PARMESAN

CHEESE

Parmesan is a very aromatic rich tasting cheese with a sharpness that
never goes un-noticed in favourite recipes. It is most often appreciated
when grated, in sauces, and salad dressings. It is also delicious with
cocktails or at the end of a meal served with fruit and olives. Parmesan
enhances the flavours of pastas, casseroles, baked or grilled or
stuffed vegetables, croquettes, salads, omelettes, quiches, pizza and
varied soups. Parmesan is usually difficult to substitute for example;
Risotto is not “risotto” if without Parmesan.
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Nutrition Facts

Per 3 cm cube (30 g)
Amount % Daily Value :
Calories 120 ot
Fat8 g 12% PARMESAN
S d o
S5 2+
PARM ESAN Cholesterol 30 mg
Sodium 290 mg 12 % SAr LACTOEE FEEE
CHEESE Carbohydrate 2 g 1%
Fibre 0 g 0%
INGREDIENTS: Sugars 0 g
ORGANIC MILK, SEA SALT, Protein 9 g
LIPASE, MICROBIAL ENZYME, Vitamin A 8% VitaminC 0%
BACTERIAL CULTURE. Calcium 25 % Iron 0%
CATEGORY HARD
MILK FAT 30%
MOISTURE 33%
SHELF LIFE AT 4 °C 6 MONTHS
AGING 12 MONTHS
SALES UNIT 7 x200g | ~2.27 kg
GROSS CASE WEIGHT 1.5 kg (7 units)
NET CASE WEIGHT 1.4 kg (7 units)
PRODUCT DIMENSIONS 146 x 6 x2.5cm
(LXW XH)
CASE DIMENSIONS 16 x 13 x 10.8 cm (7 units)
(LXW XH)
UPC (unit) 87301300007 3
UPC (case) 10873013000070 (7 units)
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