
Aphrodite

21649 - Goat Halloumi
Aphrodite Halloumi is made in Cyprus using the traditional method of folding the cheese into pockets by
hand. This authentic goats milk halloumi lifts any contemporary dish with its firm yet elastic texture and
its subtle, lingering tang. Its best enjoyed fried or grilled with a squeeze of lemon.
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Aphrodite Traditional Goat milk halloumi is made in Cyprus from 100% pure goats. Hand crafted and still formed into pockets by hand, halloumi has
been known as the traditional cheese of Cypriot shepherds since ancient times. Before the British introduced cows to the island in the late 19th
century, Halloumi was only made from goats and ewes milk during the spring and early summer and preserved in earthenware pots in salted whey.
The milk combination, size, and shape depended on the season and the region of production and when ewe's milk was in short supply farmers would
make this cheese using only pure goat's milk. The natural fat in the cheese creates a crust when fried or grilled and the flaovour of the goats milk
provides a firm yet elastic texture, and a subtle lingering lemony tang. Once you experience the flavors of Aphrodite Artisan Goats Milk Halloumi, you'll
understand why this beautiful Mediterranean island (and its cheese) is so closely aligned with the Goddess of Love. Serving suggestion - split in half
length wise, grill or bbq until golden brown, serve with a squeeze of lemon.

GOATS MILK, SALT, NON ANIMAL
RENNET, MINT

Free From:

Brand Manufacturer

Aphrodite Gai Keses

UPC MFG # SPC # GTIN Pack Pack Desc.

852501006117 21649 21649 18525010061173 22/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.7lb 11lb Cyprus No

Shipping Information

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

7.5in 16in 5in 0.35ft3 12x15 270days 35°F / 37°F

Keep refrigerated

Serve panfried with lemon & honey or
roasted tomatoes. Use as a vegetarian
option for barbeques or burgers. Coat
thick slices with bread crumbs and deep
fry.

Slice then fry with a little oil in a
frying pan until golden brown each
side and  serve with a squeeze of
lemon.
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