“HM””"N gzzzzh— Tartufo Salami Chub

The Black Summer Truffles (Tuber aestivum) spring up between June and October
in northern Italy. Their delicate aroma works magic with the all-natural pork to
create the Salami Tartufo. Refrigerate after opening.

Servings per Container
Serving size
U
Amount per serving
Calories
% Daily Value*
Total Fat %
Saturated Fat %
Trans Fat
Cholesterol %
% Benefits Sodium %
Total Carbohydrate %
The Black Summer Truffles (Tuber aestivum) spring up between Dietary Fiber %
June and October in northern Italy. Their delicate aroma works
magic with the all-natural pork to create the Salami Tartufo. Total Sugars
Refrigerate after opening. Includes Added Sugar %
ingredients A Allergens e ——
Vitamin D %
PORK, SEA SALT, NATURAL Free From: Calcum %
FLAVORS (CELERY POWDER), Crustaceans egss ish (7)) mi
ORGANIC. ) t s> @)1 @i Iron %
SPlCES, SUGARS, BLACK peanuts sesame SOy tree nuts PotaSSIum %
TRUFFLE (0.05%), ORGANIC wheat e
GARLIC, LACTIC ACID * The % Daily Value (DV) tells you how much a nutrient in
STARTER CULTURES. a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.
Handling Suggestions (4" Product Specifications

See label for suggestions

UNIT UPC: 853544005242

Creminelli Creminelli Fine Meats
Serving Suggestions UPC MFG#  SPC # GTIN Pack  Pack Desc.
See label for suggestions 853544005242 | 1402 | 82444 | 10853544005249 9/5.5 0Z

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

_ _ 3.711b 3.091b No
Prep &« Cooking Suggestions

See label for suggestions Shipping Information

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

10in 6in 58in | 0.2ft3 | 25x12 | 216 days 35°F/37°F
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“HHN""“ gzzzzh- Tartufo Salami Chub

The Black Summer Truffles (Tuber aestivum) spring up between June and October
in northern Italy. Their delicate aroma works magic with the all-natural pork to
create the Salami Tartufo. Refrigerate after opening.

Nutrition Analysis - By Measure

Calories Total Fat Sodium
Protein Trans Fats Calcium
Total Carbohydrates::- Saturated Fat Iron
Sugars Added Sugars Potassium
Dietary Fiber Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol
Vitamin A(U)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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