METZGEREI x SALUMIFICIO

Preparation

Al
-« Rcady-to-eat
A4

i) Best used for pizza or
pasta

* Best used in a Burger

Speck Alto Adige PGI

Character After a seasoning of at least 22 weeks the now very tender Speck is subject to an
independent evaluation and gets its PGI branding. Now it is perfect for as a snack or as an
ingredient for numerous dishes.

Ingredients Pork meat, salt, dextrose, spices, essences of spices,
preservatives, natrium nitrites.
Conservation Keep in a cold place and do not expose to direct sunlight.

Shelf life Vacuum packed 150 days, loose 150 days.

Packaging
1/1 pressed = 1/1 traditional = 1/1 pressed  1/1 w/o 1/2w/0 1/2 1/4 1/6 1/8 100 g
loose loose vac rind rind vac vac vac core ATM
Code 10200 10201 10202 10204 10214 | 10210 10220 10230 10241 10315
Pleces / 2 2 2 8 4 4 8 12 16 15
Box
poxes/ 8 8 8 4 8 8 8 8 8 12
ay
Lays /
Pallet 7 7 7 6 7 7 7 7 7 9
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