
Principe

104901 - Soppressata Bulk
Soppressata is a fermented, and air-dried salame. Product is made using a
blend of pork and is made to have a robust flavor seasoned with Italian spices
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0mcg 0%

0mg 0%

0mg 0%

200mg 4%

Soppressata is a fermented, and air-dried salame. Product is made using a
blend of pork and is made to have a robust flavor seasoned with Italian
spices. Typical of the south of Italy, Soppressata is soft and aromatic.  Pairs
well with white, or medium body red wine, and figs, fresh or dried.

PORK, SALT, 2% OR LESS OF
DEXTROSE, SPICES, GARLIC
POWDER, STARTER CULTURES,
SODIUM ERYTHORBATE,
SODIUM NITRATE, SODIUM
NITRITE, NATURAL FLAVORING,
WINE.

Free From:

Brand Manufacturer

Principe Principe Foods USA Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

20-790017 104901 90810127890216 2/3.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7.5lb 7lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

10.81in 8.31in 4.63in 0.24ft3 17x10 156days 35°F / 37°F

Refrigerate

Serve on appetizer trays, sliced on
skewers, on a puff pastry, on a
sandwich

remove from refrigerator and slice,
and serve on your favorite bread or
dish.
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- By Measure
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