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Production

Skilandis is made of adult
pork’s back leg/ham for the
lean part, which is hand-cut in
small cubes and mixed with fat =
part cubes, made of pork fat
(lard, bacon).
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Production

The mix of lean and fat is then
salted, seasoned and left
stand'ng for at least 24 hours.
Flavouring: salt, black pepper,
garlic, nitrite salt

Other flavourings used in our
production: caraway, kolyta
(«erba storna» in Italian)
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't is then stuffed into well-
washed and salted pig bladders

Note: until the beginning of 20
century only pork stomach was
used (hence the name
skilandis/skrandis/stomach)
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Production

Skilandis is left to dry
for at least 7 days.
hen it goes to the
smoking chambers
and left to smoke for
7 days (cold smoke,
up to 35°).
Wood: alder, birch,
juniper




ﬁ Production

After smoking
chamber — it goes
to the maturing
chamber and left
there for 30 days
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https://kadagine.lt/
info@kadagine.lt
Phone +370-638-60860
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