
 

Capocollo di dorman 
 
product description 
• Pork collar (whole muscle cut from 

between the neck and shoulder) cured with 
GARLIC, PAPRIKA, CRUSHED RED PEPPER, BLACK 
PEPPER, CORIANDER, JUNIPER BERRIES, WHITE 
WINE; full-cooked 

• whole about 4-5 lbs each 
sliced 12 oz retail packages also available 

 

serving suggestions 
pair with pickled veg or fruit preserves; ideal 
for sandwiches or ribbon over fresh 
mozzarella with ripe tomatoes (or roasted 
red peppers in the off-season) + fruity EVOO

 
 

whole: best-by date sticker indicates 75 day  
refrigerated shelf life  

Sliced: best-by date sticker indicates 60 day  
refrigerated shelf life  

(freezing all extends storage to 365 days after 
printed date) 
 

Order code    # 21006-317 WHOLE      # 21021-317 sliced  
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