
Smoked paprika and unsweetened cocoa complement the dark 
meat of our dry cured coppa, a richly marbled cut from the top 
of the shoulder. Coppa Americana is a beautiful and delicious 
addition to any salumi platter and pairs wonderfully with 
cheese, wine, and beer. Made by hand in Iowa by award-
winning cured meat artisans Herb and Kathy Eckhouse.

•	 Humanely raised, antibiotic-free pork 
from family farms.

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

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
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400 Hakes Drive    LA Q

UERCIA
, Llc     Norwalk, Iowa, 50211 U.S.A.     (515)981- 1625 

                     Ingredients: Pork, Sea Salt & Spices      Product of U.S.A
.  

   T
o be sold by  weight. 

 coppa americana                        R


