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Jamon Serrano , aged 12 

months, from Redondo Iglesias, 

imported from Spain, at $24.85 

per pound. Or try our boneless 

domestic Serrano , at $10.95 

per pound.  

Also in the deli case, Fiorucci 

Prosciutto di Parma  comes 

from a more than 2,000-year-old 

tradition from Italy ($18.45/

pound).  

Our Campofrio -style Cho-

rizo  is imported from Spain. 

This sausage of pork and spices 

is great sliced thin, served with 

cheese, or in a sandwich ($23/ 

pound). 

 Also coming soon ð weõll be 

representing France in the deli 

case with foi gras (duck or goose 

liver) and saucisson sec, a French 

dry cured pork sausage.  

 

Cheese! 

The first time we ate Three -

Milk Cheese  was in Spain. 

Every shopping trip, weõd try 

something new, but kept coming 

back to this buttery, delicious 

cheese made from cow, goat and 

sheep milk. Needless to say, we 

were excited to learn our ven-

Sitting down to a plate of thin sliced 

JamonñSpanish cured hamñ

artisanal  cheeses, and crisp olives 

is a link to the pastña link to long 

practiced traditions of cultivating , 

preserving and enjoying foods at 

their most natural and flavorful 

moment.  

These are simple foods with com-

plex tastes, and a lot of love, labor 

and tradition put into them. Enjoy 

our top Jamon or cheeses as is, or 

with a side of fresh baked ba-

guette, or drizzled with a little extra 

virgin olive oil.  

For your recipes, sandwiches and 

appetizers, we also offer an array 

of staple deli meats and cheeses. 

  

Melt in your mouth meats . 

In the tapas bars of Spain, cured 

legs of ham hang from the ceil-

ings. When you order, thin slices 

of this charcuterie are cut from 

a ham that is placed in a special 

holder. Meant to be served at 

room temperature, these melt in 

your mouth with buttery, nutty 

flavors.  

Dry cured Jamon Iberico 

comes from the black Iberian 

pig, which feeds on grass, acorns, 

roots and herbs as it roams 

fields and oak groves in Spain. It 

is cured for less than a year. This 

buttery, rich Jamon is best en-

joyed at room temperature on 

its own ð or perhaps with a side 

of baguette or some olive oil. At 

$75 per pound, this imported, 

delicious find is a more afford-

able version than the prized 

Ibérico de Bellota, which comes 

from black-hoofed descendents 

of wild boar.  

We also offer an imported 
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¶ Savory also serves  

special entrees, 

sandwiches, salads 

and desserts, as well 

as weekend brunch 

from our in -house 

kitchen.  

¶ Interested in a 

language exchange 

or course? Sign-up 

with Savory for 

upcoming events.   

E-mail us at con-

tact@savorydelimar

ket.com.  

¶ Big event coming 

up? Let us do the 

cooking. We cater.  

 

dor could procure it for us here 

in the states. Now itõs one of 

our best sellers at Savory. Our 

Iberico Curado is available for 

$13.99 per pound.  

Of course, we also carry that 

favorite from Spain, Manchego 

($17/pound).  A hard cheese 

made from sheepõs milk, our 

Don Juan Manchego  is aged 

three months. Serve with ba-

guette, or add to salads. Enjoy it 

with a plate of chorizo, olives 

and other tapas. Serve with olive 

oil ð or for dessert, honey.  

Our Brandy Aged Manchego 

is a sheepõs milk cheese, aged for 

12 months, the last four of 

which are aged in brandy. Deli-

cious with sliced baguette 

($18.29/pound). 

From France, we care triple 

crème Saint Andre . This soft 

cowõs milk cheese has a more 

intense taste than Brie. Heavy 

cream is added during the mak-

ing, creating a 75-percent milk 

fat cheese ($11.99/pound).   

Port Salut,  comes from May-

enne, France, originally the crea-

tion of monks in the early 1800s. 

