
[                            ]Ground, Patties, Fresh Sausages

FRESH FURTHER PROCESSED
*NOT FULLY COOKED*

SHELF LIFESHELF LIFE
Store in the FREEZERStore in the FREEZER

FRESH CUTS

Store in the FREEZERStore in the FREEZER

LAMB  Up to 1 Year

PORK  Up to 6 Months

BEEF  Up to 1 Year

POULTRY  Up to 1 Year

SHELF LIFESHELF LIFE

[                 ]Steaks, Chops, Ribs, Roasts, Briskets,
Navel, Loins, Stew Meat, Organs, Fat

LAMB  Up to 1 Year

PORK  Up to 6 Months

BEEF  Up to 1 Year

POULTRY  Up to 1 Year

(610) 759-0628
www.nellosmeats.com

500 Schoeneck Ave, Nazareth, PA 18064

STORING YOUR PRODUCTSTORING YOUR PRODUCT
RECOMMENDED STORAGE AND SHELF-LIFERECOMMENDED STORAGE AND SHELF-LIFE

Thank you for choosing Nello’s Specialty Meats as your processor! 
Below are guidelines on how to best store your products for quality and longevity.

All above Shelf-Life estimates are approximations. Shelf Life will ultimately depend on the environment and
proper storage conditions.

*DISCLAIMER:*DISCLAIMER:

**PLEASE NOTE:**PLEASE NOTE: All customers must inform us within 1 week of receiving their products of any broken seals or product concerns.
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All above Shelf-Life estimates are approximations. Shelf Life will ultimately depend on the environment and
proper storage conditions.

*DISCLAIMER:*DISCLAIMER:

**PLEASE NOTE:**PLEASE NOTE: All customers must inform us within 1 week of receiving their products of any broken seals or product concerns.

STORING YOUR PRODUCTSTORING YOUR PRODUCT
RECOMMENDED STORAGE AND SHELF-LIFERECOMMENDED STORAGE AND SHELF-LIFE

Thank you for choosing Nello’s Specialty Meats as your processor! 
Below are guidelines on how to best store your products for quality and longevity.

SLICED Up to 60 Days WHOLE PIECE Up to 1 Year

Store in the FREEZERStore in the FREEZER

Store COOL, DARK & DRYStore COOL, DARK & DRY

Store in the REFRIGERATORStore in the REFRIGERATOR

[                            ]Salame, Whole Muscle, Guanciale

CHARCUTERIE *DRY-CURED*

SEALED SHELF LIFESEALED SHELF LIFE

REFRIGERATED  All Proteins Up to 1 Month

FROZEN  All Proteins Up to 1 Year

SHELF LIFESHELF LIFE

[                     ]Smoked Sausages, Hot Dogs, Kielbasa, Pork Roll, Bologna,
Sticks, Mortadella, Bacons, Hams, Corned Beef, Pastrami

COOKED/SMOKED FURTHER PROCESSED
*FULLY COOKED/SMOKED*

[                 ]Shelf-Stable Snack Sticks, Jerky,
Salamettis, Smoked Pig Ears

SHELF-STABLE PRODUCTS
*FULLY COOKED/SMOKED/DRY-CURED*

SHELF LIFESHELF LIFE

All Proteins Up to 3 Months

All Proteins
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