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QUESO PARA FREIR: Is the perfect frying cheese as it 
doesn’t melt and makes for a delicious snack. When 
fried or pan-seared the cheese’s creamy interior softens 
without melting and the outside turns into a golden-
brown crust while maintaining its shape. 

HISPANIC CHEESE MAKERS - NUESTRO QUESO®  
CARIBBEAN LINE

To delight our customers with the highest quality, most authentic Hispanic cheese and dairy 
products.

Mark Braun, CEO 
Hispanic Cheese Makers-Nuestro Queso

OUR MISSION

“

“

QUESO BLANCO: Is a very popular Caribbean cheese. It 
is mild, firm yet smooth in texture and softens without 
melting. This culinary wonder doesn’t separate into 
solids and oils when heated or grilled. It becomes soft 
on the inside. When you bite into it, it squeaks like a 
fresh cheese curd and rewards you with a buttery 
creaminess found in only the best mild cheeses.
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BLANCO
   BLANCO SQUARE 10 OZ 12 7.5lbs/120oz 11 5/16 x 11 5/16 x 3 3/4 0.28 12 12 144cs/1728 units 1,080 80

   BLANCO SQUARE 16 OZ 8 8lbs/128oz 9 5/8  x 7 x 5 5/8 0.22 25 7 175cs/1400 units 1,400 80

   BLANCO LOAF 2 LBS 6 12lbs/192oz 12 3/8  x 11 1/8  x 2 7/8 0.23 12 8 144cs/864 units 1,728 80

   BLANCO LOAF 6 LBS 6 RW 11 11/16 x 11 1/8 x 7 11/16 0.58 12 5 60cs/378 units RW 80
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PARA FREIR

   PARA FREIR SQUARE 10 OZ 12 7.5lbs/120oz 11 5/16 x 11 5/16 x 3 3/4 0.28 12 12 144cs/1728 units 1,080 80

   PARA FREIR SQUARE 16 OZ 8 8lbs/128oz 9 5/8  x 7 x 5 5/8 0.22 25 7 175cs/1400 units 1,400 90

   PARA FREIR LOAF 2 LBS 6 12lbs/192oz 12 3/8  x 11 1/8  x 2 7/8 0.23 12 12 144cs/864 units 1,786 90

   PARA FREIR LOAF 6 LBS 6 RW 11 11/16 x 11 1/8 x 7 11/16 0.58 12 5 60cs/378units RW 80

PARA FREIR SPECS

BLANCO SPECS

CASE PALLET 48" X 40"

CASE PALLET 48" X 40"
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FRIJOLERO EN TROZOS, ACERRIN & DURO SECO
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QUESO ACERRIN: Although equally delicious as the 
other aged cheeses in our Central American line, this 
delicious cheese is unique due to its fine texture. Our 
Acerrín cheeses makes dishes such as Tamales de 
Elote and Enchiladas Salvadoreñas taste delicious. 

QUESO DURO SECO: It is aged, slightly salted, a little 
smoky, and yet with a mild smooth flavor. This harder 
and drier cheese is a perfect compliment to add flavor 
to appetizers and salads. Just crumbled, or grated over 
your favorite dish. 

HISPANIC CHEESE MAKERS - NUESTRO QUESO®  
CENTRAL AMERICAN LINE

To delight our customers with the highest quality, most authentic Hispanic cheese and dairy 
products.

Mark Braun, CEO 
Hispanic Cheese Makers-Nuestro Queso
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Hispanic Cheese Makers - Nuestro Queso® Central 
American Cheeses are delicious, natural and authentic 
and will remind you of those that you can find in 
Central America. 

QUESO FRIJOLERO EN TROZOS: Is a  dry, hard, and a 
slightly salted cheese, that works perfectly with 
traditional and authentic Central American bean dishes. 
It is comparable to Parmesan cheese and it works great 
over mild flavored pizzas or tomato-based pastas.



