
Salumi Italiani

70122 - Sliced Soppressata Uncured
Salumi Italiani Soppressata is produced using all natural ingredients like rosemary
oils, cherry powders and celery extracts. The lean pork meat is minced and smoked
with seasoned wood before encasing.
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Salumi Italiani Soppressata is produced using all natural ingredients and never made with pork raised
without the use of antibiotics. The result is a flavor profile that is clean and of the highest quality. This
soppressata is uncured which means we never use chemical nitrates, but rather all natural ingredients
like rosemary oils, cherry powders and celery extracts. This Soppressata is best served alongside Italian
cheeses and accruements on a charcuterie board. It is also great layered with other cured meats in an
Italian sub or in place of pepperoni on your next pizza. Imported from Italy. Sliced in the US.

Pork meat, Salt, Seasonings
(fruit extracts, lemon and
chicory fibers, maltodextrin),
Black Pepper, Dextrose, White
Pepper, Garlic, Lactic Acid
Starter Culture

Free From:

Brand Manufacturer

Salumi Italiani Salumi Italiani

UPC MFG # SPC # GTIN Pack Pack Desc.

820581805937 C0048GF10 70122 10820581805934 10/4 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.16 lb 2.94 lb Italy No

Shipping Information

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

8.81 in 10.56 in 6 in 0.32 ft3 20x8 90 days 35 °F / 37 °F

Keep refrigerated until ready to
serve.---
UNIT UPC: 820581805937
---

Sliced Soppressata is best served
alongside Italian cheeses and
accruements on a charcuterie board. It
is also great layered with other cured
meats in an Italian sub.

Remove from packaging and serve.
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- By Measure
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