
Aphrodite

12778 - Halloumi
Classic Greek Halloumi made from Goat and Sheep milk.  Sheep milk is high in fat, which
causes a delicious brown crust to form when the cheese is grilled or fried, while the
goat's milk provides a firm yet elastic texture, and a subtle lingering lemony tang.
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Classic Greek Halloumi made from goat and sheep milk.  Aphrodite Halloumi is one of the few examples of halloumi still formed into pockets by hand, the traditional old-fashioned way. It is made from a combination of goat's
and ewe's milk.

Sheep milk is high in fat, which causes a delicious brown crust to form when the cheese is grilled or fried, while the goat's milk provides a firm yet elastic texture, and a subtle lingering lemony tang.

Aphrodite Halloumi was originally created by Cypriot shepherds as a unique and very practical way of preserving surplus milk during the spring, but today most examples are made throughout the year using cow's milk.
Will came across this authentic handmade halloumi while filming in Cyprus and immediately fell for its delicious texture and flavour, which is quite different to its mass-produced industrial cousins.
Aphrodite Halloumi is one of the few examples of halloumi still formed into pockets by hand, the traditional old-fashioned way. It is made from a combination of goat's and ewe's milk.
Ewe's milk is high in fat, which causes a delicious brown crust to form when the cheese is grilled or fried, while the goat's milk provides a firm yet elastic texture, and a subtle lingering lemony tang.

Pasteurized Goat's and Ewe's
milk, Salt, Non Animal Rennet,
Dried Mint.

Free From:

Brand Manufacturer

Aphrodite Gai Keses

UPC MFG # SPC # GTIN Pack Pack Desc.

12778 12778 90852501006103 1/11 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.02lb 11.02lb Greece No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

16in 7.5in 5in 0.35ft3 20x10 365days 35°F / 37°F

Keep refrigerated

Intended to be grilled or fried.  Try a
Halloumi Burger as a meat alternative.
Or cut into sticks or batons and fry for
an incredible treat.

Slice and cook.  Grill, pan fry, or
deep fry.
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