


   

Welcome to Atalanta Corporation  
 
Atalanta Corporation is a multinational food importer specializing in meat, 
cheese, groceries, fruit juice concentrates and other products from around 
the world.  
 
The ancient Greeks revered the goddess Atalanta for her prowess as a 
hunter and the speed in which she acted. Our founders took this name for 
our company to emulate both her swiftness and ability to provide. Today we 
pride ourselves in providing our customers, suppliers and partners with the 
best possible service in the quickest amount of time.  
 
From our ever expanding kosher line, we are pleased to present many of our 
cheeses and specialty items along with a sampling of our kosher grocery 
products. For more information, please contact us at (908) 351-8000 and go 
to our website at www.atalantacorp.com.  
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DENMARK – Kirkeby Sol  
The Kirkeby Cheese Company of Denmark has taken the art of making kosher 
cheese and turned it into one of their specialties. The island of Funen, where the 
farm is located, boasts one of Denmark’s most beautiful views. Kirkeby/Sol Cheese 
produces some of the finest “yellow” and “blue” kosher cheeses available today. All 
are certified by the Kosher Federation of Bet Din of London. 100% Cholov Yisroel. 
Kosher for Passover.  

Kosher Sliced Havarti #293034 10/175 gr (Sol, Cow) Sliced Havarti is a buttery-
tasting, semi-soft cheese as the Havarti loaf. (above) These convenient slices are ideal for 
grilled cheese sandwiches and other cooking applications. They may also be cut diagonally 
and arranged on a party snacking tray.  PRE-ORDER 

Kosher Sliced Edam #293036 10/175 gr (Sol, Cow)  
This item, Sol Edam, is pre-packaged and pre-sliced, ready for sandwiches or snacking. This is 
the same delicious Edam as listed above in loaf form. The slices are mild enough for easy eat-
ing and they will melt well in sandwiches or atop casseroles or potato dishes.  PRE-ORDER 

Kosher Gouda Slices #293099 10/175 gr (Sol, Cow)  
Sol Gouda is sliced, pre-packed and great on sandwiches or wraps. This Gouda is mellow 
and rich with almost no holes. Although Gouda is a mild cheese, its taste is more  
pronounced than Havarti and Edam, and its texture, firmer.  PRE-ORDER 

Kosher Blue Cheese #293074 1/3 kg and Blue Wedges #293091 10/100 gr 
(Sol, Cow) Sol’s Danablu is unique, with similarities to French Bleu d'Auvergne. 
It is an excellent cheese for crumbling over salad, or simply served as a snack 
with fresh fruit and nuts.  
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ENGLAND – Chevington  
Chevington is the new brand and label of what was formerly Royal George  
Cheddar. George Kenyon, the founder of the English dairy, started to make his  
traditional English cheeses in 1957 in the ancient market town of Garstang, where 
the ruins of the Greenhalgh Castle are. His sons, Neil and John, produce kosher 
cheese for the UK market. The Chevington cheeses are Kedassiah, Cholov  
Yisroel, and kosher for Passover year-round. Vegetarian-friendly! The cheese is 
Cholov Yisroel and is suitable for Passover (except for Double Gloucester with 
Chives.) Three unique cheeses come packed in sealed 7 ounce parchment packs 
to ensure product security from the manufacturer to your shelves.  

Double Gloucester #204693  12/7 oz (Chevington, Cow) 
Double Gloucester is a traditional semi-hard cheese which has been made in 
Gloucestershire since the 16th century. It is made from whole milk and then  
colored with annatto to give it a warm orange color. It tends to have a fresh, 
tangy flavor and a slightly crumbly consistency, but holds up well in these sturdy 
slices.  

Mild Cheddar #204691 12/7 oz (Chevington, Cow)  
Cheddar is a world-wide favorite. Smooth, crumbly and tangy, this is a great example of possibly the 
world’s most famous cheese. Though first produced in England, the recipe was later taken to the USA, 
Canada, New Zealand, and Australia. Cheddar is revered the world over and now Royal George boasts 
a kosher version with all the trappings of jolly old England.  

