Palmetto Cheese
“The Pimento Cheese with Soul!”

Are you a pimento cheese lover? The perfect pimento cheese was born in the
Lowcountry and you have never had pimento cheese like this! Made by George
Easterling for a Pawleys Island business called Get Carried Away, this smooth,
savory pimento cheese spread is like no other. After one bite you will truly get
carried away.
The recipe originated with Sassy Henry who used to whip up batches of her
delightful, southern style pimento cheese while living in Atlanta and tailgating at
Braves games. For six years now, Sassy, her husband Brian and their two children have been living in Pawleys Island.
This pimento cheese is rich in flavor and will have you going back for more. You
can buy a jalapeno version, too, but the original has plenty of kick. A family
friend, Vertrella Brown, who is pictured on the container lid, added the “soulful”
touch to the recipe. “Palmetto Cheese” has the perfect texture and taste, and is
very pleasing to the palate.
Brian Henry is a big fan of his wife’s recipe. “When it comes to pimento cheese
spread, it’s hard to find a mixture that is just right. A lot of other spreads are too
creamy or have too much mayonnaise, or too many pimentos added in the mix,
and it has a bad after-taste.” said Brian Henry. “Ours is spicy, but it doesn’t
have that after-taste and the texture is just right for spreading onto bread or
crackers!” Henry said.
One of the reasons Palmetto Cheese is so popular with the locals and tourists
alike, is that it’s made with real sharp cheddar cheese, whereas most pimento
cheeses are made with processed or American cheese. During visits to the
Lowcountry, tourists’ make sure to purchase enough Palmetto Cheese to take
back home to share with family and friends.
Palmetto Cheese is great to serve anytime of the year, especially while entertaining family and friends at parties or special events. When preparing your
grocery list this holiday season for making hors d’oeuvres, don’t forget to
include several containers of this awesome cheese spread to go on crackers,
bite size sandwiches or use it as a fabulous dip. It’s a definite palette pleaser
and . . . your guests will love it!

Palmetto Cheese, the pimento cheese with soul,
is a family tradition that is shared by many
and you can find it in these locations:
Piggly Wiggly, Food Lion, Publix in Greenville, SC,
Independent Seafood, Sewee Outpost and Village Deli
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