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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 our “Kosher
For Passover” 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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ARGENTINA

Various Kosher organic honeys from Argentina.

Honey from Pampean Prairies, Kaupen #643013 12/300 gr

From the Pampa’s Prairies, one of the purest and mo
produce one of their most delicious honeys. With plains covered by sunflowers, alfalfa, and white cloves, the

Pampean Prairies are a font of honey. The nectar of the local flowers and plants create an incomparable clear color

and aroma in Kaupen's honey.

Honey from Patagonia Forest, Kaupen #643014 12/300 gr

Stretching across the vast Andes Mount ai ns, the Pat
reserves. From this Patagonia forest, Kaupen has created a crystalline, intense honey that expresses all the contrast
of this diverse habit at r egi on. Kaupen’s honey from the Patagoni

reveals the uncontaminated origin of the surrounding nature.

Honey, Eucalyptus, Kaupen #643016 12/300 gr

From the mild regions of Argentina, this Eucalyptus honey is sweet with a fresh mint aroma that strongly denotes

the presence of its eucalyptus pollen. This honey, widely used in medical treatment, consists of a clear, dense,
amber-colored liquid which can crystallize quickly to turn a much darker color.

Honey, Lemon, Kaupen #643015 12/300 gr

This honey is produced in beehives on the lemon plantations of the Tucuman and Chaco regions, known worldwide

for their lemon production. With its very distinguishing smooth and delicate taste, this lemon honey has a clear

amber color when in its |liquid state which, when cry:
and pleasant aroma with a hint of citrus taste.

CANADA

Canadian Eiffel Tower Kosher Brie #060955 12/70z
Brie has been made in Canada since the French colonization. This classic, taste bud-seducing

cheese is always the first to disappear from the cheese plate. ﬁ\_/
DENMARK

The Kirkeby Cheese Company of Denmark has taken the art of making kosher cheese and made it

one of their specialties. On the island of Funen

beautiful views. Kirkeby Cheese produces some of the finestiy el | owo  &ashdr chiedsel u e 0

available today. All products are Kosher for Passover.

Yellow Cheeses
Kosher Havarti Loaf #293033 4/61b. (Sol)
Havarti is an interior-ripened cheese that is rindless, smooth and slightly bright-surfaced with a
cream to yellow color depending on type. It has very small and irregular openings (‘eyes")
‘ distributed in the mass. The texture (also depending on type) can be supple and flexible. Havarti
> has a buttery aroma and can be somewhat sharp in the stronger varieties. The taste is buttery, and

from somewhat sweet to very sweet, and it is slightly acidulous. . 4

Kosher Edam Loaf #293032 3/6lb. (Sol)

From Sol by Kirkeby Cheese Company. Edam is a mellow, savory cheese has a pale yellow
interior. It's made from part-skimmed milk (40 percent milk fat). It's a great all-purpose cheese,
especially good when served with dark beer.




Kosher Gouda Slices, #: 293099 20/175 gr
Sol Gouda is sliced and pre-packed and ready to eat as filling for bread etc. The Gouda is mellow and has almost no
openings. It has a rich and strong taste.

Kosher Sliced Edam #293036, 20X175gr. (Sol)
This item, Sol Edam, is pre-packaged and pre-sliced, ready for sandwiches or snacking. Certified by the Kosher
Federation of Bet Din of London. Uses 100% Cholov Yisroel milk. Kosher for Passover.

Kosher Sliced Havarti #293034, 20X175gr. (Sol)

Havarti is an interior-ripened cheese that is rindless, smooth and slightly bright-surfaced with
a cream to yellow color depending on type. It has very small and irregular openings (“eyes")
distributed in the mass. The texture (also depending on type) can be supple and flexible.
Havarti has a buttery aroma and can be somewhat sharp in the stronger varieties. The taste is
buttery, and from somewhat sweet to very sweet, and it is slightly acidulous. Sol Havarti is
pre-packaged and pre-sliced, ready for sandwiches or snacking. Certified by the Kosher
Federation of Bet Din of London. Uses 100% Cholov Yisroel milk. Kosher for Passover.

