
GRANDE

001158 - Cheese Mozzarella Shred W/M 703
Grande Mozzarella Low-Moisture Whole-milk provides an even melt with excellent stretch,
does not burn and has outstanding reheat qualities. It has consistent performance and is all
natural - made without preservatives, fillers or artificial ingredients.
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Pasteurized milk, cheese culture,
salt, enzymes

Contains:

Free From:

Brand Manufacturer

GRANDE Grande Cheese Co

MFG # SPC # GTIN Pack Pack Desc.

00703 001158 10637876007030 6 6 / 5.0 LBR

Gross Weight Net Weight Catch Weight Country of Origin Kosher Child Nutrition

31.25lb 30lb No USA No

Shipping Information

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

17in 11.25in 11in 1.22ft3 9x5 48DAYS 33°F / 42°F

For best performance, keep refrigerated
under 42 degrees Fahrenheit and
ensure cheese is being properly rotated
to meet "Best If Used By" date. Product
should not be frozen.

Grande Low-Moisture Mozzarella is
perfect for pizza, or for melting on
sandwiches, pasta and other dishes.

Prepped cheese should be kept cold
and not allowed to sit at room
temperature for extended periods
of time. Always keep covered and
refrigerate when possible.



GRANDE

001158 - Cheese Mozzarella Shred W/M 703
Grande Mozzarella Low-Moisture Whole-milk provides an even melt with excellent stretch,
does not burn and has outstanding reheat qualities. It has consistent performance and is all
natural - made without preservatives, fillers or artificial ingredients.

vGSS-LLv1 - 04/14/2025 06:20 AM

- By Measure

0mg 0mg 0mg

200 0mcg

25mg

0g

0g 0g 0

0g 0g 53mg

1g 4.5g 0mg

6 0g 161mg

90 7g 210mg


