FRAVMANT

HANDCRAFTED®*FOODS

& FULLY COOKED SALUMI ¢

TURKEY GALANTINE

A unique delicatessen turkey that combines both light and savory dark meat. Made using turkeys
sourced exclusively from Diestel Family Ranch in Sonora, California. Slowly oven-roasted to retain
juiciness and seasoned only with salt and pepper-.

Case pack: 2 x approx. 6 Ibs

CLASSIC MORTADELLA

Select cuts of leg, shoulder, belly and head are very finely ground, mildly seasoned, and slow-roasted.
Made without pistachios, as is traditionally found in the birthplace of mortadella - Bologna, Italy.
Case pack: 2 x approx. 6 |bs

SALAME ROSA

A type of salame cotto (cooked salame) made using coarsely ground shoulder of pork, studded with
pistachio nuts and slow-roasted with a hint of smoke. Ideal for sandwiches; pairs especially well with
mustards and pickled vegetables.

Case pack: 2 x approx. 6 Ibs

SWEET APPLE HAM

A whole muscle ham using the inside, outside and eye of round from the pork leg. Appealing light pink
complexion, infused with the flavors of apple juice and brown sugar. A slow roasting cycle results in a
very moist, delicate texture.

Case pack: 2 x approx. 4 Ibs

ROSEMARY HAM

A whole muscle ham using the inside, outside and eye of round from the pork leg. Appealing light pink
complexion, seasoned with rosemary. A slow roasting cycle results in a very moist, delicate texture.
Case pack: 2 x approx. 4 Ibs

SMOKED HAM

A single-muscle ham made from the knuckle of the pork leg, situated above the shank. Lean and dark
in color with a distinctive flavor. Lightly smoked and very slow-roasted.

Case pack: 3 x approx. 3 Ibs

SMOKED PANCETTA
Seasoned and slow-smoked pork belly, hand-trimmed and hand-salted according to the GOOD™
traditional Italian production method of “pancetta arrotolata” (rolled pancetta). FOOD’
Seasoned with garlic, clove, bay leaf, and black pepper, and smoked over hickory wood.

Case pack: 3 x approx. 2.75 Ibs

awards

FINALIST 2014

SPICY CAPICOLLO

Produced in the traditional Italian method from hand-trimmed boneless pork shoulder, seasoned with
red pepper, garlic, vinegar, and fennel, and lightly smoked. ldeal for Italian-style sandwiches and may be
used as a pizza topping when sliced thinly.

Case pack: 2 x approx. 3.75 Ibs
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4 DRY SALAMI and PANCETTA ¢

PANCETTA

A traditional rolled pancetta, hand-trimmed and hand-salted. Characterized by a balanced proportion
of lean and fat and the mingled aromas of bay leaf, clove, garlic, and black pepper.

Case pack: 3 x approx. 3.75 Ibs

SALAMETTO

A small dry salame seasoned with sea salt, black pepper, red wine, and garlic. Ideal for slicing by hand
- slice 1/8” thick pieces. Aged 30 to 35 days.

Case pack: 10 x approx. || oz

SALAMETTO PICCANTE

A small dry salame similar to a Spanish dry chorizo. Brick-red in color and seasoned
with pimenton de la Vera, cumin, garlic, and red wine. Aged 30 to 35 days.

Case pack: 10 x approx. || oz

SALAME CALABRESE

A small, spicy dry salame inspired by the region of Calabria in Southern Italy. Our version
combines Italian wild fennel seed, sweet and hot Calabrian pepperoncini and chili
flakes. Aged 30 to 35 days.

Case pack: 10 x approx. || oz

WINNER |

SALAME NOSTRANO

“Nostrano,” meaning “our own,” this is our version of a classic northern Italian salame.
It is mild with relatively less salt. Seasoned with sea salt, black pepper, garlic and white
wine. Pairs well with figs and melons. Aged 60 to 70 days.

Case pack: 4 x approx. 2 Ibs

WINNER

SALAME TOSCANO
Made with red wine, black pepper, garlic and sea salt. Pairs well with unsalted breads, in  Ffefels)e
the Tuscan tradition. Using the leg of pork results in a leaner texture and a deep FOOD
burgundy color. Aged 80 to 90 days. awards J
Case pack: 2 x approx. 5 Ibs

WINNER |

SOPPRESSATA

Handcrafted in the tradition of the sopressa vicentina found in Vicenza, Italy. Coarsely
ground and seasoned with clove, sea salt, pepper and white wine. Best when sliced thin
for a supple texture. Aged 80 to 90 days.

