
Briati

49534 - Pecorino Romano Grated
Pecorino Romano cheese is one of the oldest Italian cheeses, named for the city of
Rome. In Italy, Romano is a Pecorino, made from sheep milk. Its flavor is so assertive
that your tongue feels instantly hairy which is why it's best enjoyed with other foods.
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100% Sheeps milk Italian Pecorino Romano is one of most widely used, sharper alternatives to Parmesan cheeses. Because of the hard texture and
sharp & salty flavor, Pecorino Romano is an excellent grating cheese over pasta dishes, breads and baking casseroles.

Pecorino Romano cheese is one of the oldest Italian cheeses, named for the city of Rome. In Italy, Romano is a Pecorino, made from sheep milk. Its
flavor is so assertive that your tongue feels instantly hairy which is why it's best enjoyed with other foods. Conveniently pre-crumbled, Pecorino
Romano's delicate texture is preserved as a key ingredient in many classic Italian preparations. It is an essential part of pesto; with tomato and bacon
in amatriciana sauce or shaved over shell beans like favas. By itself a drizzle of honey is a delicious counterpoint to the cheese's natural spice, salt and
sharpness. Pecorino Romano is made with animal (not vegetarian) rennet and is always gluten-free.

100% sheep's milk, cultures,
rennet, salt

Contains:

Free From:

Brand Manufacturer

Briati Briati

UPC MFG # SPC # GTIN Pack Pack Desc.

820581495343 GPPL12/8 49534 10820581495340 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7lb 7lb Italy No

Shipping Information

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

14in 10in 7in 0.57ft3 14x8 60days 35°F / 37°F

Refrigerate   UNIT UPC:
820581495343

Grated or shredded on top of red
sauce pastas.

Ready to Eat
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