
Texas Iberico

27060 - Lomo Pork Loin Sliced
This beautifully cured pork loin is a marriage of exceptional Iberico pork and the
wild Texas countryside. Texas Iberico  pasture-raised pigs wander the Trail End
Ranch, feasting on acorns, mesquite beans and prickly pear fruit.
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This beautifully cured pork loin is a marriage of exceptional Ibrico pork and the wild
Texas countryside. Texas Iberico pasture-raised pigs wander the Trails End Ranch,
feasting on acorns, mesquite beans and prickly pear fruit. The pork loin is cured with
smoky Spanish paprika and prickly pear juice, which adds a subtle touch of
sweetness. The lomo is cut into paper-thin slices for you to enjoy.

Pork, marinade (carrots, onion,
garlic, prickly pear nectar
(prickly pear, sugar), salt, brown
sugar (sugar, molasses), spices
(sweet paprika, cayenne),
sodium nitrate)

Free From:

Brand Manufacturer

Texas Iberico Texas Iberico LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

850006419371 TI-08 27060 00850006419371 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

1oz per serving. 2 servings per
container - keep refrigerated

None
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- By Measure
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