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Bittersweet Plantation Dairy

Chef John Folse’s Bittersweet Plantation Dairy is “the new cheese on the block” and is
certainly making a name for itself in Bayou Country. With his Creole Cream Cheese
and soft-rind fromage triple creams, Folse is becoming a sought-after cheese maker in
addition to being an executive chef, restaurateur, caterer, manufacturer, author,
professor, and television and radio personality. As the primary producer of artisan
cheeses showcasing Louisiana’s rich culinary heritage, Bittersweet Plantation Dairy
produces specialty products complimenting the seven nations that came together to
create the Cajun and Creole heritage.

0879858 5/8 oz Wheels Fleul:-de-_TeChe Fromage Triple Cream w/ Vegetable Ash —
Cow’s Milk

0879080 5/8 0z Wheels | Fleur-de-Lis Triple Cream Fromage Aged — Cow’s Milk

8668212 10 /4 oz Wheels | Evangeline Triple Cream Goat Cheese

8668220 10 /4 oz Wheels | Gabriel Triple Cream Goat Cheese w/Vegetable Ash

Bittersweet Plantation Dairy Ships via FedEx Standard Overnight Mon-Thurs

NO REFUSALS / NO RETURNS >,
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS ¥ SYSCO.



	Slide Number 1

