“HN””"N :1981293;[? Savory Recipe Uncured Bacon

Tender Belly Savory Recipe Uncured Bacon 100z Retail package. No Nitrates or Nitrites Added. Dry
Cured. No Water Added. Thick Cut. Slow Smoked. We rub our pork bellies with freshly ground
spices, let the tasty dry rub soak in for days, and then slow smoke 'em with real cherrywood.

Servings per Container 8
Serving size 1slice (18g)
U
Amount per serving
Calories 90
: Z WV % Daily Value*
o i e T Total Fat 7g 10%
| BELOW40°F AT ALLTIMES —
. (RTINS Saturated Fat 2.5g 13%
Trans Fat Og
Cholesterol 20mg 6%
& Benefits Sodium 300mg 13%
Total Carbohydrate Og 0%
Tender Belly Savory Recipe Uncured Bacon 100z Retail package. No - : 0
Nitrates or Nitrites Added. Dry Cured. No Water Added. Thick Cut. Dietary Fiber Og 0%
Slow Smoked. Total Sugars 0g
Includes Og Added Sugar 0%
Ingredients A\ Allergens Froein 52
Vitamin D Omcg 0%
Bk B ot Spies, frown | frse From:
' ' crustaceans eggs (BO) fish milk
Powder, Sugar, Juniper Berry * Iron0.2mg 0%
Powder, Cherry Powder, Juniper pea”““ Sesame SOY "ee”“ts Potassium 110mg 2%
Berry O|| wheat R S N e e S RN
* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.
Handling Suggestions (4" Product Specifications

Keep refrigerated UNIT UPC:

Tender Belly Tender Belly LLC

Serving Suggestions UPC MFG#  SPC# GTIN Pack  Pack Desc.

When it comes to bacon, the Duffys know best. The
recommend cooking Tender Bellf;ybacon in a cold cgst 850038724153 | 70705 | 1101693 | 10854574707059 14/10 0Z
iron skillet, over a medium heat. Brown until slighly
crispy , flipping the bacon once, about 4-5 minutes per
side. It's how you get that delicious, caramelized flavor

that makes bacon the best meat ever invented. Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 9.75Ilb 8.75Ib United States No
Prep &« Cooking Suggestions

Brown until slighly crispy , flipping Shipping Information
the bacon once, about 4-5 minutes : : .
per S.ide. It's how you get that Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
delicious, caramelized flavor that 14.75in | 10.88in | 5in | 0.46ft3 | 9x15 | 45days 35°F / 37°F
makes bacon the best meat ever
invented.
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Tender Belly Savory Recipe Uncured Bacon 100z Retail package. No Nitrates or Nitrites Added. Dry
Cured. No Water Added. Thick Cut. Slow Smoked. We rub our pork bellies with freshly ground
spices, let the tasty dry rub soak in for days, and then slow smoke 'em with real cherrywood.

Nutrition Analysis - By Measure

Calories 90 Total Fat 78 Sodium 300mg
Protein 5 Trans Fats Og Calcium 10mg
Total Carbohydrates..- Og Saturated Fat 2.5g Iron 0.2mg
Sugars Og Added Sugars Og Potassium 110mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 20mg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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