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Item Number: 852 853 854 855 859

Wt: 4 oz 4 oz 4 oz 4 oz 6 oz

Case PaCk: 16X 16X 16X 16X 16X

Case Wt / Net 4.00 4.00 4.00 4.00 6.00

Case Wt / Grs: 4.70 4.75 4.70 4.70 6.75

Case sIze: 9 1/4 x 5 3/8 x 5 3/4 10 1/4 x 9 1/8 x 5 1/4 9 1/4 x 5 3/8 x 5 3/4 9 1/4 x 5 3/8 x 5 3/4 10 1/4 x 9 1/8 x 5 1/4

Case Cube: 0.17 0.29 0.17 0.17 0.29

Cases / Pallet: 340 140 340 340 140

HI / tI: 10 X 34 14 x 10 10 X 34 10 X 34 14 x 10

uPC / 35032: 85204 - 4 85304 - 1 85404 - 8 85504 - 5 85906 - 7

**sHelf lIfe: 120 days 45 days 45 days 45 days 45 days
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Nature’s Deli
Italian-Style Specialties made with All-Natural Ingredients

Tips for answering typical 
   customer questions...

Q. Are your Nature’s Deli items Gluten Free?
A.  Yes; all of the Nature’s Deli items are Gluten 
Free and Trans Fat Free

Q. What’s a typical per-person serving size?
A.  Because they are thinly sliced, there are 
generally 2 to 3 slices per serving – enough 
to cover an individual Antipasto plate and 
enough, because of their rich flavors, to provide 
a satisfying appetizer for each person.

Q.  How do you pronounce Pancetta?
A.  “pan-CHEH-tuh”

Q.  Can these items be eaten raw?
A.  Traditionally, Italians eat these types 
of specialties without cooking it. Like most 
Salumi, the Nature’s Deli Specialties have 
already been either cured and aged or heat-
treated according to custom.

Q.  How do you pronounce Citterio?
A.  Say “chee-teh-ree-o” - so everyone knows 
you insist on top quality – and on a great Italian 
tradition!

The Citterio Nature’s Deli® line of traditional Italian-
style Specialties is extremely popular among retailers 
for a number of reasons:

   •  All items are made with All-Natural Ingredients.

   •  The Citterio Prosciutto is; Gluten Free, Low in 
Cholesterol, Low Fat, and made with NO Artificial 
Ingredients.

   •  Our Pancetta is; Gluten Free, and made with 
NO Artificial Ingredients.

   •  The Citterio Oven Roasted Ham is; Gluten Free, 
Low in Cholesterol, Low Fat, and made with NO 
Artificial Ingredients.

   •  The Roasted Rosemary Ham is; Gluten Free, 
Low in Cholesterol, Low Fat, and made with NO 
Artificial Ingredients.

   •  Our Turkey Breast is; Gluten Free, 99% Fat Free, 
and made with NO Artificial Ingredients; from whole 
lobe turkey breast meat.

Citterio is a registered trademark owned and licensed by Giuseppe Citterio S.p.A., Milano, Italy
ProDUceD AnD PAckAgeD in the USA by eUro FooDS incorPorAteD dba citterio USA corPorAtion

tel: (800) 435-8888  • FAx: (570) 636-5340 • e-mail: sales@citteriousa.com • FreelAnD, PA 18224

  •  Environmentally conscious (“green”) packaging. 
Appealing paper packaging which is ECO friendly. 
The packaging uses 34% less plastic. 

    The Citterio quality and time-honored methods 
used in preparation are also unparalleled. We 
concentrate on using the highest quality pork and 
turkey breast. No water, no artificial ingredients. 

    Citterio Prosciutto is made here in the States 
just as we do in Italy. Our Curing Masters 
concentrate on bringing out its pure, traditionally 
Italian taste and flavor. They do this through their 
intentionally unhurried aging program, up to a 
year or more.

    Pancetta is usually referred to as Italian-style 
bacon, but with a delicious difference! Made 
from the same cut of pork as conventional bacon, 
ours is leaner, with its own distinctive flavor. Not 
smoked, no water is added. Tightly rolled into 
a Salame-like shape, it’s delicately seasoned and 
slowly aged to develop the special, traditionally 
Italian flavor so popular with chefs.

*aPProXImate
**from date of PaCkaGING

    Deli departments across the U.S. find that 
premium-quality specialties such as our Roasted 
Rosemary Ham are particularly appealing to 
consumers seeking specialty hams that offer 
more sophisticated flavor experiences along with 
worthwhile nutritional benefits.

    Turkey is a traditional favorite for sandwiches 
and salads. We use only premium-quality, whole 
lobe Turkey Breasts. Combine with delicate, Italian 
flavoring and slow oven roasting create a tender, 
country-fresh taste that can be enjoyed in many recipes.

    Quality-savvy customers prefer the flavor and 
gourmet attributes of Citterio’s premium Specialties 
because they add rich, authentic tastes to Panini 
and Antipasto, to salads and pastas, to many cooked 
recipes. Grilled or baked, thick slices of these Italian-
style Specialties also provide appetizing center-of-plate 
entrees.
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ITALIAN-STYLE SPECIALTIES MADE WITH 
ALL-NATURAL INGREDIENTS
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