
Angel's Salumi

34397 - Berkshire Lomo Sliced
Our classic Spanish Lomo is made using Berkshire Pork Loin. It is dry-cured and
rubbed with five different Spanish paprikas. Finally the Spanish Lomo is aged in its
casing for four months in a dry room to trap the aroma.
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Our classic Spanish Lomo is made using Berkshire Pork Loin. It is dry-cured and rubbed with five
different Spanish paprikas. From there, the pork loin is massaged to help the paprika penetrate the
meat for an optimally tender texture. Finally the Spanish Lomo is aged in its casing for four months in a
dry room to trap the aroma. We recommend using a very sharp knife or a commercial meat slicer to
slice the Spanish Lomo very thin, like you would prosciutto. As our very own Chef Pascal Besset says, "It
will literally melt in your mouth."

Berkshire Pork Loin, Sea Salt,
Spanish Paprika, Dextrose,
Water, Spices, Sodium Nitrite,
Sugar in the Raw, Peppercorn
Fresh Garlic, Sodium
Erythorbate.

Contains:

Free From:

Brand Manufacturer Product Category

Angel's Salumi Angel Salumi And Truffles LLC Pork

UPC MFG # SPC # GTIN Pack Pack Desc.

855673004141 PS3OZLOMO 34397 00850029332107 12/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.5lb 2.25lb United States No

Shipping Information

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

9.25in 5.5in 3.5in 0.1ft3 25x12 300days 35°F / 37°F

refrigerate

sliced for your convenience

Ready to eat



Angel's Salumi

34397 - Berkshire Lomo Sliced
Our classic Spanish Lomo is made using Berkshire Pork Loin. It is dry-cured and
rubbed with five different Spanish paprikas. Finally the Spanish Lomo is aged in its
casing for four months in a dry room to trap the aroma.

vGSS-LLv1 - 04/09/2024 07:26 AM

- By Measure

0mcg

20mg

0g

0g 0g 0mg

0g 1.2g 0.36mg

7.5 0mg

45 3.5g 560mg