The semi-soft cowõs milk cheese 

is mild and sweet, good melted 

on potatoes or smeared on ba-

guette, and is available for 

$11.75 per pound.  

For something really special, our 

Boschetto Tartufo , truffled 

cheese, has shavings of rare 

truffles mixed throughout a mild 

cow and sheepõs milk cheese. Itõs 

imported from Italy, and can be 

served alone, with a cheese 

plate, or added to pastas ($31/

pound). 

Charcuterie & Fromage 

Translating Spanish, Italian and French foods 

for San Diegoõs neighborhoods. 

Savory Deli & Market 

A party -sized platter of cured 

meats and artisanal cheeses.  
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òRabitos Royale 

is another one of 

those products 

that make 

skeptical people 

change their minds 

at Savory.ó 

Enjoy fine chocolate 

from Switzerland, 

Italy and Belgium.  

Capers 

Sweet Tooth ð Chocolate 
Founded in 1901, Swiss 

chocolate maker Villars  

celebrates their heritage with 

these tin gift boxes filled with 

their milk chocolate with pra-

lines and almonds, dark choco-

late with pralines, and wafer 

chips. Prints of the òThe Pied 

Piperó and òLe Chalet Dans La 

Montagneó 1905 posters cre-
ated by Emile Cardinaux deco-

rate the boxes ($25.50). 

Chocolate connoisseurs have 

got to try Amedei Tuscany . 

This boutique chocolate 

comes from a brother and 

sister team who have been 

winning awards and wowing 

with their creations.  

At Savory, we carry Amedeiõs 

ò9,ó bar chocolate blended 

from cacao from nine dif-

ferent plantations ñit won 

the Academy of Chocolateõs 

òGolden Beanó award in 2009 

and is 75 percent cocoa 

($10.22). We also carry their 

Academy of Chocolate gold 

award-winning Porcelana, bar 

chocolate made from pure 

criollo beans  (the more deli-

cate and rare of the major 

cacao strains) grown in small 

Venezuelan plantations. Itõs 70 

percent cocoa ($15.81), and 

only 20,000 are made. 

Amedeiõs Toscano Nut Brown 
is a Giandujañbar chocolate 

with hazelnut ñmade with a 

minimum 32 percent cocoa 

($7.95). Amedei also recom-

mends it for use in recipes. 

These Amedei bars are gluten

-free . 

The Amedei Milk Choco-

late w/ Hazelnut  is a bar 

chocolate made with 30 per-

cent whole Tonda Gentile 

delle Langhe hazelnuts, and a 

minimum of 32 percent cocoa 

($8.03). 

Rabitos Royale is another one 

of those products that make 

skeptical people change their 

minds at Savory. 

Even if you usually donõt 

swoon over liquor-infused 

chocolates, you might find 

Rabitos Royaleõs young figs 

infused with dark choco-

late and brandy  are a differ-

ent story. These things are 

amazing. These confections are 

like a mousse with a little 
more texture, dipped in dark 

chocolate. And typical of Euro-

pean chocolates, they are not 

too sweet. Rabitos Royale 

chocolates come in a box of 

16 for $25.50, a box of nine 

for $15.44, or a box of three 

for $6.24ñunique gift ideas. 

From Nirvana  Belgian Choco-

lates, we carry a delicious 

vegan organic dark choco-

late bar with pomegran-

ate.  Each bar contains 72 

percent cocoa from Trinitario 

cocoa beans ($6.26). Think of 

the antioxidants! 

 

morning ($7.65). 

New at Savory, due to sev-

eral inquiries (we are al-

ways looking for customer 

input) are Agostino Recca 

Capers in Salt. Why do you 

need a jar of capers 

packed and preserved in 

salt  instead of brine? This 

technique preserves the 

natural flavor of the caper 

without letting the salt 

taste infiltrate the caper 

skin ðwhich happens when 

capers are brined.  

