Salami

Rustic grind with an exceptional
“ mouth feel. All four flavors match
up to the bacon line - black
- peppercorn, smoked paprika,
garlic and jalapeno.

‘Black Peppetr.......Item # - 80512400
Smoked Paprika..Item # - 80512500

04| [ s Sl Item # - 80512600

e ~~SPANISHSMOKED L
GARLIC INSANITY BACON —= - _' - —~PAPRIKA BACQI\_I; - - BLACK PEPPERCORN BACON
Item # - 80512810 == ~ Item #- 80512812 3 = — Item # - 80512700

This is all garlic, all the - Spanish-Chorizoinbacon  “~ peep pepper flavor with a
time. Described by its form. Smoky and sweet all hint of sweetness. Our classic
die-hard fans as garlic bread . -4t the same time. Stands -~ _and most popular flavor pairs

transformed into bacon. 1 --well on'its own, but does its ' particularly well with eggs

best work when matched and toast for that perfect

- - ==swithroasted potatoes! " weekend breakfast.

g"’“ ' JALAPENO BACON -

. ltem#-s0512800 =
PANCETTA _.=== _Hint of heat withcomplex. .. ROSEMARYLONZA
- i ; ~~ flavors of jalapeno and fresh -~
Item # - 80512300 . ==
cilantro. PerfectonaBLT ~~ — [Item#-80512200
Berkshire hog bellies make ~  withavocado. — T Berkshire pork loin dry
the fat on this pancetta sing ~ ——"— __ cured simply with lots and

with flavors of fresh herbs
and spices. Perfect for
wrapping around chicken or
fish and lightly frying it,
or as the base for the
perfect Sunday gravy.

o ——

lots.of fresh rosemary. This
lonzais incredibly fragrant
and flavorful and pairs
beautifully with cheeses,
crackers, and wines.




