
Baked Salami
 Gluten Free   Dairy Free   Low Fod Map

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
16 ounce barbecue sauce  prepared 

1 cup brown sugar

2 pound genoa salami  whole 

Equipment
bowl

oven

knife

baking pan

READY IN

115 min.

SERVINGS

50

CALORIES

106 kcal

https://whatsheate.com


aluminum foil

Directions
Preheat oven to 325 degrees F (165 degrees C). Line a baking dish with aluminum foil.

Partially slice the salami into 1/4-inch thick slices, making sure the cuts do not go all the way

through.

Place the salami into the prepared baking dish, and bake for 1 hour.

Drain off the grease.

Mix the barbecue sauce and brown sugar together in a bowl, stirring until the sugar is

dissolved.

Pour about 2 cups of the sauce over the salami, and retain the rest for basting. Return the

salami to the oven and bake for 45 minutes more, basting occasionally with the reserved

sauce.

Serve on a platter with a knife so guests can cut their own slices.

Nutrition Facts

 PROTEIN 15.83%
  FAT 52.67%

  CARBS 31.5%

Properties
Glycemic Index:0.56, Glycemic Load:0.08, Inflammation Score:-1, Nutrition Score:2.810434812113%

Nutrients (% of daily need)
Calories: 106.17kcal (5.31%), Fat: 6.18g (9.5%), Saturated Fat: 2.16g (13.51%), Carbohydrates: 8.31g (2.77%), Net

Carbohydrates: 8.23g (2.99%), Sugar: 7.28g (8.09%), Cholesterol: 14.33mg (4.78%), Sodium: 504.72mg (21.94%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.18g (8.35%), Vitamin B1: 0.17mg (11.39%), Vitamin B12: 0.51µg

(8.47%), Selenium: 4.78µg (6.83%), Vitamin B6: 0.11mg (5.42%), Vitamin B3: 1.08mg (5.38%), Zinc: 0.78mg (5.19%),

Phosphorus: 43.54mg (4.35%), Vitamin B2: 0.06mg (3.82%), Potassium: 95.48mg (2.73%), Vitamin B5: 0.21mg

(2.13%), Copper: 0.04mg (1.88%), Iron: 0.33mg (1.81%), Magnesium: 5.57mg (1.39%), Manganese: 0.03mg (1.35%)