Kosher Sliced Cheddar #293042 20X175gr.

This item, Sol Cheddar, is imported from England, pre-packaged and pre-sliced, ready for
sandwiches or snacking. Certified by the Kosher Federation of Bet Din of London. Uses 100%
Cholov Yisroel milk. It is Kosher for Passover.

Blue Cheeses

Kosher Blue Cheese #293074 1/3Kg (Sol)
From Kirkeby Dairy. Their 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. Certified by
the Kosher Federation of Bet Din of London. Uses 100% Cholov Yisroel milk. Kosher for
Passover. Here packed in 3 Kilo piece. This product is OU certified.

Kosher Blue Wedges #293091 10/100gr (Sol)

From Kirkeby Dairy. Their 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. Certified by the
Kosher Federation of Bet Din of London. Uses 100% Chalov Yisroel milk. Kosher for Passover. Here
in convenient size wedges. This product is OU certified.

ENGLAND

Double Gloucester, Royal George 12/200gr (OU Kosher Certified / Chalov Yisroel)

This cheese is produced by the Kenyon family in the town of Garstang in England where for the
last 20 years they've been producing an assorted variety of kosher cheese. These sealed 7-ounce
parchment packs ensure product security from the manufacturer to your shelves.

Kosher Mild Cheddar #204501 12/200 gr Royal George

Royal George cheese is named after the founder of the cheesemakers' English dairy. It was in 1957 that George
Kenyon started to make his traditional English cheeses in the ancient market town of Garstang, where the ruins of
the royalist Greenhalgh Castle (c1490) stand. The sons of George, Neil and John, have since been producing kosher
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cheese for the UK market and are now the leading UK Kosher cheese producers. Royal George cheeses are the first

ever English cheeses to be certified Kosher by the O.U. The cheese is Cholov Yisroel and is suitable for Passover.

The recipe was later taken to the USA, Canada, New Zealand, Australia and to anywhere else that the English
emigrated and is revered the world over. Smooth, crumbly and tangy, this is a great example of possiblythewo r | d ' s
most famous cheese.

Kosher Red Leicester #204502 12/200 gr Royal George

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

Adom Sun dried Tomato Goat Cheese #613058 12/130 gr Barkanit (Goat Milk)
Over the years owners Avinoam and Michal Barkan have done over fifteen training periods in France
and Spain to learn cheese-making techniques that they have brought back to their Moshav in Israel. The
Barkin 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. Adom is a lovely little goat cheese log rolled in sun dried
tomatoes. Refreshing and tangy, this cheese is great on some fresh crusty French bread, in salads, or %,,_
melted. -

California (Barkanit ) #613099 12/120 gr (OU Kosher Certified / Chalav Yisrael) (Goat Milk) '
This 100% goat milk cheese is covered by white mold and Californian nuts. The nut presence -
enhances the natural forest-related flavors of this cheese. More discreet and almost shy this cheese ~ # 4

asks for all our attention before completely revealing itself. A semi-hard cheese with a forest

aroma, it is semi-covered with salted walnuts, giving it an unusual look that blends nicely with the white mold.

Dvash Honey Goat #613095 12/130 gr Barkanit (Goat Milk)

Over the years owners Avinoam and Michal Barkan have done over fifteen training periods in France
and Spain to learn cheese-making techniques that they have brought back to their Moshav in Israel.
The Barkin 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 hun
tangy. The smooth, creamy tanginess of this Israeli goat cheese log is countered with the addition of
honey. Sweet and delicious, it is wonderful served as a dessert with apples and toasted nuts or simply
spread on your morning bagel.

Shachat (Barkanit) #613097 12/130 gr (OU Kosher Certified / Chalav Yisrael) (Goat & Sheep
Milk)

This French selles-sur-cher style cheese is wrapped in plant ash and white mold. Its creamy texture
gives it an elegant presence during its maturing process. While Shahat's taste is already interesting at
the beginning of the production process, it becomes even more so as the cheese fully matures.

