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Grana Padano is made throughout the Po River Valley in northern

* Bee Cave » Bastrop Italy. Produced from raw cow’s milk, it is cooked twice and bathed in

« Southpark Meadows brine before it is left to age. The resultmg rind is firm, waxen and
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o Airport Blvd  Arbor Walk protecting a fragrant, dry,
« Highway 71@Brodie Lane and flaky textured paste. The ,
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$10.82 Ib. cash

shop online at specsonline.com




