
 

stagberry salame 
 
product description 
• elk with a touch of pork for texture  

plus dried blueberries macerated under  
dry mead by indy’s own New day craft 

• Slow cured without compound nitrates 
• About 6 oz each 
 

serving suggestions 
Thin slices bring new protein and standout 
flavor to traditional charcuterie boards  
 
Pair with nuts under honey (like almonds, 
hazelnuts, Walnuts), and sharp cheeses and  
Bright goats’ milk cheeses, beets, maple syrup, 
winter squashes, and more

 

 
 

shelf stable: store at cool room temp 
best-by date sticker indicates 220 day Shelf life  
 

Order code # 51033-407   20 pieces/case 
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