
NEW IN 2011
Joining our offering of sliced and whole muscle 

artisan dry cured meats

TAMWORTH
R COUNTRY-CURED R

BACON
Real dry cured apple wood smoked bacon to be eaten with or without 
cooking. We chose the heritage Tamworth breed for its excellent belly meat, 
very sweet and tender when cured. Discover for yourself why Tamworths 

are known as “the bacon pig!”
•	 Made by hand in Iowa by award winning 
cured meat artisans Herb and Kathy 
Eckhouse.

•	 Purebred Tamworth pork, pasture-raised 
on 3 farms in Osage County, Missouri 
without subtherapeutic antibiotics.

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

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

www.laquercia.us

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


