
Maestri Ditalia

36650 - Pancetta Diced
Maestri Pancetta Strips are our latest specialty from Italy. Dry-Cured with sea salt and spices,
Maestri Pancetta Strips are leaner and a bit less smoked than domestic Pancetta.  The whole
pieces are then made into perfectly shaped strips that are delicate in flavor and texture.
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Maestri Pancetta Strips are our latest specialty from Italy. Dry-Cured with sea salt
and spices, Maestri Pancetta Strips are leaner and a bit less smoked than domestic
Pancetta.  The whole pieces are then made into perfectly shaped strips that are
delicate in flavor and texture. Rendering for Carbonara, soups with legumes and
vegetables, or as a topping on your salads.

Pork belly, salt, smoke
flavorings, spices, sodium
ascorbate, natural flavorings,
sodium nitrite.

Free From:

Brand Manufacturer Product Category

Maestri Ditalia Maestri D Italia Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

856726007874 SLD001 36650 10856726007871 10/3.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.05lb 2.19lb Italy No

Shipping Information

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

9.65in 5.7in 6in 0.19ft3 28x10 90days 35°F / 37°F

Keep Refrigerated

Rendering for Carbonara, soups
with legumes and vegetables, or as
a topping on your salads.

Put Pancetta Strips in a pan and
cook it until it crisps
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