
Salumi Italiani

11194 - Bresaola
Bresaola is dry-cured beef product, with intermediate moisture, elaborated from anatomic
lean beef cuts, specially chosen for their high quality, macerated an seasoned with typical
spices from the Italian Valtellina region, berries and aromatic mountain herbs.
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Bresaola is a dry-cured beef product, with intermediate moisture, elaborated from
anatomic lean beef cuts, specially chosen for their high quality, macerated an
seasoned with typical spices from the Italian Valtellina region, berries and aromatic
mountain herbs. Aged for up to three months. Produced in Uruguay, it is sliced and
packed in a USDA inspected facility in Lakewood (NJ).

Beef, salt, dextrose, spices,
garlic, sodium nitrite, potassium
nitrate.

Free From:

Brand Manufacturer

Salumi Italiani Salumi Italiani

UPC MFG # SPC # GTIN Pack Pack Desc.

820581111946 BSS004 11194 10820581111943 10/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.01lb 1.87lb United States No

Shipping Information

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

9.7in 8.38in 6in 0.28ft3 20x12 59days 35°F / 37°F

Keep Refrigerated  UNIT UPC:
820581111946

Ready to Eat

Serve with arugula salad,
Parmigiano Reggiano, olive oil and a
few drops of lemon.
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