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Athenos and TajAn team up to bring feta cheese
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The partnership between Athenos and TajAn proves that when two beloved brands join forces, the result can be
extraordinary
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The partnership between Athenos and TajAn proves that when two beloved brands join forces, the result can be
extraordinary

Athenos, the leading brand in feta cheese, and TajAn, the top-selling chile-lime seasoning, are thrilled to announce their
game-changing collaboration: Athenos TajAn Feta Cheese. This innovative new product fuses the creamy, tangy flavour of
Athenos Feta with the bright, zesty kick of TajAn ClAjsico Chile Lime Seasoning to deliver a bold new flavour experience.

The partnership between Athenos and TajAn proves that when two beloved brands join forces, the result can be
extraordinary. After two years of development and testing, Athenos TajAn Feta Cheese is now available just in time to
enhance Cinco de Mayo menus and beyond. Crafted with versatility and convenience in mind, Athenos TajAn Feta
Cheese brings bold, global flavours to your table in seconds.

"At TajAn, we're always looking for exciting ways to bring our bold, signature flavour to new audiences and their culinary
experiences," said Haydee Fernandez, Director of Alliances at TajAn USA International. "Partnering with Athenos to create a
first-of-its-kind TajAn Feta Cheese is a perfect example of how two brands can come together to deliver something truly
special and a new way to add a vibrant, effortless twist to any meal, from tacos to your favourite salads."
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Global cuisine continues to captivate home cooks who crave adventurous yet approachable ways to add international flair to
their meals. Athenos TajAn Feta Cheese is at the heart of this trend, blending Mediterranean and Mexican influences to
transform everyday dishes into culinary masterpieces.



