
Salumi Italiani

70342 - Genoa Salame
Salami Italiani Genoa Salame is a medium grind, deep red with bright white fat
speckles. Its smooth, rich flavor carries a slight acidity and a clean finish,
embodying traditional craftsmanship and authentic taste.
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Salami Italiani Genoa Salame is a medium grind, deep red with bright white fat
speckles. Its smooth, rich flavor carries a slight acidity and a clean finish, embodying
traditional craftsmanship and authentic taste. Gluten-free, all-natural, and free from
nitrites, nitrates, and added hormones, it's a protein-rich delicacy handcrafted in the
USA for a premium culinary experience.

Pork, Sea Salt, Sugar, Natural
Flavoring, Pepper, Garlic, Starter
Culture, Remove Beef Collagen
casing prior to eating.

Free From:

Brand Manufacturer

Salumi Italiani Salumi Italiani

UPC MFG # SPC # GTIN Pack Pack Desc.

820581703424 70342 70342 10820581703421 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.64 lb 6 lb United States of America No

Shipping Information

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

12.38 in 9.88 in 4.75 in 0.34 ft3 15x13 219 days 35 °F / 37 °F

REFRIGERATE AFTER OPENING---
UNIT UPC: 820581703424
---

PAIR WITH FONTINA CHEESE,
ROASTED PEPPERS, SPARKLING
PROSECCO, WARM BREAD

Ready to Eat. Remove Beef Collagen
casing prior to eating.
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- By Measure

0.3 mcg

25 mg

0 g

0 g 0 g 10 mg

1 g 4 g 0.4 mg

6 0 g 10 mg

130 11 g 470 mg


