
Fermin

30182 - Morcilla Iberica Cuts
Iberico Morcilla Asturian Recipe from Spain, All Natural, Lactose free, No nitrates or
nitrites added, contains gluten, This Iberico Morcilla Asturian Recipe, is characterized by
being one of the most popular products in the stews of northern Spain.
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ALL NATURAL. LACTOSE FREE. NO NITRATES OR NITRITES ADDED. *Contains gluten. Iberico Morcilla
Asturian Recipe, is characterized by being one of the most popular products in the stews of northern
Spain. There are many traditional dishes that include this typical and traditional Spanish sausage. But its
most popular use is in the Asturian fabada, serving as one of the main ingredients and which gives it an
exceptional flavor. CURED FOR 20 days using artisanal methods in La Alberca, Spain, a Natural Reserve
declared a World Heritage.

Iberico pork fat, onion, bread,
blood, paprika, 
salt, hot paprika, garlic

Free From:

Brand Manufacturer

Fermin Fermin USA

UPC MFG # SPC # GTIN Pack Pack Desc.

F08011 30182 10818003014828 1/5.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7lb 6lb Spain No

Shipping Information

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

12.6in 3.74in 9.06in 0.25ft3 13x22 238days 35°F / 37°F

Refrigerate after opening.

Use the morcilla in a warming white
bean stew or fry up some sliced
morcilla with potatoes and serve
with eggs.

Pan fry, boil or grill the morcilla
depending of your dish.
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