
Oakey Smokey



Select British cheddar is naturally oak
smoked, using real oak chips at The
Creamery Hawes to create a cheese
with a subtle, yet natural smoked
cheese flavour.  Oakey Smokey gives
customers the opportunity to enjoy
a cheese with natural smoked
credentials.

A versatile cheese which can be used
to enhance the flavour of many
culinary dishes and sauces.  Oakey
Smokey can also provide an
interesting alternative for any cheese
board too.

Oakey Smokey Naturally Oak Smoked
Cheddar is made with pasteurised
milk and is suitable for vegetarians

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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