
We hand rub our fully aged Prosciutto Americano with freshly 
ground fennel and red pepper. In the New York Times, Florence 
Fabricant wrote that it has “a vibrant complexity that makes it 
excellent on a platter of hors d ’oeuvres or in sandwiches.” 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

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

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


