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Grown in Morocco, DeLallo Oil Cured Olives are small and shriveled with a chewy texture. The fruits are often
processed through salt-curing, which yields a robust, salty, and pleasantly bitter olive. Ready-to-serve antipasto
and gourmet ingredient. These olives are processed through a unique salt-cure method. This is accomplished by
taking the newly-harvested olives and placing them in alternating layers of sea salt. During the curing process,
the barrels are rolled to disperse the salt among the olives and promote oxidation. After curing is finished, the
olives have a wrinkly appearance with a chewy texture similar to sun-dried tomatoes or dried fruit. Contains pits.

WHOLE OIL CURED OLIVES,
CANOLA OIL, SALT, SPICES,
DEHYDRATED GARLIC,
SUNFLOWER OIL.

Free From:

Brand Manufacturer

Delallo George E. Delallo Co. Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

072368105543 10554 10554 10072368105540 2/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.6lb 10lb Morocco Yes

Shipping Information

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

14in 10.9in 3.6in 0.32ft3 11x10 150days 35°F / 37°F

KEEP REFRIGERATED

In kitchen creations, these salty gems are perfect for
pairing with vibrant citrus and sweet caramelized
onions. Make a simple appetizer by pairing them with
oranges, raw fennel slices, and olive oil seasoned with
black pepper. As a ready-to-entertain antipasto, serve
Beldi olives alongside ricotta salata, orange slices, and a
bold Cabernet Sauvignon.

READY TO EAT



Delallo

10554 - Oil Cured Olives Unpitted
See package for details

vGSS-LLv1 - 05/09/2025 08:15 PM

- By Measure

0mcg

0mg

0.5g

0g 0g 0mg

3g 0.5g 0mg

0 0mg

70 6g 540mg


