
Charcuteria de Espana - Jose Andres Selection

92984 - Chorizo Sliced
Chorizo Espanol is obtained by curing selected fresh boneless pork meat raised and
slaughtered in Europe. Seasoned using sea salt and paprika, is air cured for
approximately 45 days. It is finally sliced and packaged in USA.
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Charcuteria de Espana Chorizo is obtained by curing selected fresh boneless pork
meat raised and slaughtered in Europe. Seasoned using sea salt and paprika, this
chorizo is air cured for approximately 45 days. It is finally sliced and packaged in the
USA. Enjoy on its own or with accompaniments. This item pairs perfectly on a
charcuterie board. Each package contains 3oz of product.

Pork meat and fat, salt, paprika,
maltodextrin, dextrose, garlic
powder, sodium ascorbate,
nutmeg, potassium nitrate,
sodium nitrite, oregano.

Free From:

Brand Manufacturer Product Category

Charcuteria de Espana - Jose Andres Selection Maestri D Italia Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

820581929848 CBS010 92984 10820581929845 10/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.74lb 1.87lb United States No

Shipping Information

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

9.65in 5.7in 6in 0.19ft3 28x10 90days 35°F / 37°F

Refrrigerated

Ready to eat

None
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