
Briati

90001 - Ricotta Salata Wedge
Ricotta Salata is an Italian cheese made from the whey part of sheep milk, which is pressed,
salted and aged for at least 90 days. It is milky white in color with a firm texture and salty
taste. The cheese is often used in salads and ideal for slicing, crumbling and grating.
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Briati Ricotta Salata is great for slicing, crumbling, and grating, and its sure to be one of your newest
favorite cheeses, especially with its affordable price tag. With the addition of salt (hence, salata), two
months of age, and some pressing, ricotta loses moisture and becomes crumbly. Ricotta Salata
maintains a unique freshness, perhaps that milky quality of ricotta, but changes in texture, becoming
dry and spongy, almost like an aged feta. Its sharper, too, from that extra dose of salt.

Pasteurized Sheep's Milk Whey,
Salt

Contains:

Free From:

Brand Manufacturer Product Category

Briati Briati Cheese Natural Other

UPC MFG # SPC # GTIN Pack Pack Desc.

90001 90001 90820581900017 1/10 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.37lb 10lb United States No

Shipping Information

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

11.63in 7.5in 5.88in 0.3ft3 20x8 180days 35°F / 37°F

keep refrigerated.

Use in salads and ideal for slicing,
crumbling and grating.

shave or crumble over pasta or
salad, or enjoy sliced and drizzled
with honey
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- By Measure
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0g 0g 0mg
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5 50mg

70 5g 520mg


