size

1787258 Blue Marble Jack Cheese Slices 6/1.5 lb.

1787308 Habanero Jack Cheese Slices 6/1.5 lb.

Recipe: Ham & Blue 

Ingredients

	 1	 ea Chef’s Line™ croissant bun 
	 1	 T fig jam
	 3	 oz Metro Deli™ all-natural ham, shaved thin 
	 2	 sl Glenview Farms marbled blue Jack cheese

Preparation

Slice croissant bun. Spread fig jam on bottom half of 
bun; top with ham and cheese and then other half of bun.  
Place in 400° oven, and heat for 4 minutes.

Ideal Use

A great complement to: 
•	 Gourmet burgers
•	 Sandwiches
•	 Salads
•	 Hors d’oeuvres


