
Spanish Specialty  

Meats 





Campofrio #560011 

Jamon Serrano Bone-In   
This Jamon Serrano comes straight from the bone, which many people 

feel makes this product more appetizing.    
 

Revilla #560018  Campofrio #560010 

Jamon Serrano Boneless  
Jamon Serrano is a dry cured ham that is produced in Spain. Unlike other 

European dry cured hams, Jamon Serrano is cured in special drying rooms rep-

licating the temperature and humidity of all four seasons, Winter, Spring, Sum-

mer, and Fall. This process results in lower moisture content in the finished 

product (versus an Italian dry cured ham) with a sweet flavor. Our Revilla 

Brand is aged for a minimum of 15 months to insure a sweeter product. 

Whether you serve this product alone, with fresh fruit or as an ingredient in 

your favorite dish you will never forget its unmistakable taste. Try using in 

combination with saffron rice, or in quiches and sandwiches.  
 

Revilla  #560021  

Jamon Serrano Deli Loaf  
Our Deli Loaf Serrano is the same product as our boneless product but has 

had all the skin removed and some of the fat removed. It has been pressed in a 

mold to a rectangular shape so it is easy to slice and provides a uniform sliced 

product. It is best when the product is ˈcold temperedớ and sliced.  
 

Revilla  #560019                              Campofrio #560012 

Jamon Serrano Pre-Sliced 
Same great tasting product as our 12 pound boneless product in a 

convenient pre-sliced package. Each piece is thinly sliced and 

packaged with a white paper separating each product piece so it 

easily peels away.  
 

Jamon Serrano  



Campofrio #560013  
Revilla Lomo Curado is a dry-cured pork loin that is very popular in 

Spain as part of a traditional tapas course.  Pork loin is the leanest muscle 

of the hog.  The whole loin is infused with spices including paprika and 

then cured for a minimum of three months.    

Chorizo Espanol  

Dried Cured Pork Loin  

Revilla #560005  Campofrio #560007 
Chorizo is the Spanish word for a dry cured sausage with red paprika. 

Our Español chorizo is a mixture of coarsely ground pork meatðwith 

larger chunks of meat than its North American counterpartsðblended 

to a mixture of spices, including paprika which lends it a red coloring. 

The ingredients are then stuffed in a collagen casing. After a minimum 

of three moths of curing, the product is ready to be tasted.  The diame-

ter of this Chorizo is approximately 2.5 inches and it is 13.5 inches 

long. The log is firm and wide enough to be sliced at the deli. Great 

with Iberian cheeses!  
 

Revilla  #563743  

Chorizo Chubs  
 

 

 
                                     Revilla #560002        Campofrio #560006 

                  Pre-Sliced Chorizo 

Iberian Ham 
Revilla #560023 
At last, real luxury Iberian Jamón from Spain, aged to perfection. To obtain 

this delicacy, these Spanish pigs (like the ones with the black foot) are raised 

on acorns, and their meat, carefully cured in the traditional manner in south-

western Spain for 20 months. This quality Iberian ham possesses the typical 

dark red-purple hue, but with a moderate marbling of fat and well-tempered 

salt content for the international palate. Rich, buttery, savory and complex, it 

is a long-awaited delicacy in the American marketplace. And of course, 

USDA approved.  
 



 

Tapas 

Campofrio #560004  

Tapas  
What is tapas? 

Tapas is a wonderful element of Spanish life, and one equally as enjoyable when 

recreated at home.  Our Tapas trio includes three traditional favorites in one con-

venient variety tray.  Jamon Serrano, dry cured and thinly sliced.  This ham is 

slightly sweet in flavor.  Chorizo Espanolï a dry cured sausage seasoned with pa-

prika, rosemary, garlic and salt.  Lomo Espanolï dry cured pork loin with a hint of 

paprika.   

On our TAPAS selection, we offer a variety of Pre Sliced; Jamon Serrano, 

Chorizo & Lomo in one convenient package to tempt any palate. 



 

Recipes 


