
Del Duca

50225 - Sweet Capocollo  Sliced
Daniele's Sweet Capocollo is cured with the right amount of seasonings and hung
to age for 3 months. Daniele's Capocollo is made from a select cut of pork, the solid
muscle between the head and the shoulder. It's lean, sweet, and finely marbled.
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We make our Capocollo from the finest cut of pork, the solid
muscle between the head ("capo") and the shoulder ("collo"). It is
cured with just the right amount of seasoning and hung to age for
up to 4 months.

Pork, Salt, less than 2% of
dextrose, spices, lactic acid
starter culture, sodium
erythobate, natural flavoring,
sodium nitrate, sodium nitrite

Free From:

Brand Manufacturer Product Category

Del Duca Daniele  Inc Pork

UPC MFG # SPC # GTIN Pack Pack Desc.

736436111552 50230 50225 00036436000208 12/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.74lb 2.25lb United States No

Shipping Information

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

11.8in 5.4in 5.4in 0.2ft3 24x10 180days 35°F / 37°F

See label for suggestions

See label for suggestions

See label for suggestions
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