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' = BONELESS POAST PIG TO SERVE YOUR HOLIDAY '
{% GUESTS ALL EDIBLE NO BONES TO THROW AWAY &
((? CALL TO ORDER YOURS NOW CALL 412-822-7844 FOR PRICING {‘?
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(‘* The most popular Porchetta or roasted item is Tronchetto Di Porchetta. We take our natu- «*
s ral and hormone free loin, tenderloin, belly and rib plate and hand rub custom spices. We o=
(‘* then roll the product and se {‘&
Sofme together. The product is then roasted in our custom oven for over 4 hours in temperatures LY %
(‘* in excess of 500. The end result is the highest quality, cooked pork product in the world. {‘&
os The outside relates to Italian crackling, while the inside retains moisture united with the g0y
(‘* spices. Tronchetto Di Porchetta weighs 2/5 1bs. &
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ﬁ“ We applied the timeless tradition of Porchetta roasting to Pancetta. Natural and hor- &
B mone free bellies are deboned in our specific manner. After hand rubbing with our 3’?
(‘ﬁ select spicing, we roll and sew the belly together. The product is then roasted in our
S custom oven for over 2 hours in temperatures in excess of 500. The end result is the B4
{‘ highest quality, cooked pork product in the world. The outside relates to Italian crack-
goliy ling, while the inside retains moisture united with the spices. Petite Porchetta is goriy
(‘ﬁ smaller than the balance of Porchetta items. The average weight is 3-4 Ibs. It is great (‘ﬁ
g0y hot, or can be served cold. g0y
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