Mature Irish flavour, close knit texture, white colour

Imokilly Cheddar is a premium Irish Cheddar with a fruly world class pedigree, having scooped
a Cold Medal af the 2010 World Championship Cheese contest in Madison, Wisconsin,
USA. The championships, now in its 26th year, featured more than 2,300 cheeses from around
the world. Extensive recipe development and cheesemaking expertise deliver a flavour, fexture,
aroma and body which demonstrate what a truly premium cheddar cheese should be.

Imokilly Cheddar is a perfect table cheese, completing any cheese-board and providing the
ideal finish to any meal. It is also an excellent ingredient in salads, quiches and topping savoury
baked dishes and ready meals.



recipe

Portobello Mushroors cith L)’lo,é///y C Aeddar

Ingredients

4 large Portobello Mushrooms
500g Imokilly Cheddar Cheese
200g Soft Cheese

2 table spoon Wholegrain
Mustard (or to taste)

Cracked black pepper (to faste)
Breadcrumbs

Chopped fresh parsley

Method
Preheat oven to 180°, Gas Mark 4.

Wash the mushrooms, and place on
baking tray. Grate the cheddar cheese
and mix with the soft cheese, wholegrain
mustard and pepper fo tasfe.

Nutritional Information for Imokilly Cheddar  Spoon the mixture on the mushrooms
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Protein % 25.5 with the chopped parsley.
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