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Bresaola is an air-dried cured and aged beef Sa/ume, obtained from
the more valuable cuts of the bovine thigh. Intense and uniform red
color, tender and soft with a delicate flavor and a spiced aroma.

Product details

Available in two options: Punta d’anca and

Magatello

Punta d’anca: Produced from beef top round,

specially selected for its leannes.

Presented in individual half pieces of
approximately 2.8 lbs, vacuum packed with

EAN bar code printed label.

Secondary packaging: Foodservice Master Box

containing 9 packs.

Magatello: Produced from beef eye-round,

specially selected for its leannes.

Presented in individual whole pieces of
approximately 2.4 1b, vacuum packed with

EAN bar code printed label.

Secondary packaging: Foodservice Master Box

containing 10 packs.

Key features

* True “Italian” style

* 98% lean

* No carbs

* Rich in proteins, minerals and
vitamins

* No cooking needed, ready to eat

* Long shelf life

* No artificial color or flavoring added

e No water added

e Free range, grass-fed beef

* Free of hormones and growth
promotants

* No animal protein in cattle feed

Ingredients:

Beef, salt, sugar, spices, sodium nitrite,
ascorbic acid, sodium nitrate.

Nutrition Facts Amount/serving %DV* Amount/serving %DV*
Total Fat 1.5g Total Carb Og 0%
Serving Size: 1 oz. (28g) Sat.Fat 0.69 Fiber 0g 0%
Servings varied Trans Fat 0 m Sugars 0 0%
Calories 50 9 9 9
Fat Cal. 15 Cholest. 20 mg Protein 10g 20%
*Percent Daily Values (DV) are Sodium 420ITIg

based on a 2.000 calories diet.

Vitamin A 0 % - Vitamin C 0 % + Calcium 0 % « Iron 8 %



