Imokilly Regato PDO

Piquant ltalian flavour, dry firm texture, light creamy colour.

Imokilly Regato is a premium ltalian style hard cheese, produced to an authentic recipe which
gives the cheese ifs characteristic piquant flavour, dry firm fexture and light creamy colour. The
cheese was awarded PDO status in recognition of ifs unique qualities and only cheese made at
the Imokilly dairy, using milk exclusively sourced from local farms and made to our recipe, can
be truly called Imokilly Regato.

In addition to the traditional standard Imokilly Regato, we have developed Regato Light as a
reduced fat, healthy option and Smoked Regato for more sophisticated tasfes.
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Nutritional Information for Standard Regato

Ingredients

1259 quickcook polenta

250ml stock

1 tbsp chopped fresh rosemary

Salt and freshly ground black pepper
30g Imokilly Regato grated

Method

Place the polenta and stock
into a small saucepan.

Add chopped rosemary and
seasoning and bring to the boil.

Reduce the heat and simmer until
all the stock has been absorbed.
Stir in the Imokilly Regato.

Nutritional Information for Regato Light

Protein % 29.0 Protein % 34
Energy K / 100g 1450 Energy K| / 100g 1140
Energy Keal /100g 350 Energy Kcal /100g 280
Calcium mg /100g Q40 Calcium mg /100g 1150
Sodium mg / 100g 850 Sodium mg / 100g 1000
Carbohydrate % Trace Carbohydrate % >0.1
Saturated Fat % 16.2 Saturated Fat % 9.92
Unsaturated Fat % 8.2 Unsaturated Fat % 5.36
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