| SMOKY-GHOST PEPPER JACK CHEESE SLICES

= Hot is hot! “The hotter, the better” is the feeling of an ever-increasing
éen'fw percentage of consumers, and we’re here to tell you: this cheese is hotter.
It’s made with 100% Wisconsin Jack Cheese and genuine ghost peppers
(the hottest naturally-occurring, non-hybrid peppers known to man). On a

; MM burger orin a fiery dip, it’s exactly what the hot-lovers in your crowd will love.
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Wholesome Goodness and Taste™

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.

Product Inspiration Features & Benefits Ideal Uses
Seriously, all by itself, this cheese * Made with real ghost peppers e Burgers
is dangerous. But it’s amazing for a (hottest widely-cultivated  Spicy dips
nice, consistent, constant burn in a peppers known to man) * Pepper macaroni and cheese
burger and wonderful in a smokin’ * 100%Wisconsin Jack Cheese * Hot pepper grilled cheese
bold dip. 100% Wisconsin Jack * Ready and easy to use: e Zesty quesadillas
Cheese is blended with real ghost individually sliced with e “Nacho Mama’s” nachos
pepper flakes (plus an occasional paper interleaf
seed—zing!) and natural hickory * 1oz.square slices
smoke flavoring to delight all your * No waste
customers who seek the heat. e All natural
e Great for melting
The ghost pepper is up to eight « 90-day shelflife

times as hot as a habanero. Our
cheese is ready to go in 1 oz. slices
with interleaf papers for easy
application and never any waste.
It melts beautifully over burgers
or mixed into dips and could spark
interest in a “Madman” macaroni
and cheese or a “not-your-kid’s”
grilled cheese sandwich!

A-Code Product Description Pack Size

7955644 Smoky Ghost Pepper Jack Cheese Slices 6/1.51b.

For more information about Glenview Farms®

Fm@ products, visit www.usfoods.com or contact
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