
THE NAME:

A tall chef and Utah local by the name of John Dearmin (aka ‘Big John’) was one of Beehive’s first customers.    

INGREDIENTS:

Pasteurized Cows’ Milk, Salt, Cayenne 

Pepper, Canola Oil, Garlic, Celery Seed, 

Spices, Cheese Cultures and Vegetarian 

Rennet.

WINE 
Full-bodied red wines or champagne.

PAIRINGS:

BEER 
Fruity wheat Beer.

FOOD 
Salmai, olives or topped with wildflower 

honey.

AWARDS:AWARDS:

2022 Idado Milk Processors Association: 
1st Place for Spiced Cheese

2009 American Cheese Society: 

2nd Place 

2011 and 2012 American Cheese 

Society: 3rd Place 

CHEESE CARE:

Keep the cheese refrigerated and always 

wrap tightly once the rind has been cut.

PRODUCT DETAILS: 

Pack Size: 2/2.25kg and 10/113g (Retail)

Optimal Shelf Life: 180 days

Uinath, Utah.

THE LOCATION 
Beehive Creamery is located just 30 minutes north of Utah’s capital Salt Lake City 
and sits at the mouth of the picturesque Weber Canyon in Northern Utah. 


