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The Schaller & Weber Uncured Beef Salami comes from Ferdinand Schallers training in the art of curing and smoking
meats nearly a century ago. In a market saturated with hundreds of different styles of pork salami this item is a true
standout. The smoking and drying processes weve stuck to for 80 years accentuate the bold flavor of the beef. Its a rare
style, and salami-lovers know we make it better than anyone. In the early days, our salamis were curing from the ceiling of
our shop. 80 years later the salami is cured offsite, but you can still count on our Uncured Beef Salami to deliver great taste
and please any palate. In fact, the only real change is that its now all natural

Beef, Beef Fat, Sea Salt, Spices,
Dextrose, Celery Powder, Garlic,
Lactic Acid Starter Culture

Free From:

Brand Manufacturer

Schaller & Weber Schaller Mfg Corp

UPC MFG # SPC # GTIN Pack Pack Desc.

30300 505 90753633303002 2/3 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.26lb 6lb United States No

Shipping Information

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

5in 5in 5in 0.07ft3 19x25 234days 35°F / 37°F

Refrigerate upon opening. Do not
expose to excessive heat.

Not Heat Treated, Shelf Stable

Refrigerate upon opening. Do not
expose to excessive heat.
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- By Measure

0mcg

40mg

0g

0g 0g 0mg

1g 5g 0mg

12 0g 0mg

170 13g 860mg


