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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 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.

Nutrition Facts

Servings per Container 70
Serving size 100.0g (100g)

Amount per serving

Calories 250

% Daily Value*

Total Fat 25 g 39%
Saturated Fat 11 g 54%
TransFat0 g
Cholesterol 54 mg 18%
%k Benefits Sodium 727 mg 46%
Total Carbohydrate 4 g 11%
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 Dletary Fiber O g 0%
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 Total Sugars 0 g
sliced, making it perfect for a drizzle of olive oil, or crumbed into your favorite dishes.
Includes 0 g Added Sugar 0%
Ingredients Allergens Protein 29 8
. Vitamin D 126 mcg 630%
Croces Cotture. tnaymes. | o Calolum 378.79 mg 106%
' . milk
Contains: Milk Iron 1.08 mg 6%
Free From: Potassium 53.1 mg 1%

crustaceans eggs (BO) fish eanuts
& ? * The % Daily Value (DV) tells you how much a nutrient in
sesame soy tree nuts wheat a serving of food contributes to a daily diet. 2,000 calories

a day is used for general nutrition advice.

Handling Suggestions Product Specifications
KEEP REFRIGERATED---

Imported Atalanta Corporation
Serving Suggestions uPC MFG#  SPC# GTIN Pack  Pack Desc.
Feta is a must-have on salads, and can 071270355329 | A923087 | 46732 | 10071270355326 1/15.4 1B

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. Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 15.41b 4.331b Bulgaria No
Prep &« Cooking Suggestions

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

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

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

Nutrition Analysis - By Measure

Calories 250 Total Fat 25¢g Sodium 727 mg
Protein 29 Trans Fats Og Calcium 378.79 mg
Total Carbohydrates..- 4g Saturated Fat 11g Iron 1.08 mg
Sugars Og Added Sugars Og Potassium 53.1 mg
Dietary Fiber 0 g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 54 mg
Vitamin A(IU)- Vitamin D 126 mcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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