
Beautiful cured backfat from Iberico de Bellota acorn-fed 
pigs raised in Spain.  Lusciously firm, silky and succulent. 
Made by hand in Iowa by award-winning cured meat 
artisans Herb and Kathy Eckhouse.

Thank you for including what we make in your offerings, 
HERB & KATHY ECKHOUSE

400 Hakes Drive - Norwalk, IA.50211
T. 515.981.1625 - F. 515.981.1628

www.laquercia.us

•	 Fat from acorn fed Iberico breed pigs 
raised on the oak studded hillsides of 
Western Spain.

•	 Just pork back fat, sea salt, and 
spices. No nitrites, nitrates, or 
substitutes. 
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