
Charcuteria de Espana - JosÃ© AndrÃ©s Selection

11145 - Spanish Tapas Tray
Three authentic Spanish cured meats specialties sliced and packaged in MAP trays
in a USDA-inspected facility. Serrano, Chorizo, and Salchichon the most traditional
Spanish Charcuterie.
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Three authentic Spanish cured meats specialties sliced and
packaged in MAP trays in a USDA-inspected facility. Serrano,
Chorizo, and Salchichon the most traditional Spanish Charcuterie.

Serrano: Pork Ham, Sea Salt.
Chorizo: Pork meat and fat, salt,
paprika, maltodextrin, dextrose,
garlic powder, sodium ascorbate,
nutmeg, potassium nitrate,
sodium nitrite, oregano.
Salchichon: Pork meat and fat,
salt, maltodextrin, dextrose, white
pepper, black pepper, sodium
erythorbate, sodium nitrite.

Free From:

Brand Manufacturer

Charcuteria de Espana - JosÃ© AndrÃ©s Selection Maestri D Italia Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

820581111458 SNS021 11145 10820581111455 10/4 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.49lb 2.5lb United States No

Shipping Information

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

9.7in 8.38in 6in 0.28ft3 20x12 78days 35°F / 37°F

Keep Refrigerated  UNIT UPC:
820581111458
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