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Revilla #560021
Jamon Serrano Deli Loaf

Our Deli Loaf Serrano is the same product as our boneless product but
had all the skin removed and some of the fat removed. It has been pressed
mold to a rectangular shape so it is easy to slice and provides a uniform sli
product . It is best when the prod

Campofrio #560011
Jamon Serrano Boneln

it
This Jamon Serrano comes straight from the bone, which many pi -~ P
feel makes this product more appetizing.

Revilla #560019 Campofrio #560012

Jamon Serrano PreSliced

Same great tasting product as our 12 pound boneless product in a

convenient presliced package. Each piece is thinly sliced and
@ packaged with a white paper separating each product piece so it

easily peels away.
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- Campofrio #560013
~ Revilla Lomo Curado is a drgured 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

Revilla #560005 Campofrio #560007

Chorizo is the Spanish word for a dry cured sausage with red paprika.
Our Espafiol chorizo is a mixture of coarsely ground pork dnesth

larger chunks of meat than its North American counter@dstended

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




apas
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 Espain@ dry cured sausage seasoned with pa-
prika, rosemary, garlic and salt. Lomo Esparthly 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.

CHORIZO REVILLA TAPAS

Ingredients:

- Chorizo

- Olive oll

- Bread
Preparation:

Pour olive oil on the bread and put the slices of chorizo on top.




PASTA WITH GRATED CHORIZO REVILLA

AND CHEESE WRevila}

Ingredients for 4:

- 800 g. pasta (any type)

- 150 g. Emmental cheese
- 150 g. chorizo

- Olive oil, salt and pepper

Preparation:

Cook the pasta, adding salt and pepper to taste. Leave it to drain and
mix with olive oil to stop it sticking. Place it in a dish and cover with the
grated cheese. Cut the chorizo into approximately 1 ¢m. dice and
spread them around the dish. Grill (160° C. for 8 - 10 minutes)

SAUTEED CHORIZO REVILLA
WITH MUSHROOMS AND WILD MUSHROOMS | WRevilla]

Ingredients for 4:

- 250 g. fresh mushrooms

- 200 g. fresh wild mushrooms
-1 tbs. olive oil

- Salt and pepper

Preparation:

Slice the mushrooms and wild mushrooms and place them in a frying
pan. Sauté with the olive oil for 5 minutes. Cut the chorizo info 1 cm
dice. Add the chorizo to the sautéed mix, add salt and pepper and
sauté for 2 minutes.




