
MeatCrafters

107185 - Porcini Salami
MeatCrafters' Porcini Salami is a traditionally cured old world style salami made
with all natural heritage breed Duroc pork, and seasoned with dry ground porcini
mushrooms for a meaty, rich flavor full of umami.
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Includes 0g Added Sugar 0%

11g

25mcg 130%

0.04mg 0%

0mg 0%

0.66mg 0%

MADE WITH DRIED, GROUND PORCINI MUSHROOMS TO GIVE THIS
SALAMI A MEATIER, MORE ROBUST FLAVOR.

Natural pork, sea salt, cultured
celery powder, dextrose, nonfat
dry milk powder, porcini
mushroom powder, sodium
ascorbate, white pepper, garlic
powder, and fermentation
starter culture. Contains Milk.

Contains:

Free From:

Brand Manufacturer

MeatCrafters MeatCrafters

UPC MFG # SPC # GTIN Pack Pack Desc.

818936011751 107R 107185 10818936011758 12/5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.4lb 3.75lb United States No

Shipping Information

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

12in 8in 3in 0.17ft3 20x20 237days 60°F / 77°F

Store in a cool, dry place. Refrigerate
after opening.  UNIT UPC:
818936011751

1 ounce; peel casing, slice, and enjoy

Peel casing, slice, and enjoy
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- By Measure

25mcg

35mg

0g

0g 0g 0.66mg

1g 2.65g 0mg

11 0.02g 0.04mg

120 8g 540mg


