
Brooklyn Cured

12123 - Porcini & Black Pepper Bresaola All
Dry-cured beef top round is elegant and lean, but when seasoned with porcini
mushrooms and black pepper, its flavor gets funky and deep. It's all about the umami
with this one. Slice thinly and serve with arugula, Parmigianno, and nice olive oil.
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We just made this salumi staple of Lombardy that much better. Dry-cured beef top round
is elegant and lean, but when seasoned with porcini mushrooms and black pepper, its
flavor gets funky and deep. It's all about the umami with this one. Slice thinly and serve
with arugula, Parmigianno, and nice olive oil.
Ingredients: Beef, salt, black pepper, porcini mushroom powder, spices, celery powder

Beef, salt, black pepper, porcini
mushroom powder, spices,
celery powder

Free From:

Brand Manufacturer Product Category

Brooklyn Cured Brooklyn Cured Processed Meat

UPC MFG # SPC # GTIN Pack Pack Desc.

BKC207 12123 90850003685154 6/2.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

12lb 11.8lb United States No

Shipping Information

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

13in 7.5in 6.5in 0.37ft3 15x7 170days 35°F / 37°F

Keep refrigerated

Slice thin and serve at room
temperature

Product is fully cooked, slice and
serve.
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