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MORTADELLA ARTIGIANQUALITY

CODE 78768
COUNTRY OF ORIGIN Italy, Emilia Romagna
WEIGHT 3,5 kg approx

3.5 kg version of traditional Artigianquality Mortadella

DESCRIPTION Small format, in half, of the classic Artigianquality Mortadella, made according to the
traditional Bolognese recipe with 100% Italian fresh meat and natural spices; without
pistachio

APPEARANCE The slice, with a diameter of 16-19 cm, has a beautiful pink colour and a uniform texture

TASTE The flavour is mild and delicate thanks to a balanced spiciness that enhances the taste of the

raw materials

MATURING Not expected
PRODUCER Artigianquality - Bologna (BO) - Emilia Romagna
OUR SELECTION A traditional mortadella that offers the convenience of a small format: an increasingly crucial

aspect in terms of consumer needs, reduced staff training requirements and the ever-
increasing structural limitations of shops and kitchens

CURIOSITY Artigianquality Mortadella is produced exclusively with fresh Italian pork meat (shoulder,
ham trimmings and throat fat - without tripe, emulsions or rind) and with moderate use of
natural spices, without chemical flavourings. It is stuffed into natural casings and cooked
slowly in accordance with the product's cooking times. Furthermore, it is free from milk
derivatives, gluten or emulsifiers

SUGGESTIONS Thickly sliced or diced, perfect on a slice of freshly toasted bread
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