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UPC Code 6 37876 09525 2

Product Code 525

Description Grande Romano is made from the purest cows milk and aged over 
the minimum requirement of five months. The result is a cheese 
that is white to pale yellow in color, with a clean and sharp, rich 
flavor and pungent aroma. Grande Romano is great on pizza, 
specialty breads, soups, salads, pasta, sauces, salad dressings 
or anywhere you want to heighten flavor.

Ingredients Pasteurized milk, cheese culture, salt, enzymes.

Storage For best performance, keep refrigerated under 42°F. Product 
should not be frozen.

Handling Check Quality Codes - Make sure cheese is being properly rotated 
to ensure performance. 

Preparation Prep Area Temperature - Prepped cheese should be kept cold 
and not allowed to sit at room temperature for extended periods of 
time. Always keep covered and refrigerated when possible.

Shelf Life For best results, use within 6 months.

Quality Code Package date stamped on package.

Packaging White Waxed- Two-24 lb. 

Nt. Wt. 48.000 lbs.* 
Gross Wt. 51.000 lbs.* 
Case Length 20.000"
Case Width 10.000"
Case Height 9.750"
Ti/Hi 8/5
Cases/Pallet 40
Pallet height 53.500"

 * This product is a random weight item. Actual weight will differ.

 


