
Fresh Goat Cheese is one of FireFly’s original cheeses and is 
one of our most recognizable products. New in 2019, FireFly’s 
Flavored Goat Cheeses include this sweet nod to traditional 
Mediterranean flavors: Fig & Orange. The delicately sweet dried 
figs and candied orange peel make this Flavored Goat Cheese 
perfect for the breakfast table or as a main player on a dessert 
plate. The Fig & Orange Flavored Goat Cheese makes a perfect 
spread on a toasted bagel, brioche, croissant, or scone.  It is a 
wonderful dessert star, and can be served alone or with fresh 
fruit and nuts. Use as a warmed melty dollop on fruit compote 
or bread pudding.
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PRODUCT INFORMATION

PRODUCT SPECS

MILK TYPE: Goat

SHELF LIFE: 90 Days

RENNET: Microbial (Vegetarian)

INGREDIENTS: Pasteurized 
Goat Milk, Candied Orange Peel 
(Orange Peel, Sugar, Glucose-
Fructose Syrup), Fig Paste (Figs, 
Fig Concentrate), Salt, Vegetarian 
Enzymes, Calcium Chloride, 
Cheese Cultures

AVG UNIT WEIGHT: 4 oz

UNIT SIZE: 1.7”x1.7”x4.3”

UNITS PER CASE: 12

CASE SIZE: 8”x5”x4”

AVG NET CASE WEIGHT: 3 lbs 

AVG GROSS CASE WEIGHT: 3.3 lbs

UNIT UPC: 891995000201 

UNIT GTIN: 00891995000010 

• Perfect as a breakfast accompaniment

• Spread on toasted bread or pastries and enjoy with 
spiced nuts or cured meats

• Use a dollop as a garnish on warm fruit compotes or 
bread puddings, or serve alone on a cheese plate

HOW TO ENJOY

FIG & ORANGE GOAT CHEESE
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Description: Fig and Orange Nutritional Panel

Size Across: 1.6in   

Column Space: .125in   

Corner Radius: .015625in   
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Size Around: 3.5in   
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PDF proofs are for content veri�cation and are not to be considered color accurate. 
Refer to a Pantone Book for accurate color representation for all spot colors. For digital 
printing, spot colors are simulated with CMYK or extended gamut for the closest 
possible match. Please carefully review and verify ALL content is accurate. Changes 
are to be clearly noted and resubmitted for revision. Approval of this proof is consent 
to print content and produce all content as shown. It is the responsibility of the 
customer to ensure the proof meets all government standards, requirements and 
speci�cations. Our standard lead time is two weeks from art approval. Art / 
pre-press charges are $60.00 per hour. Once quoted art / pre-press charges have 
been met, additional art charges may apply. 
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Fresh Local Milk
All Natural
Handcrafted

PROOF THAT CHEESE CAN BE LIFE CHANGING
107 S. Main Street  |  Accident, Maryland 21520  |  fireflyfarms.com  

301–750–5098  |  orders@fireflyfarms.com