FRIJOLERO EN TROZOS, ACERRIN Y DURO SECO SPECS
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   TROZOS TRAY 8 OZ 12 6lbs 14 3/4 X 12 X 6 1/2 0.67 9 7 63cs/756 units 378 180

   TROZOS TRAY 14 OZ 8 7lbs 14 3/4 X 12 X 6 1/2 0.67 9 7 63cs/ 504 units 441 180

   ACERRIN GRATED BAG 7 OZ 18 7.88lbs/126oz 12 7/16 x 9 1/8 x 7 3/8 0.50 15 7 105cs/1890 units 827 180

   ACERRIN GRATED BAG 8 OZ 16 8lbs/128oz 12 7/16 x 9 1/8 x 7 3/8 0.50 15 5 75cs/1200 units 600 180

   ACERRIN GRATED BAG 8 OZ 12 9lbs/144oz 12.45 x 9.15 x 7.45 0.49 15 5 75cs/900 units 450 180

   ACERRIN GRATED BAG 12 OZ 12 12lbs/192oz 12 7/16 x 9 1/8 x 7 3/8 0.50 15 7 105cs/1260 units 945 180

   ACERRIN GRATED BAG 16 OZ 12 12lbs/192oz 12 7/16 x 9 1/8 x 7 3/8 0.50 15 5 105cs/1260 units 1.26 180

   ACERRIN GRATED BAG 24 OZ 8 12lbs/192oz 11 3/4 x 8 1/2 x 5 3/4 0.33 16 8 128cs/1024 units 1,536 180

   ACERRIIN GRATED BAG 2 LBS 6 12lbs/192oz 14.375 x 12.875 x 8 0.86 9 10 90cs/540 units 1,080 180

   ACERRIN GRATED BAG 5 LBS 4 20lbs/320oz 15 1/2 x 11 3/4 x 7 3/4 0.82 9 7 90cs/540 units 1,260 180

   DURO SECO BLOCK 40 LBS 1 RW 15 3/4 x 14 1/2 x 9 3/8 1.24 20 3 60cs/60 units RW 180
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HISPANIC CHEESE MAKERS - NUESTRO QUESO® 
 MEXICAN & CENTRAL AMERICAN CREMAS

Hispanic Cheese Makers - Nuestro Queso® Crema 
Mexicana and Centro Americana are a delicious 
Mexican & Central American style sour creams that 
will remind you of those that you find at “rancherías” 
in Mexico and Central America. 

 
Our cremas are thick and creamy with a rich tangy 
flavor. They are made with rBST free milk from locally 
farms and are the most popular and versatile of 
Mexican & Central American creams.

Enjoy our cremas as an everyday table cream, it has a 
neutral fresh-tasting flavor, similar in consistency to 
crème fraiche. 

 
Our Crema Mexicana and Centro Americana are 
delicious sour creams that make a great topping for 
pupusas, street corn, sweet plantains, flautas, 
tostadas, gorditas, enchiladas and fresh fruits. 

To delight our customers with the highest quality, most authentic Hispanic cheese and dairy 
products.

Mark Braun, CEO 
Hispanic Cheese Makers-Nuestro Queso

OUR MISSION

“

“



MEXICAN AND CENTRAL AMERICAN CREMAS  SPECS

MEXICAN AND CENTRAL  
AMERICAN CREMAS LINE UP 

   HISPANIC CHEESE 
MAKERS

UNIT 
SIZE

UNIT 
PER 

CASE
CASE WEIGHT CASE DIMENSIONS 

CUBE (L X W X H) (INCHES)
CASE CUBE 
(CUBIC FT)

CASE 
PER 

LAYER

LAYERS 
PER 

PALLET

CASE 
PER 

PALLET

NET 
WEIGHT 

PER 
PALLET

SHELF 
LIFE

MEXICAN/CENTRAL       
AMERICAN CREMA BAG* 16 OZ 24 21lbs/336oz 12 x 12 x 6.25 0.52 12 8 96cs/2304 units 2,016 90

MEXICAN/CENTRAL       
AMERICAN CREMA BAG* 30 OZ 12 22.5lbs/360oz 12 x 12 x 6.25 0.52 12 8 96cs/1152 units 2,160 90

MEXICAN/CENTRAL       
AMERICAN CREMA TUB 16 OZ 12 12lbs/192oz 12 x 12 x 6.25 0.52 12 8 96cs/1152 units 1,152 90

MEXICAN/CENTRAL       
AMERICAN CREMA TUB 24 OZ 6 9lbs/144oz 12 x 12 x 6.25 0.52 12 8 96cs/576 units 864 90

MEXICAN/CENTRAL       
AMERICAN CREMA BUCKET 32 LBS 1 32lbs/512oz N/A N/A 12 5 60s/48 units 1,536 90
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MEXICAN AND CENTRAL AMERICAN CREMAS 

CASE PALLET 48" X 40"
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