


Edam Made for

Dutch Edam believes that families should be able to enjoy

delicious, nutritious food every single day of the year - no
matter how busy they are.

Packed into this recipe booklet are lots of tasty recipe ideas and tips to
help you get the most out of whatever the day or

whatever the season.

Edam is the perfect ingredient for all the family - full of vitamins and
And that's not all, Dutch Edam has 25% less fat than
cheddar. with a mild taste and creamy texture that everyone loves, it is

ideal for children, whether you serve it at supper or at school!

So next time you're wondering what else you can do with the
wonderfully Edam in your fridge, pick up this book, choose a

recipe and give your family a treat that they'll all enjoy!

For even more recipes and tips visit Www.edammade.co.uk
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Edam originates in

classic Dutch ¢

making tradition, usir
from the famous piebald

Frisian cows.

Edam is ripened for four
weeks to give it a delicate,
mild taste with a delicious
creamy texture. To ensure
Edam retains its distinctive
shape, it is regularly turned
durir:g'-the ripening

process.

[
am i5 easy to recognise

s to its characteristic
spherical shape and bright
rind, which protects

the delicious Edam inside.