St. Maure Noire (Tilton) #613096 12/130 gr Barkanit (OU Kosher Certified / Chalav Yisrael)(Goat Milk)
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 maybe the most
balanced and harmonious cheese produced in Israel. Certified with the (OU) logo this cheese is a
- symphony of nature. This French style cheese has 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 (OU Kosher Certified / Chalav Yisrael)(Sheep Milk)
Tavor by Barkanit is a kosher cheese made from sheep’ miilk. Its rind is sprayed with Penicillium Kandidium 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.

Gilboa Wedges #613046 15/130 gr Barkanit (OU Kosher Certified / Chalav Yisrael) (Sheep Milk)
It can be difficult to find gourmet 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
S . 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
o 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.

Kadurim Assorted Goat #613045 12/160 gr Barkanit (Goat Milk)
An assorted variety of flavored Goat Cheeses from northern Israel. Next to the Tabor Mountain, the
herd of Barkanit family dairy enjoys natural pastures all year around.

Gad Dairies

Syrian Cheese (Halloumi Style) #613059 24/250 gr GAD
For centuries a staple in the diet of the captivating Mediterranean island nation of Cyprus, Halloumi
has now gone beyond these borders to be loved worldwide. Combining the texture of mozzarella with

melting when cooked Halloumi browns beautifully, especially when grilled. Alternatively, this lively
100% pure sheep's milk cheese can be served fresh in a salad or sandwich.

Kashkaval #613002 12/250 gr GAD (Sheep Milk)
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. One of Kashkaval's
unique properties is that it does not melt, making it suitable for grilling. Simply cut some 1/2 inch thick
slices of Kashkaval and sauté in olive oil and crushed garlic until lightly browned on both sides.

Gad Kosher Cow's Milk Feta #613006 1/8 kilo

Israel's dairy industry is well respected in the Middle East for producing a wide range of artisanal cheeses, including
Feta, Kashkaval, Edam, Gouda, Swiss, Cheddar, and Blue. 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. One of Israel's most accomplished dairies, 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 before the meal drizzled with Extra Virgin olive oil. Kosher supervision by Bedatz and Chok Chatam
Hasofer. Cholov Yisroel.

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

Israel's dairy industry is well respected in the Middle East for producing a wide range of artisanal cheeses, including
Feta, Kashkaval, Edam, Gouda, Swiss, Cheddar, and Blue. 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. One of Israel's most accomplished dairies, 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 before the meal drizzled with Extra Virgin olive oil. Kosher supervision by Bedatz and Chok Chatam
Hasofer. Cholov Yisroel

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

Zuriel is a wonderfully aromatic and flavorful cheese delicatessen. Focusing on the rapidly growing gourmet health

market, it manufactures a unique line of tasty bl ock cheeses (Bulgari an,
low fat content and an impressive 3-month shelf-life designed for specialty deli counters. Most Zuriel products are

free of preservatives.

Sheep's Milk Feta #613010 1/8 kg

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 orders. 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.
Kosher supervision by Bedatz and Chok Chatam Hasofer. Cholov Yisroel

Sheep’s Milk Feta Cup #613009 12/200 gr
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. Kosher supervision by Bedatz and Chok Chatam Hasofer. Cholov Yisroel

Feta Goat Tub #613060 1/8 kg

Agam Hagalil Delicacies

Halva Delicacy #613048 12/230 gr Agam Hagalil

The name halva is used for a variety of confections made in the Middle East, the Balkans, areas
of the Mediterranean, and even India. The name derives from the Arabic root hulw, meaning
sweet. In Arabia in the 7th Century, halva was made with dates kneaded to a paste with milk. By
the 9th Century, wheat flour or semolina was cooked by frying or toasting and worked into a
paste and sweetened with sugar syrup, honey, or date paste. Usually a flavoring was added such
as nuts. Then it would be cut and shaped into bars. Halva spread east and west, as a result
variations have occurred in different countries. Our halva hails from Israel. Made with sesame
seed paste (tahina), sugar and date extract. Instead of being a bar, this halva is a spreadable paste.
This spread is a great energy provider with a rich taste and natural ingredients. As a result, this energy rich delicacy
is great as a breakfast spread on bagels or toast to jump start the day. It also makes a snack spread on pita bread with
sliced bananas.

