» Produced in Northern Ireland

Nutritional Facts: serving siee: about doz (113g)
Sere:

* Made with natural Irish pork s

* Minimally processed

Product Description Donnelly Imported Irish Ham « No artificial ingredients
Product Code Wspi207 Taste Phe et e B b o
Consumer Unit UPC Code 7 60091 01207 7 I M ]') O RT E D
Unit Net Weight 6.6 Lbs (3 Kg)
Unit Dims-LxWxH (inches) 7 % x 7 x5 inches I RI S H HAM
Case Pack 6
Case Code 50760091012072
Case Dims-LxWxH (inches) 22 % x15x6
Case Cube (cubic inches) 1.17
Case Gross Weight 41 Ibs ( 18.6 KG)
Cases per Pallet Layer 5
Total Cases per Pallet 30
Shelf Life th;/I\zzshs Frozen — 6 weeks once
Description In?ported.I.riSh Pork Gammon cured

with traditional Irish cure.

This ham is imported directly from Ireland. The pork used come from Irish
reared pigs which are traceable to the farm where it came from. It is
produced and packed in Ireland. There is no other fully produced Irish Ham
available in the USA other than this product. Quality Irish ham you can

Food Ireland Wholesale
trust. This ham comes wrapped with waxed paper that can be left on the Tel: 1800 734 2686
Fax: 1914 665 4083
Email: wholesale@foodireland.com
www.foodirelandwholesale.com

ham while it’s cooking to retain shape of ham if desired.

Arnrnt Per Serveng

Calories 150 Caleries from Fat 45

_

Total Fat 5 ™
Saturated Fat 0% 10%
Trans flg

Cholesterol 65mi 2%

Sodium S80mg o

Total Carbohydrate 53 1%

o

Vitamin A 0%, Vitamen C 7%, Calcium O%, Iron 6%
=Perars Dby Vaburs a1w baned om 3 2000 colane Sl

Boneless Uncooked Rind On Cured Pork
Leg Gammon Ham With Water Added
Ingredients: Pork Cured with: Water, Honey,
Salt, Brown Sugar. Stabilizers: Triphosphates
& Polyphosphates Sodium Ascorbate,
Sodium Nitrite Sodium Nitrate

Distributed By: Food Ireland,
MT. Vernon, NY, 10553
1 800 734 2686

wiww foodirelandwholesale com

Cooking Instructions: Remove ham from
plastic wrap. Leave parchment on. Place in
roasting tin, add 2 of water. Cover with fol
Preheat oven to 350F, bake for 2.5 hours.
Discard parchment & foill. Remave outer
rind, score remaining fat, glaze and add
cloves. Brown for 15 mins.
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