Salt & Twine

199984 - Uncured Bacon & Bourbon Salami

Originating in the kitchen of our Award-Winning Deli just outside of Boston in 2015 was a desire to share the Old-World Craft of Charcuterie with
family and friends. As recognition for our diverse offerings of fermented and slow-aged pork products quickly spread, it transformed into something

we could never have imagined. Shortly thereafter we built the first Small-Batch Salume...

MARKETING

Southern Inspired Salami with Bacon,
Kentucky Bourbon and Orange Essence.

Salt & Twine . ! !
LA Made with Heritage Breed Pork that is
stGE:’l Antibiotic-Free and Without Added
LOW & SLOW Hormones. No Nitrates or Nitrites Added.
uncureD All Natural. Zero Grams of Sugar per

BACON & BOURBON

Serving.
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PRODUCT SPECIFICATIONS

Code GTIN Pack Description
STBB 10816746020076 12/5 0Z
Brand Brand Owner GPC Description
Salt & Twine New England Charcuterie Pork - Prepared/Processed
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
4.25LBR 3.75LBR No United States Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
11 INH 8 INH 5INH 0.25 FTQ 19x10 336 Days 60 FAH | 77 FAH

Traceability Regulation

Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Nutrition Facts

5 Servings per container
Serving Size

28 grams

Amount Per Serving

Calories 130
% Daily Value*
Total Fat 10 g 13%
Saturated Fat 3.5 g 18%
Trans Fat 0 g
Cholesterol 35 mg 12%
Sodium 590 mg 26%
Total Carbohydrates 1 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g
Includes 0 g Added Sugars 0%
Protein 9 g
Vitamin D 0.3 mcg 2%
Calcium 10 mg 0%
Iron 0.4 mg 2%
Potassium 210 mg 4%

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;
INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’
; 60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - N Peanuts - N
Eggs - N Tree—N
Soybean - N Fish - N

Wheat - N Shellfish - N
Sesame - N (1) Crustaceans - N
(1) Molluscs - N

Store dry and refrigerate after opening.---UNIT
UPC: 816746020079---

Pork, Uncured Bacon (Pork Belly, Salt, Brown Sugar,
Celery Juice Powder, White Pepper, Ghost Chili), Salt,
Bourbon Whiskey, Maple Syrup, Less Than 1% of the
Following: Orange Zest, Pink Peppercorn, Nutmeg,
Clove, Turbinado Sugar, Celery Juice Powder, Water,
Lactic Acid Starter Culture.
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PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION

Slice thinly and serve. Pair with your favorite fresh cheese and crackers.