Just rinse off the packing 

salt before use to enjoy 

Capers are the bud of a 

flower that blooms 

in the morning and 

wilts by noon on 

wild Mediterranean 

shrubs. Capers add 

a òsubtle zestinessó 

to dishes like soups, 

salads, stews and 

fish.  

From Andulasia 

come Nonpareil  

Capers brined  for 

two months in a 

wine vinegar, imme-

diately after being 

handpicked in the early 

($4.89). 

Another option are pick-

led caperberries   or Al-

caparrones  from Spain. 

Caperberries are the fruit 

of this wild bush while ca-

pers are the buds of the 

flowers. They have a less 

intense flavor than capers. 

In Spain, caperberries may 

be included on olive plates 

($8.85). 

Capers 

packed in 

salt retain 

more of 

their  

natural  

flavor.  

S A V O R Y  D E L I  &  M A R K E T  



S   P   A   I   N     -      F   R   A   N   C   E     -      I   T   A   L   Y  

 

Oils and vinegar 

P A G E  3  V O L U M E  1 ,  I S S U E  1  

Oleoestepa is a delicious and af-
fordable Spanish extra virgin 

olive oil  ð great for dipping and as 

a condiment. Itõs popular at $6.49. 

Aceto Balsamico Di Modena , bal-

samic vinegar,  is a vinegar made 

from grape juice. This one from 

Gino Toschi is aged for more than 

two months, and is 

recommended for 

meats, grilled fish, 

marinades and ome-

lets. Pick up this 

staple for $4.89. 

White truffle 

olive oil  is a favor-

ite with savvy Savory 

customers. Found mainly in Italy, 
white truffles grow mostly wild, can 

be found mainly in late fall, and are 

sniffed out with help of a pig or 

dog. White truffle has a famously 

indescribable taste. What we can 

say is eating it, smelling and tasting 

it, creates almost euphoric sensa-

tion. A little of this white truffle-

infused oil, Profumo di Tartufo di 

Bianco from Tentazioni, goes a long 

way. You just need a drop to add 

flavor. Our home kitchen-sized 

bottle at 1.85 ounces costs is 

$12.50.  

Familyðrun Huilerie Artisanale J. 

Leblanc has been making oils, vine-

gars and mustards in 
Burgundy since 1878. They recom-

mend using their walnut oil with 

green salads, potatoes, and 

fromage frais. Walnut oil should be 

refrigerated after opening and has a 

low smoke point ($26.40). 

cheeses, or as an addition to yogurt 

or smoothies.  

New at Savory, Rigoniõs Fiordifrutta 

organic Seville orange spread  is 

sweetened with apple sugar for 

$8.55. Like a marmalade, Seville 

orange spread goes well with toast 

and butter, cheeses, or in chicken 

recipes, according to Rigoni. 

Need to keep a tasty Italian meal at 
the ready? Don Pomodoro Tus-

can Soup is an all natural soup 

Looking for an organic, more re-

fined version of a hazelnut and 

chocolate spread ? From Italyõs 

Rigoni di Asiago company, we offer 

Nocciolata Organic Hazelnut 

Spread with Cocoa & Milk for 

$6.99.  

 Also in stock: Rigoniõs Fiordifrutta 

organic fruit spreads ð the vitamin 

C-packed  rose hip  spread sweet-
ened with apple juice for $7.50. 

Rigoni recommends it with mature 

imported from Italy. It features 

potatoes, beans, carrot, tomatoes, 

cabbage, leeks, onion, and more. 

Take a jar home for $7.25. 

Mamiaõs Lentil Soup with Vege-

tables is imported from Spain, and 

comes in a convenient pull-top can 

($3.79). 

over-cooked veggie medleys. What 

we found in countries we loved 

living and traveling in, and what we 

wanted to introduce at Savory, are 

foods that are preserved at the 

optimum time to enjoy them.  

White Asparagus  from El Navar-

rico in a tin is crisp ð like itõs just 

been blanched rather than from a 

tin. These Spanish asparagus from 
an artisan grower are cultivated 

and picked by hand ($19.95). 