Red Leicester #204692 12/7 oz (Chevington, Cow) 
 Red Leicester is a mellow cheese with a hard, granular texture. It gets its bright red color from the  
addition of annatto, which is ground achiote seed from the annatto tree. Red Leicester is a rather young 
cheese, as it is only aged for 10 to 12 weeks. As it ripens, it develops a distinct nuttiness and faint  
lemony finish that separates it from all other English cheeses.  

ISRAEL – Barkanit Dairies  
Over the years owners Avinoam and Michal Barkan have done over fifteen training 
periods in France and Spain to learn cheese-making techniques which they 
brought back to their Moshav in Israel. The Brakin family's Barkanit Dairy is a 
spread of 500 acres in the village of Kfar Yechezkel and hosts a herd of 450 goats 
and several hundred sheep. Next to the Tabor Mountain, the herd of Barkanit  
family dairy enjoys natural pastures all year around. With the exception of  
Tourquoise which is certified by the Rabbinate of the Gilboa, all Barkanit cheeses 
are OU kosher and 100% Cholov Yisroel.  

Kadurim Assorted Goat #613045 12/160 gr (Barkanit, Goat) 
Compact, sleek and innovative, Barkanit’s miniature cheese balls make a last-
ing impression at fashionable fêtes! Barkanit dairy in northern Israel now offers 
an enticing assortment of small “bite size” balls of fresh goat’s milk cheeses. 
Each round is hand-rolled in local spices including black pepper, sun dried to-
matoes, fresh herbs, garlic, sesame seeds and sumac. 
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California #613099 12/120 gr (Barkanit, Goat)  
This 100% goat milk cheese is covered by white mold and Californian nuts. The 
nut presence enhances the natural forest aromas of this cheese. More discreet 
and almost shy, this cheese asks for all our attention before completely revealing 
itself. The semi-soft interior is covered with salted walnuts nestled into the white 
“Brie” mold coating for a unique look to match its flavor.  
 

Shahat #613097 12/130 gr (Barkanit, Goat/Sheep)  
This French Selles-sur-Cher style cheese is covered in plant ash and white mold. Its 
creamy texture, due to its careful maturing process, gives it an elegant personality. 
While Shahat's taste is already interesting at the beginning of the production process, 
it becomes even more so as the cheese fully matures.  

Tiltan (St. Maure Noire) #613096 12/130 gr (Barkanit, Goat)  
The origins of Tiltan began in the Loire Valley where St. Maure originated. This 
cheese is produced from 100% goat milk. With its delicate texture and a touch of 
refreshing acidity, it is possibly the most balanced and harmonious cheese  
produced in Israel. This French style cheese is a symphony of nature. It boasts a 
delicate creamy texture and an interesting semi-sour taste that gets stronger as it 
ages. Round in shape, it is wrapped in mold and plant ash.  
 

Tavor #613098 12/130 gr (Barkanit, Sheep)  
Tavor is made from sheep’s milk. Its rind is sprayed with Penicillium candidium which 
penetrates inwards during the maturation process. The natural sweetness of the 
sheep's milk is expressed in the flavor and milky earthiness of Tavor. Its full, buttery 
texture makes it a truly splendid Israeli cheese, with a distinct, tangy flavor. Produced 
from 100% sheep milk, this cheese is fascinating paradox. The combination between 
the natural sweetness of the sheep milk and the high concentration of flavors in the 
milk due to the herd eating only in the pasture creates an interesting flavor and 
aroma. It comes in the shape of a flattened pyramid.  

