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 lllustrated versus
the best known ltalian prosciutto (Prosciutto di Parma & Prosciutto di San Daniele).
Made in lowa by Herb and Kathy Eckhouse, Bon Appetit Magazine Food Artisans of the
Year (2007), with humanely raised, non-confinement, antibiotic free pork. Selected for
their menus by celebrity chefs Mario Batali, Wolfgang Puck, and Rick Bayless.

LA QUERCIA PROSCIUTTO AMERICANO TOASTS WITH MOZZARELLA,
RED PEPPER, AND PESTO

One baguette, sliced in 1/2 inch thick slices and toasted
One jar roasted sweet red peppers, sliced in long slivers
Two balls of fresh mozzarella, thinly sliced

One tub of ltalian style pesto

Two 3-ounce packages La Quercia Prosciutto Americano
Fresh basil (optional)

Spread each slice of toasted baguette with 1 tablespoon pesto. Place one or two slices of fresh
mozzarella and then a few slices of red pepper on the pesto. Top with a slice of La Quercia
Prosciutto Americano and garnish with a couple of fresh basil leaves.

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

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 lllustrated versus
the best known ltalian prosciutto (Prosciutto di Parma & Prosciutto di San Daniele).

Made in lowa by Herb and Kathy Eckhouse, Bon Appetit Magazine Food Artisans of the
Y Year (2007), with humanely raised, non-confinement, antibiotic free pork. Selected for
their menus by celebrity chefs Mario Batali, Wolfgang Puck, and Rick Bayless.

LA QUERCIA PROSCIUTTO AMERICANO TOASTS WITH MOZZARELLA,
RED PEPPER, AND PESTO

One baguette, sliced in 1/2 inch thick slices and toasted
One jar roasted sweet red peppers, sliced in long slivers
Two balls of fresh mozzarella, thinly sliced

One tub of ltalian style pesto

Two 3-ounce packages La Quercia Prosciutto Americano
Fresh basil (optional)

Spread each slice of toasted baguette with 1 tablespoon pesto. Place one or two slices of fresh
mozzarella and then a few slices of red pepper on the pesto. Top with a slice of La Quercia
Prosciutto Americano and garnish with a couple of fresh basil leaves.

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

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 lllustrated versus
the best known ltalian prosciutto (Prosciutto di Parma & Prosciutto di San Daniele).
Made in lowa by Herb and Kathy Eckhouse, Bon Appetit Magazine Food Artisans of the
Year (2007), with humanely raised, non-confinement, antibiotic free pork. Selected for
their menus by celebrity chefs Mario Batali, Wolfgang Puck, and Rick Bayless.

LA QUERCIA PROSCIUTTO AMERICANO TOASTS WITH MOZZARELLA,
RED PEPPER, AND PESTO

One baguette, sliced in 1/2 inch thick slices and toasted
One jar roasted sweet red peppers, sliced in long slivers
Two balls of fresh mozzarella, thinly sliced

One tub of ltalian style pesto

Two 3-ounce packages La Quercia Prosciutto Americano
Fresh basil (optional)

Spread each slice of toasted baguette with 1 tablespoon pesto. Place one or two slices of fresh
mozzarella and then a few slices of red pepper on the pesto. Top with a slice of La Quercia
Prosciutto Americano and garnish with a couple of fresh basil leaves.

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

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 lllustrated versus
the best known ltalian prosciutto (Prosciutto di Parma & Prosciutto di San Daniele).

A Made in lowa by Herb and Kathy Eckhouse, Bon Appetit Magazine Food Artisans of the
Y Year (2007), with humanely raised, non-confinement, antibiotic free pork. Selected for
their menus by celebrity chefs Mario Batali, Wolfgang Puck, and Rick Bayless.

LA QUERCIA PROSCIUTTO AMERICANO TOASTS WITH MOZZARELLA,
RED PEPPER, AND PESTO

One baguette, sliced in 1/2 inch thick slices and toasted
One jar roasted sweet red peppers, sliced in long slivers
Two balls of fresh mozzarella, thinly sliced

One tub of ltalian style pesto

Two 3-ounce packages La Quercia Prosciutto Americano
Fresh basil (optional)

Spread each slice of toasted baguette with 1 tablespoon pesto. Place one or two slices of fresh
mozzarella and then a few slices of red pepper on the pesto. Top with a slice of La Quercia
Prosciutto Americano and garnish with a couple of fresh basil leaves.

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




