— Bayonne Ham
= Discover its natural goodness!
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Bayonne Ham
1,000 years of history -
1,000 years of know-how

Thanks to its history and to the age-old know-how of the region’'s ham producers,
Jambon de Bayonne was awarded the Protected Geographical Indication
status in 1998, a guarantee of quality and respect for its geographic origins.

ORIGIN

SOUTH-WEST
FRANCE

What you need to know about Jambon de Bayonne

e Jambon de Bayonne is exclusively produced with pigs which are born and
pbred in the South-West of France and fed with maize.

e [tis a unique ham cured with salt made at a saline spring, in Salies-de-Béam.
This pure white salt can only be made here.

 This exclusive salting and curing region nestles between the Atlantic Ocean and
the Pyrenees mountains: itis called the Adour basin, in the South-West of France.
e Authenticity is guaranteed with a signature: the Lauburu or Basque Cross
is branded with a hot iron on the sides of whole hams and is printed in black
and red on labelling.



Hot open sandwiches
topped with
Bayonne Ham

Ingredients for four people:

Ingredients for one person:



Ingredients for four people:

CONSORTIUM DU JAMBON DE BAYONNE

Route de Samadet - 64410 ARZACQ

Tel. : +33 (0)5 59 04 49 35 / Fax: + 33 (0)5 59 04 49 39
Email: jambondebayonne@jambon-de-bayonne.com
Website: www.jambon-de-bayonne.com

More info
on Smartphones
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