
Briati

23539 - Parmesan Grated
Briati Parmesan is known for its salty, sweet, mellow, and nutty flavor. Serve on a
cheese board, slice onto sandwiches or burgers, sprinkle over pizza and pasta, toss
into salads  theres no wrong way to eat parmesan.
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Briati bulk grated Parmesan is a hard, granular, cows milk cheese imported from
Argentina. The product is aged a minimum of 10 months, giving it a more mellow
flavor than Parmigiano Reggiano. Its flavor is slightly nutty, pleasant and clean with a
grassy note. This Parmesan has a wide range of cooking applications including
salads, Pizza and Pasta toppers and a key ingredient for Alfredo Sauces.

Imported Parmesan Cheese:
(Pasteurized Part-Skim Cow's
Milk, Cheese Cultures, Salt,
Enzymes), Powdered Cellulose
(anticaking agent)

Contains:

Free From:

Brand Manufacturer

Briati Briati

UPC MFG # SPC # GTIN Pack Pack Desc.

#00051 23539 10820581225398 2/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.5lb 10lb Argentina No

Shipping Information

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

11.25in 9.25in 5.5in 0.33ft3 15x10 59days 35°F / 37°F

Refrigerate

Served on top of pastas, soups, and
salads or as an ingredient.

Ready to Eat
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