
Naturalissima

31623 - Hard Salami
Naturalissima Al Natural Salami is a fermented, air-dried salami made from pork
that has never been administered antibiotics.  Product has a robust flavor seasoned
with natural smoke flavor
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Naturalissima Al1 Natural Salami is a fermented, air-dried salami made from pork that has
never been administered antibiotics.  Product has a robust flavor seasoned with natural
smoke flavor.  Slices are thin and tasty for snacking or sandwiches or pizza .  Preparation
instructions: ready to eat -- Rosy color with fine specks of white fat .  Robust smoke flavor
seasoned with Italian spices - texture firm and dry  -- aroma smoky with notes of pepper

pork, sea salt, natural smoke
flavoring, wine, garlic

Free From:

Brand Manufacturer

Naturalissima Campofrio Food Group

UPC MFG # SPC # GTIN Pack Pack Desc.

017869777424 77742 31623 90017869777427 12/4 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.5lb 4lb United States No

Shipping Information

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

10in 6.3in 5.25in 0.19ft3 28x10 176days 35°F / 37°F

refrigerated   UNIT UPC:
017869777424
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