
                                                                 

 

This richly flavored dry aged ham wins praise from critics and chefs across the continent.  It was 

judged the “hands down winner” by a tasters’ panel from Cook’s Illustrated versus the best 

known Italian prosciutto (Prosciutto di Parma & Prosciutto di San Daniele).  Made in Iowa by 

Herb and Kathy Eckhouse, Bon Appetit Magazine Food Artisans of the Year (2007), with hu-

manely raised, non-confinement, antibiotic free pork. Selected for their menus by celebrity chefs 

Mario Batali, Wolfgang Puck, and Rick Bayless. 

 

 

 

LA QUERCIA PROSCIUTTO AMERICANO SANDWICH IDEAS 

 

The Perfect Sandwich: Split fresh challah or brioche rolls, or cut slices from a loaf, and spread with 

sweet unsalted butter. Put several slices of La Quercia Prosciutto Americano or Speck on the but-

tered piece and top with the other.  This is so simple and so delicious!  Everyone loves it.  It is 

wonderful for airplane trips. It’s also good made with other kinds of bread. 

 

Savory and Sweet: La Quercia Prosciutto, fresh goat cheese, and fig jam:  Split a ciabatta roll and 

toast if desired.  Spread fresh goat cheese (chevre) on one piece and good fig jam on the other.  

Top with several slices of La Quercia Prosciutto or Speck and close sandwich gently. Variations: 

Use a drizzle of honey instead of the jam; use La Quercia Speck Americano for a delicate smoki-

ness. 

Visit us at www.laquercia.us for information and recipe ideas 
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