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Speck Americano is a fully aged Prosciutto Americano smoked over apple wood. The
evocative aroma of the open fire melds beautifully with the deep sweetness of the pork. This
speck is made in lowa by award-winning cured meat artisans Herb and Kathy Eckhouse.

Nutrition Facts

Servings per Container
Serving size

Amount per serving

Calories

% Daily Value*

Total Fat %
Saturated Fat %
Trans Fat
Cholesterol %
% Benefits Sodium %
Total Carbohydrate %
La Quercia's Speck Americano is a smoked prosciutto with a deep and sweet flavor and a light - "
smokiness. Lightly smoked over real applewood, this excellent product is antibiotic free and is made Dletary Fiber %
without the use of nitrates or nitrites from vegetarian fed, humanely raised pork. Goes great with fresh
fruit like peaches, melons or figs, or is the perfect combination for funky cheeses. Also great on Total Sugars
sandwiches, salads and pizza, this is an all around delicious ham you're sure to love.
Includes Added Sugar %
: A Protein
MELECIEntS A Allergens _
Vitamin D %
Heritage Breed Berkshire Pork, Calcium %
California Sea Salt. P
Iron %
Potassium %

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions ¢ Product Specifications
See label for suggestions
La Quercia La Quercia LLC
Serving Suggestions UPC  MFG#  SPC# GTIN Pack  Pack Desc.
See label for suggestions QS2A | 10683 | 82484331041210 1/9 LB

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 191b 18Ib United States No
Prep &« Cooking Suggestions

See label for suggestions Shipping Information

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

16in 12in 6in 0.67ft3 | 8x12 | 365days 35°F/ 37°F
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Speck Americano is a fully aged Prosciutto Americano smoked over apple wood. The
evocative aroma of the open fire melds beautifully with the deep sweetness of the pork. This
speck is made in lowa by award-winning cured meat artisans Herb and Kathy Eckhouse.

Nutrition Analysis - By Measure

Calories Total Fat Sodium
Protein Trans Fats Calcium
Total Carbohydrates::- Saturated Fat Iron
Sugars Added Sugars Potassium
Dietary Fiber Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol
Vitamin A(U)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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