Schaller & Weber
30498 - Lachsschinken Small

This dry-cured, cold-smoked pork loin perfectly highlights the skilled work and strict guidelines of our charcuterie meisters. As one of a small number
of producers to craft this item in the US, Schaller & Weber is the only one to produce it to traditional German standards. Once the cut has been cured
and smoked, it is then rolled in a hand-selected, thin layer of fat to lock i...

MARKETING

dry-cured, cold-smoked pork loin rolled in

- -
Nutrition Facts
thin layer of fat to preserve moisture. This

unique meat should be chilled and sliced 64 Servings per container
thin, and I|k_e lox can be served with cream Serving Size 2.0 0Z
cheese, onions and capers.

Amount Per Serving

Calories 120

% Daily Value*

Total Fat 8 g %
Saturated Fat 3 g %
Trans Fat 0 g
o,
PRODUCT SPECIFICATIONS Cholesterol 35 mg %
o Sodium 630 mg 26%
Code GTIN Pack Description
Total Carbohydrates 0 g 0%
60010 90753633600101 4/2LB - -
Dietary Fiber 0 g 0%
Brand Brand Owner GPC Description Total Sugars 0 g
Schaller & Weber Schaller Mfg Corp Pork - Prepared/Processed Includes 0 g Added Sugars 0%
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition Protein 12 g
|
9LBR 8 LBR Yes United States Undeclared No o
Vitamin D 0 mcg 0%
Shipping Calcium 0 mg 0%
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To Iron 0 mg 0%
11 INH 10 INH 5.25 INH 0.33FTQ 16x10 91 Days -5 FAH [ -2.5 FAH Potassium 0 mg 0%
]
Traceability Regulation * The % Daily Values (DV) tells you how much a nutrient in a serving of food
con_lributes to a daily diet. 2,000 calories a day is used for general nutrition
Regulation Type | Regulatory Trade Item Regulation Regulation Restrictions and advice.
Code Act Compliant Descriptors
N/A NI/A N/A NI/A
HANDLING SUGGESTIONS ALLERGENS INGREDIENTS
Keep refrigerated ------ C = 'Contains’; MC = 'May Contain’; N = ‘Free From'; UN = ‘Undeclared"; Pork, Cured with: Water, Salt, Sugar, Sodium Nitrate,
INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients . e
; 60 = 'Not Derived From Ingredients’; NI = 'No Info’ Sodium Nitrite

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

Wheat - N Shellfish - N
Sesame - N (1) Crustaceans - N
(1) Molluscs - N
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PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION
This unique meat should be chilled and sliced thin, This unique meat should be chilled and sliced thin,
and like lox can be served with cream cheese, and like lox can be served with cream cheese,

onions and capers. onions and capers




