
CANADIAN CHEESE  •  SOUR BEER BATTERED

CASE SIZE NET WT: 4.54KG



Ingredients: Firm unripened cheese (modified milk 
ingredients, salt, bacterial culture, calcium chloride, 
microbial enzyme), Water, Batter (flour, yellow corn flour, 
cornstarch, salt, sodium bicarbonate, garlic powder, 
onion powder, dextrose, spices, methylcellulose, 
paprika extracts), Predust (yellow corn flour, toasted 
wheat crumbs, potato starch, rice flour, sugar, whey 
powder, grated Parmesan  cheese (components), salt, 
onion powder, vegetable oil, garlic powder, grated 
Romano cheese (components), citric acid, modified 
cornstarch, dehydrated cauliflower powder, sea salt, 
xanthan gum), Vegetable oil.

NOTES:

Beer Battered
Cheese Curds

Conventional Oven:
Preheat oven to 425°F (220°C). Place frozen product in a 
single layer on a baking sheet. Bake for 20 to 25 minutes, 
flipping halfway through. Caution: product will be very hot!

Deep Fryer:
454 g (1 lb), 1/3 basket of frozen product at 350°F (177°C) 
for 1 3/4 to 2 minutes. Shake basket after 30 seconds. 
Caution: product will be very hot!
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