
Imported

46732 - Bulgarian Sheep's Milk Feta
The history of Feta cheese, though often under debate, has been traced to the Balkan Peninsula in
modern-day Bulgaria. Bulgarian Feta is made from pure sheep milk from ewes that graze in the Rhodope
Mountains and features a stark white color and slightly salty flavor with a refreshing, tangy finish.
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The history of Feta cheese, though often under debate, has been traced to the Balkan Peninsula in
modern-day Bulgaria. Bulgarian Feta is made from pure sheeps milk from ewes that graze in the
Rhodope Mountains and features a stark white color and slightly salty flavor with a refreshing, tangy
finish. Stemming from the Italian word for slice, or fetta, this feta cheese is formed into blocks and
sliced, making it perfect for a drizzle of olive oil, or crumbed into your favorite dishes.

Pasteurized Sheeps Milk, Salt,
Cheese Culture, Enzymes.
Contains: Milk

Contains:

Free From:

Brand Manufacturer

Imported Atalanta Corporation

UPC MFG # SPC # GTIN Pack Pack Desc.

071270355329 A923087 46732 10071270355326 1/15.4 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

15.4 lb 4.33 lb Bulgaria No

Shipping Information

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

9.8 in 9.8 in 9.8 in 0.54 ft3 16x4 245 days 35 °F / 37 °F

KEEP REFRIGERATED---
UNIT UPC: 071270355329
---

Feta is a must-have on salads, and can
also be used as a topping on pizza or in
a wrap with fresh grilled vegetables. It
also makes an excellent stuffing for hors
doeuvres.

Cut for cheese boards 
Crumble for salads
Bake whole slab in pasta dishes
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