
Texas Iberico

24816 - Dry Cured Hickory Smoked Ham
Aged for  400 days in the mountains of Kentucky. Free Range Pure Bred Iberico
Pork.  Family Owned.  Humane & Sustainable. Thinly Sliced by Texas Iberico.
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Aged for  400 days in the mountains of Kentucky by the Broadbent
ham company, this thinly sliced ham is made from free range, pure
bred Iberico pigs raised on our 1500 acre ranch in Menard, Texas.

PORK, SALT, SUGAR, DRIED
HONEY and SODIUM NITRATE

Free From:

Brand Manufacturer

Texas Iberico Texas Iberico LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

TI-12 24816 00850006419388 15/2 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.43lb 1.88lb United States No

Shipping Information

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

12.5in 10in 3in 0.22ft3 28x8 78days 35°F / 37°F

Refrigerate after opening

Pairs well with Manchego Cheese &
Crusty Bread for a Texas twist on a
classic Spanish Bocadillo.

Let product come to room
temperature before serving.



Texas Iberico

24816 - Dry Cured Hickory Smoked Ham
Aged for  400 days in the mountains of Kentucky. Free Range Pure Bred Iberico
Pork.  Family Owned.  Humane & Sustainable. Thinly Sliced by Texas Iberico.

vGSS-LLv1 - 05/09/2025 03:27 PM

- By Measure

0.2mcg

15mg

0g

0g 0g 120mg

0g 0g 0.2mg

5 10mg

35 1g 310mg


