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Gran Alto®

Piquant ltalian flavour, nutty and fruity, slightly granular texture.
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Gran Alto cheese has complex piquant flavours, subfle nutty, fruity back nofes and a slightly
granular fexiure, characteristics of a premium lialion Parmigiano Reggiano. Qur expert
cheesemakers have drawn on decades of experience to perfect the unique flavour and structure
of Gran Alio by combining a traditional recipe with a carefully controlled maturation process.

The exceptional structure and outstanding flavour of Gran Alto is the basis for its versatility in
numerous applications, including pastas, risotios and as a gamish in a range of dishes, soups
and sauces.



recipe

Chicken breast Zopped coith Gran Allo and herd breadcrumbs

Ingredients

30g breadcrumbs

30g Gran Alto

handful fresh parsley, chopped
2 garlic cloves, crushed

2 chicken fillefs

Method

Place the breadcrumbs, cheese, parsley
and garlic in a food processor and blend
until combined.

The mixture should form fine crumbs.
Coat the top of the Chicken with the crumbs

and bake in the oven for ten minutes or
until the Chicken is cooked through and the

Nutritional Information for Gran Alto crumb is golden and crisp.
Paameter  Composiion

Protein % 3] Serve on a plate with salad.

Energy KJ / 100g 1500

Energy Kcal /100g 370

Calcium mg /100g 1020

Sodium mg / 100g Q45

Carbohydrate % >0.1

Saturated Fat % 20.5

Unsaturated Fat % 10.4

. Cheese Full Of Natural Flavour
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