Name after the state of Oaxaca in southern
Mexico; this is a string cheese produced as a
pasta filata, the same way mozzarella cheese is
produced. The cheese is stretched into long
ribbons and hand-braided into its traditional ball
shape.

It is a white, semi hard, creamy flavor cheese.
Can be enjoyed cold or deliciously melted.

Prepare authentic Que.sadlllas with this .melted Nutrition Facts
cheese and your favorite complement like Serving Size: 1 0z (28g)
. . Servings: About 106
chorizo, beef, chicken, squash flowers, etc. —
Amount Per Servin
Calories 80 Calories from Fat 50
Product Name La Villita Oaxaca T DaTy Vi
Cheese 2/6.6/b Total Fat 69 0%
Safurated Fatdg 20%
UPC CODE 645230087423 m,T-’file—atﬁﬂ—sv:
olesierollUmg
CASE CODE 10645230087420 Sodium mg___ LS
LBS PER PKG 6.60 TR T
rotein 69
# PKG PER CASE 2 I
Vrlan.'lin A10% . Vitamin C 0%
LBS PER CASE (NET) 13.20 Calcium40% ' fron 4%
e Ty B et o v depen g o o GBE s,
LBS PER PALLET 1,320 e 200 200
Total Fat Lessthan B5g BOg
CASES PER PALLET 100 gﬂsg?ég’:gd Fat §E§ ggﬁor&g‘g E:‘Uig.s%gg
TI X HI 10 x 10 e E
SHELF LIFE DAYS 90
Ingredients:
TGO BN Pasteurized Milk, Skim Milk, Salt, Sodium Citrate,
';-‘E- Acetic Acid, Calcium Chloride, Potassium Sorbate,
méxico Rennet. Contains Milk.
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