
Fra Mani

35520 - Smoked Uncured Pancetta
Our Smoked Uncured Pancetta are hand-trimmed and hand-salted rolled pork
bellies in the Italian tradition seasoned with garlic, clove, bay leaf, and black
pepper, and smoked over hickory wood.
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Fra Mani's mission is to keep old world food traditions alive in taste and craft, using ingredients
of the highest quality from sustainable sources. Our Smoked Uncured Pancetta consists of two
seasoned and slow-smoked pork bellies made according to the traditional Italian production
method of pancetta arrotolata (rolled pancetta). Hand trimmed and hand-salted, our Smoked
Uncured Pancetta is seasoned with our own blend of spices and smoked over hickory wood.

Pork, sea salt, and contains 2%
or less of celery powder, garlic,
spices, dextrose, lactic acid
starter culture.

Free From:

Brand Manufacturer

Fra Mani Framani

UPC MFG # SPC # GTIN Pack Pack Desc.

840 35520 90782379870868 3/2.75 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

9.25 lb 8.3 lb United States of America No

Shipping Information

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

12.3 in 9.3 in 5.38 in 0.36 ft3 15x9 40 days 35 °F / 37 °F

Keep refrigerated at 40F or below. To
preserve freshness, once opened, wrap
airtight. Change the wrapping upon
each successive opening.---
---

One of our most versatile products, this is a fully cooked
Pancetta and can be eaten as is at room temperature,
sliced very thin and shaped into a rosette on a
charcuterie board, in a sandwich, as a finishing element
for a flatbread or pizza or a thin slice on a burger when
it comes out of the broiler.  Can also be used in recipes
wherever uncooked Pancetta or bacon is used.

Slice thinly and serve or dice for
cooking applications.
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