Cherry in Syrup #613052 12/230 gr Agam Hagalil

Towards the end of the 19th Century, the head of Agam Hagalil family settled in Israel in the colony of
Kinneret which is situated at the foot of the Sea of Galilee. In 1908 a thriving family farm was founded.
Today, this family business specializes in the selection and processing of dates, date products, as well as
“sweeten to sugar” fruit production. This ¢
fruit product - bright red Mediterranean cherries are preserved in syrup in a beautiful glass jar.

Chocolate & Date Delicacy #613050 12/230 gr Agam Hagalil
Agam Hagalil is located on Schneidman Farm in Kinneret situated on the foot of the Sea of Galilee in J—
Israel. This cooperative specialize s i n t he selection and proc




sugar” fruit producti on. The date palm has fl ouri st
Still an important fruit in Israel, it can be dried, turned into syrup, and liqueur, or made into delicious spreads. Agam
Hagalil offers 2 delicious flavors of date spreads.

Date Honey Syrup #613053 12/230 gr Agam Hagalil

The date palm has flourished in Israel since the Neolithic period near the site of Jericho. It was grown for its
leaves (lulav for Sukkot) and general thatching, wood, it was a symbol of immortality or fertility; it had sweet
fruit fresh or could be dried, made into date honey or syrup, date liqueur, even the palm leaves could be
woven for many items, fibers for ropes and such, woven baskets and brooms, sandals and fans. Apiculture or
bee-hi ve raising was never a major industry of
Silan Date Honey is not actually a honey, rather a date syrup that can substituted in its place, this sweet elixir
from Israel could put a lot of bees out of business! Use it as a flavorful sweetener in tea or in baking. Pure
Silan Jordan Valley Date Syrup by Agam Hagalil. No preservatives or additives. 6.5 oz fancy glass jar.

Agam Hagalil Date & Walnut #613047 12/230 gr

This cooperative specializes in the selectiol
production. The date palm has flourished in Israel since the Neolithic period near the site of Jericho. Still

an important fruit in Israel, it can be dried, turned into syrup, and liqueur, or made into delicious spreads.
Agam Hagalil offers 2 delicious flavors of date spreads. Their Date & Walnut Spread is great served on

toast for breakfast along with a chunk of sheep's milk cheese like Israeli Gilboa or Greek Kasseri.

#613049 12/230 gr Whole Fig in Syrup

#613051 12/230 gr Cumquats in Syrup

Aviv Kosher Cookies

The Story of Aviv Cookies

The origin of the dynasty of the Aviv Bakery and of the Wolf Family lies in the village of Shalib in White Russia.
From there, the forefathers left on ship for the land of Israel in 1887, reaching the shores of Jaffa. The family took
up residence in Neve Shalom, bordering on the Neve Zedek neighborhood that was established the same year. The
name of the bakery was taken from the word for the spring season of Aviv, when the Passover festival occurs. Since
then and until today, the reputation for the high quality of Aviv Matzos, cookies, and other baked goods, has reached
Jewish communities, large and small, across the globe. In the course of time, the modest factory in Neve Zedek
relocated to wide and spacious quarters in Bnei Brak with modern, state-of-the-art technology.

This selection of Aviv Cookies are Kosher for Passover.

Passover Wine Cookies (all types) 14.10z “‘eg i
Passover Chocolate Filled Cookies 10.50z “3_’%—01/{’%
Passover Chocolate Chip Cookies 10.50z N o
Passover Dates Filled Cookies -&— TV
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