Visit Savory to view our wide-range 

of European tinned seafood, such 

as Navajas (Razor Clams in 

Brine , $14.72). They are hand 

harvested from tidal rivers in the 

cool waters of Galacia. Enjoy them 

from the can or sautéed with some 

olive oil and garlic.  

Our Albo small sardines in ex-

tra virgin olive oil come from 

Spain. Try some for $6.69. Also 
from Spain, try Albo Galician crop 

mussels in hot pickled sauce 

for $5.49.  

While shopping in Spain we discov-

ered supermarkets had sections 

dedicated to high end foods, many 

of which were canned. Some fish in 

small tins ranged in price from $50 

to $100. 

What we learned is that canning 

vegetables and fish in Spain, France, 

Italy and elsewhere in Europe is a 

whole different animal than what 
we are used to in the States.  

Forget your preconceptions about 

bland, squishy peas or over-salted, 

Savoryõs 

shelves 

hold a vari-

ety of oils 

and  

Vinegars.  

A word on canning 

And more 

Our stock includes an organic 

Italian chocolate and hazelnut 

spread.   

òForget your 

preconceptions 

about bland, 

squishy peas or 

over-salted, 

over-cooked 

veggie 

medleys.ó 



S   P   A   I   N     -      F   R   A   N   C   E     -      I   T   A   L   Y  

 

At Savory, we 

also want to be 

your neighbor-

hood market. 

Besides our im-

ported specialties, 

and youõll also find 

staples ingredients 

in our deli case 

on our shelves. 
We offer a wide 

range of pastas , 

from linguini and 

spaghetti through 

fusilli. Find organic 

bucatini, a tubular 

spaghetti-like pasta, for $3.79. 

Due to customer demand, we also now have in stock 

Montali Tomato Paste ($3.49). This concentrated Italian 

tomato paste comes in a convenient tube so you can use 

just what you need and keep the rest in the fridge.   

And of course, we have makings of one of our favorites ð 

paella, including paella rice . We stock Arroz Bomba 

($10.49) and Arroz Dacsa D.O.P. Valencian ($3.79).  

Need some inspiration? Here is one suggestion on how to use ingredi-

ents mentioned in this issue:    

 

A plate of canapé is a versatile victual that can be enjoyed nearly any time of 

day. With flavorful foods, a balance of meats cheeses and greens, we feel 

satisfied enjoying these high quality treats in smaller amounts. Hereõs one 

way to put together canap® for four. Of course, weõre always happy to help 

with your selections, and always ready to hear your ideas. 

 

Å      Serrano ham ð ĳ pound 
Å      Three -Milk Cheese, Iberico Curado - ĳ pound 

Å      Port Salut ð ĳ pound 

Å      Oleoestepa extra virgin olive oil  

Å      Gordal olives ð Ĳ pound 

Å      Fresh baguette (ask us for bakery ideas)  

 

Slice cheeses, and arrange with Serrano ham slices on serving plate. 

Serve with olive oil as a condiment, Gordal olives, fresh bagette and 

your favorite wine. 

 

¡Beun apetito!  

Bon appétit.  

Buon appetito!  

4661 Park Boulevard 

(Between Adams and Madison) 

San Diego, CA 92116 

Phone: (619) 683-3772 

E-mail: contact@savorydelimarket.com 

Food can be a portal into the culture or history 

of a nation, region or village. It can also be the 

center of a ritual bringing together family and 

good friends.  

We fell in love with the foods and food culture 

of Spain, France and Italy throughout our time 

traveling and living in those countries. At Sa-

vory Deli &  Market, we seek to bring those 

flavors and traditions to San Diego. Join us in 

continuing the journey.  

-Julius and Michael  

Savory Deli & Market  

Staples 

Specializing in Regional Foods of Spain 

- France - Italy  

Montali Tomato Paste in a con-

venient tube is in demand.  

Visit us at 

savorydelimarket.com  

How to eat it 


