Calow

Piquant ltalian flavour, high in calcium, reduced fat

Colow is a reduced fat cheese with the characteristic piquant flavours of an ltalion hard cheese.
Our expert cheesemakers have drawn on decades of experience to develop a fantastic ‘healthy
option” with less than half the fat of its standard counterpart and enhanced calcium levels for
good bone health without compromising on flavour.

lts close texture makes it excellent for slicing and as a versatile ingredient in salads and
pasta dishes.



recipe

Karebit eith Caloeo

Ingredients

25g butter

4 shallots or 1 onion, sliced
100g Calow

75ml ale or lager

1 feaspoon musfard

pinch of salf

2 eggs, lightly beaten

4 slices of bread

freshly ground black pepper

Method

Melt the butter in a heavy-based
sauce pan, add the shallots or
onion and cook until softened.

Add the cheese, ale or lager, mustard
and salt. Stir over low heat until the

- ) cheese has melted. Add the beaten eggs
Nutritional Information for Calow and sfir until the mixture has thickened

Parometer  Composifion slightly - about 2/3 minutes. Don't

Profein % 360 overcook or you will scramble the eggs.
Energy KJ / 100g 260

Ejfj::; 71222 1828 Toast the bread on both sides, then
Sodium mg / 100g 670 spoon the cheese mixture onto the
Carbohydrate % Trace foast and cook under a pre-heated
Satvrcted Fot % 10.0 grill until puffed and goldlecked.
Unsaturated Fot % o8 Serve with lots of black pepper.

. Cheese Full Of Natural Flavour
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