
Maestri Ditalia

137827 - Guanciale Strips
Maestri Guanciale Strips are made using whole Guanciale perfectly trimmed of rind
and excess fat. They are a gourmet substitute for pancetta and are frequently used
as an ingredient for famous Italian pasta recipes, like Carbonara and Amatriciana.
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0mg 0%

0mg 0%

40mg 1%

Italian taste for Pasta and Omelette. Maestri Strips are a new addition to our
traditional slow-cured lineup. In particular, Guanciale Strips are made using whole
Guanciale perfectly trimmed of rind and excess fat. They are a gourmet substitute
for pancetta and are frequently used as an ingredient for famous Italian pasta
recipes, like Carbonara and Amatriciana.

Pork jowl, salt, spices (black
pepper), dextrose, sodium
ascorbate, potassium nitrate,
sodium nitrate

Free From:

Brand Manufacturer Product Category

Maestri Ditalia Maestri D Italia Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

856726007959 SLD004 137827 0000856726007959 10/3.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.93lb 2.19lb Italy No

Shipping Information

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

9.7in 8.38in 6in 0.28ft3 20x8 100days 35°F / 37°F

Refrigerate after opening

3.5 servings per container

Rendering for Carbonara, soups
with legumes and vegetables, or as
a topping on your salads.
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