
 

 

ITEM # 

 

DESCRIPTION 

Parmesan 

647 Dry Grated Parmesan Cheese – Savory, roasted, sweet, buttery, nutty flavor; creamy white to straw color - 20.0% max moisture level  

662 Dry Grated Parmesan Cheese – Savory, roasted, sweet, buttery, nutty flavor; creamy white to straw color - 21.5% max moisture level  

810 Freshly Grated Parmesan Cheese – Natural, hard-ripened cheese; creamy-white to straw color 

50038 Dry Grated Parmesan Cheese – Savory, roasted, sweet, buttery, nutty flavor; creamy white to straw color - 18.0% max moisture level  

50061 Shredded Parmesan Cheese – Savory, roasted, sweet, buttery, nutty flavor; creamy white to straw color 

50064 Dry Grated Parmesan Cheese – Savory, roasted, sweet, buttery, nutty flavor; creamy white to straw color - 22.0% max moisture level  

50195 Shaved Cut Parmesan Cheese – Natural, hard-ripened cheese; creamy-white to straw color  

50198 Shaved Cut Parmesan Cheese – Natural, hard-ripened cheese; creamy-white to straw color 

70201 
Dry Grated Imitation Parmesan Cheese – Savory, roasted, sweet, buttery, nutty flavor; creamy white to straw color - 22.0% max moisture 

level  

Romano 

694 Freshly Grated Romano Cheese – Sharp, more assertive taste than Parmesan Cheese; creamy white to straw color  

50035 Dry Grated Romano Cheese – Sharp, more assertive taste than Parmesan Cheese; creamy white to straw color - 18.0% max moisture level  

50093 Dry Grated Romano Cheese – Sharp, more assertive taste than Parmesan Cheese; creamy white to straw color - 18.0% max moisture level  

69651 Dry Grated Romano Cheese – Sharp, more assertive taste than Parmesan Cheese; creamy white to straw color - 18.0% max moisture level  

Asiago 

50072 Dry Grated Asiago Cheese – Intense flavor between medium aged Cheddar and Parmesan; pale yellow color - 19.5% max moisture level  

50114 Freshly Grated Asiago Cheese – Intense flavor between medium aged Cheddar and Parmesan; creamy white to straw color  

Blends  

624 
Dry Grated Parmesan and Romano Cheese Blend – Sweet, buttery flavor of Parmesan blended with the sharp, more assertive flavor of 

Romano; creamy white to straw color - 22.0% max moisture level  

648 
Dry Grated Parmesan and Romano Cheese Blend – Sweet, buttery flavor of Parmesan blended with the sharp, more assertive flavor of 

Romano; creamy white to straw color - 22.0% max moisture level  

708 Grated Romano – Natural, hard-ripened cheese; creamy-white to straw color 

50044 
Dry Grated Parmesan, Romano, and Asiago Cheese Blend – Sweet, buttery flavor of Parmesan blended with the sharp, more assertive 

flavor of Romano, and the intense Medium Aged Cheddar and Parmesan flavor of Asiago; pale yellow color - 18.0% max moisture level  

50065 
Dry Grated Parmesan and Romano Cheese Blend – Sweet, buttery flavor of Parmesan blended with the sharp, more assertive flavor of 

Romano; pale yellow color - 22.0% max moisture level  

50095 
Freshly Grated Parmesan, Romano, and Asiago Cheese Blend – Sweet, buttery flavor of Parmesan blended with the sharp, more assertive 

flavor of Romano; pale yellow color - 32.0% max moisture level  

50143 
Dry Grated Cheese Blend – Sweet, buttery flavor of Parmesan along with the sharp, more assertive flavor of Romano, and the intense  

Medium Aged Cheddar and Parmesan flavor of Asiago; pale yellow color - 22.0% max moisture level  

69487 
Dry Grated Parmesan and Romano Cheese Blend – Sweet, buttery flavor of Parmesan blended with the sharp, more assertive flavor of 

Romano; pale yellow color - 18.0% max moisture level  

69966 
Dry Grated Zesty Italian Blend – A blend of natural, cheeses and other wholesome ingredients with a straw color - 18.0% max moisture 

level  
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