Case pack: 2 x approx. 5 Ibs
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& COOKED SAUSAGE ¢

CLASSIC ITALIAN SAUSAGE
Coarse-ground pork sausage links in a natural hog casing. Seasoned
simply with fennel and garlic. Fully cooked and lightly smoked.

SPICY ITALIAN SAUSAGE

Calabrian-style pork sausage links in a natural hog casing. Seasoned
with fennel and our own mixture of hot and sweet peperoncini (dried
chili peppers). Fully cooked and lightly smoked.

SALT & PEPPER PORK SAUSAGE
Coarse-ground links in a natural hog casing. Seasoned simply with sea
salt and pepper, and lightly smoked. Fully cooked and lightly smoked.

SAVORY HERB PORK SAUSAGE

Coarse-ground links in a natural casing, made with rosemary, sage,
basil, parsley, thyme, tarragon, and spinach. Fully cooked and lightly
smoked.

ANDOUILLE PORK SAUSAGE

Spicy coarse-ground links in a natural hog casing, seasoned with a
traditional blend of aromatic spices. Delicious in bean soups, rice
dishes, and Creole jambalaya or gumbo. Fully cooked and lightly
smoked.

MATTINATA BREAKFAST SAUSAGE
Traditional pork sausage in a natural casing, seasoned with sage. |deal
for breakfast or in holiday stuffing. Fully cooked and lightly smoked.

4 ENTREES ¢

CHICKEN MARSALA

Tender boneless white chicken meat and mushrooms with the
distinctive taste of rich marsala wine. Chicken raised with no
antibiotics ever. Fully cooked; ready to heat. No preservatives.

CHICKEN TOMATO, BASIL & PARMESAN

Tender boneless white chicken meat with a rich tomato and
parmesan sauce and accented with fragrant basil. Chicken raised with
no antibiotics ever. Fully cooked; ready to heat. No preservatives.

Case pack: 8 x 12 oz

UPC: 899075001254

Case pack: 8 x 12 oz

UPC: 899075001261

Case pack: 8x 12 oz

UPC: 899075001735

Case pack: 8x 12 oz

UPC: 851568007242

Case pack: 8x 12 oz

UPC: 899075001889

Case pack: 8 x 10 oz

UPC: 899075001377

Case pack: 8 x 16 oz

UPC: 851568007099

Case pack: 8 x 16 oz

UPC: 851568007280
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4 SPECIAL ORDER FROZEN ITEMS ¢

CLASSIC ITALIAN SAUSAGE CRUMBLE
Our Classic Italian coarse-ground pork sausage in a 3/8 inch crumble. Seasoned with fennel, sea
salt, black pepper and garlic. Fully cooked, ships frozen.

Case pack: 4 x 2.5 |bs

DICED PANCETTA

Hand-salted, seasoned and aged pork belly, roughly diced (up to 1/2” pieces) and ideal for use in a
variety of preparations. Seasoned with garlic, clove, bay leaf, and black pepper. Ships frozen.
Special order item.

Case pack: 2 x 5 Ibs

4 ABOUT FRA’ MANI ¢

Fra’ Mani Handcrafted Foods was founded by nationally recognized chef Paul Bertolli
in 2005 and is based in Berkeley, California. Fra’ Mani is derived from the lItalian for
“between or among hands” and conveys the sentiment “from our hands to yours”.

Fra’ Mani Handcrafted Foods has been at the forefront of the renaissance of
handcrafted, Italian-style cured meats made from humanely-raised pork.

Fra' Mani's position as a leader in its field is registered in the numerous awards it has
received, including two sofi™ Gold Medals and one sofi™ Silver Medal from the
Specialty Food Association and six Good Food Winner Awards and two Good Food
Finalist Awards from the Good Food Foundation.

Our Aim is to create enticing foods that delight and satisfy and that set the highest standard for authenticity, taste
and craft. We honor old-world traditions using time-honored methods and the highest quality ingredients.
By selecting animals raised humanely on sustainable family farms, we respect the time and care our farmers put
into raising the best tasting meat.

TR We only use premium whole muscle cuts, no trim in all of our pork products.

Fra’ Mani products are made with meat that comes from:
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Animals raised with 100% all vegetarian diets

Animals raised WITHOUT antibiotics, ever

Animals raised WITHOUT added hormones

Animals raised WITHOUT non-food growth promotants (including ractopamine)
Animals raised WITHOUT animal by-products of any kind
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