
Cacique

74562 - Cotija Wedge
Cotija is named after the Mexican town of Cotija de la Paz and is one of the most popular
cheeses in Mexico. This cheese is dry in texture and somewhat salty. It is aged to assure
a robust flavor. Try it crumbled over refried beans, soups and salads.
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Cotija cheese has a strong, salty flavor and mostly used as a
topping or mixed into sauces. Traditionally, Cotija is made with
cows milk and is a seasonal cheese produced by artisan cheese
makers living high in the mountains.

Contains:

Free From:

Brand Manufacturer

Cacique Cacique Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

074562001102 60140 74562 10074562001109 12/10 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

8.15lb 7.5lb United States No

Shipping Information

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

12.8in 8.8in 3.3in 0.22ft3 15x8 300days 35°F / 37°F

See label for suggestions
UNIT UPC: 074562001102

See label for suggestions

See label for suggestions
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