
Double Gloucester with Onion & Chives



The tangy flavour and crunch of
onions and chopped green chives are
perfectly combined with the smooth,
buttery flavour of the Double
Gloucester cheese.

A versatile cheese, Double Gloucester
with Onion & Chives can be used to
create a wide range of culinary dishes,
whilst also providing the perfect
topping for jacket potatoes and an
tasty cheese on toast alternative.

Whilst maintaining the deepest
cheese-making traditions, The
Creamery, Hawes is also pioneering
the development of market leading
blended cheese.  Careful attention is
dedicated to sourcing only the finest
ingredients to perfectly match with
selected quality cheese.

With over 110 years of cheese making expertise, The Creamery Hawes continues
to enjoy global acclaim for its award winning range of cheeses.
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