
Rovagnati

31909 - Porchetta Small
Porchetta -  Italian specialty originating from Central Italy and still made following
age-old recipes. ROASTED for hours at a controlled temperature for a crispy,
succulent crust.
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The Queen of street food: A UNIQUE Italian specialty originating from Central Italy
and still made following age-old recipes. ENTIRELY PRODUCED from a whole pig with
spices and roasted, it is served as a pork loin and middles roll with rind. COOKED
AND ROASTED for hours at a controlled temperature, which is raised only towards
the end to create a crispy, succulent crust.

pork, water, salt, dextrose,
spices, flavor, sodium ascorbate,
sodium nitrite.

Free From:

Brand Manufacturer

Rovagnati Rovagnati North America

UPC MFG # SPC # GTIN Pack Pack Desc.

8007141513019 GL0US 31909 98007141513012 2/13 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

26.27lb 23.76lb Italy No

Shipping Information

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

22.05in 12.21in 8.27in 1.29ft3 4x4 300days 35°F / 37°F

Refrigerate in storage container or
plastic bag  UNIT UPC:
8007141513019

The slices are usually thick, but they
can also be thin based on the
preferences and preparations to be
made

Ready-to-eat after slicing
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