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Cheddar Cheese Jalapenos

Revised: February 10, 2025

A Mexican flavour-combo, with a truly authentic feel

These snacks are authentic through and through! Bite through the crunchy breading to find a fresh, creamy, and

utterly indulgent filling with a solid piece of green jalapefio and delicious cheddar. A unique flavour combination that

gives this snack a sunny, festive vibe!

Cheddar Jalapefos have something many snacks don‘t: the texture of real chili pepper. It gives off a refreshing kick to

complement these creamy, crunchy chunks.

The crust is firm, ensuring a strong, bold bite, followed by the sweetness of the soft melted cheddar. The fantastically

tasty mix is completed by the deliciously pure, slightly bitter note of the jalapefo.

Surprise your guests by putting these appetizers on a sharing platter. They’ll love the looks, the taste, and the

authenticity of this cool, peppery, and cheesy bite!

Packaging & Dimensions

Packaging EAN number Pallet type
Primary: 1.0 KG 8711571079174 114438 EUR
Secondary: 6.0 KG 8711571079167 Euro

72 cases (9 cases x 8

layers)



Ingredients statement

Processed Cheddar Cheese Preparation (Milk) (30%) (FDM (40%), Rennet from Microbiological Origin) [Cheddar cheese
(Milk) (30%), Cheese (Milk), Water, Modified starch (Potato, Tapioca), Butter (Milk), Whey Powder (Milk), MILK Protein,
Salt, Colour (E160a, E160c), Acidifier (E270)], Wheat flour, Jalapefio Pepper (21%) [Jalapefnos, Water, Acidifier (E260)],

Water, Vegetable oils (Rapeseed, Sunflower, in varying proportions), Potato starch, Salt, Yeast, White Pepper.

Nutritional information per 100gr Allergy information (contains)
frozen
Gluten

Energy Kj 994 Milk
Energy kcal 238
Fat 1.9

e of which saturated fat 3.9
Carbohydrates 24.7

e of which sugars 2.0
Fibres 2.9
Protein 6.5
Salt 1.18

@ + 3:30 min. 175°C

Flavour Texture
The cooked product will have a spicy jalapeno Creamy soft cheese with a crispy coating

pepper and cheese flavour, with no off-flavours

present.

Colour description Extraneous material

Frozen product: overall golden yellow There is a zero target for extraneous vegetable matter
Cooked product: overall light golden yellow and/or foreign material.

Storage times
*rxxx%% _18°C - 18 months

Do not re-freeze after defrosting



