i | SPEC’S Cheese of the Week
| m Spirits %VF ner E?ﬁ Marieke Raw Milk Gouda
| efining Value

Made in Thorp, Wisconsin, Marieke’s raw milk gouda is as good as it

o NOW OPEN in Temple gets. Holstein cows provide the freshest milk, which goes directly from
o Bee Cave ¢ Bastrop their milkings to the cheesemaking vat. Marieke Raw Milk Gouda is

» Southpark Meadows then aged for nine months. The taste starts slightly sweet and then is

* Round Rock (Nextto IKEA) 5  rounded out with pleasant

* Airport Blvd e Arhor Walk nuttiness and finishes with a —

* Highway 71@Brodie Lane sharp, piquant bite due to the

(512)280-7400 raw milk. The firm smooth

SEE OUR STATESMAN texture adds to its
AD EVERY FRIDAY. indulgent nature.

$14.99 Ib. cash M
sale through 7/24/2010 &

shop online at specsonline.com