Gilboa Wedges #613046 15/130 gr  
(Barkanit, Sheep Milk)  
It can be difficult to find gourmet hard cheeses that are also  
kosher, but with Gilboa we have a wonderful little sheep's milk 
cheese to enjoy. The name comes from the Gilboa Mountains in 
Israel. This Manchego-type cheese will help to create an  
attractive cheese board with different textures and flavors  

combined with other tasty kosher offerings. The clean, slightly lemony flavor of 
Gilboa makes it a great snacking cheese. Alternatively, try it sliced on  
sandwiches or julienned into a salad. It is made from 100% sheep milk and it is 
characterized by its special hard rind that builds up though a special aging  
process.  
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ISRAEL – Gad Dairies 

 

 
What started out decades ago as a small family dairy in Turkey is today one 
of Israel’s largest dairies. Established in 1980, Gad Dairies combines  
simplicity with ingenuity, tradition and progress, uniquely incorporating these 
elements into a manufacturing process yielding flavorful cheeses. Located 
in Israel’s central region, Gad’s state-of-the-art manufacturing facility covers 
an expanse of 7,000 square meters. Gad Dairies have two different 
kashruth licenses: Mehadrin Badatz – Rabbi Rubin and OK. Cholov Yisroel. 
Israel's dairy industry is well respected in the Middle East for producing a 
wide range of artisanal cheeses. The dairy industry is one of Israel's  
agricultural pillars and the country's farming system of Kibbutz collective 
farms and Moshav family cooperatives enable Israeli dairies to create great 
cheeses at reasonable prices. 

Syrian Cheese (Halumi Style) #613738 15/250 gr (Gad, Sheep)  
For centuries a staple in the diet of the captivating Mediterranean island nation of 
Cyprus, Halumi has now gone beyond these borders to be loved worldwide.  
Combining the texture of mozzarella with the briny moisture of feta, Halumi is  
easily one of the world's most versatile cheeses. Instead of melting when cooked, 
Halumi browns beautifully, especially when grilled. Alternatively, this lively 100% 
pure sheep's milk cheese can be served fresh in a salad or sandwich.  
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Kashkaval #613002 12/250 gr (Gad, Sheep)  
Kashkaval is a typical cheese from the Balkans. This version is produced in Israel. 
Kashkaval is aged for six months, during which time it develops a slightly tangy flavor 
with a perceptible hint of olive oil. Needless to say, this sheep's milk specialty is almost 
always served with olives. Its texture is firm enough for slicing, but unlike some 
Kashkavals, the Israeli version melts well so that it can be used for cooking. For a sum-
mertime treat, melt it in a pita with tomatoes, sea salt and black pepper, or serve as a 
table cheese with a tray of colorful olives!  

Kosher Cow's Milk Feta #613006 1/8 kg (Gad, Cow)  
Gad makes wonderful Feta, now available on the export market. Made from 
100% cow's milk, this Feta is great on salads, but is also excellent served be-
fore the meal drizzled with extra virgin olive oil. Also available in cups and 
cubes:  

Kosher Cow's Milk Feta Cups #613007 12/250 gr  
Kosher Cow's Milk Feta Cubes #613008 12/250 gr  

Sheep's Milk Feta #613010 1/8 kg (Gad, Sheep)  
Gad Dairy is dedicated to developing healthy, natural products with an outstanding taste. A private 
fresh farm dairy with state-of-the-art manufacturing facilities capable of filling practically all size or-
ders. Made from 100% sheep's milk, this Feta is great on salads, but is also excellent served before 
the meal drizzled with extra virgin olive oil. Also available in a cup:  

Sheep's Milk Feta Cup #613009 12/200 gr  

Labane Natural #613079 10/250 gr  
Labane in Oil and Za’Atar #613089 10/250 gr (Gad, cow)  
Labane straight from the farm to your table! Commonly found on menus in Mid-
dle Eastern restaurants, Labane makes a great appetizer and party cheese. Its 
similarity to yogurt is no coincidence; labane is actually a strained and acidified 
yogurt that firms up so that it can be used as a cream cheese style dip. Sprinkle 
it with za’atar herb seasoning and add a drizzle of olive oil and you have a bowl 
of tangy, fluffy cheese just begging for a hot slice of pita bread. Packed in a con-


