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Tender Belly Applewood Smoked Chefs Bacon Slab. Uncured/No
Nitrites Or Nitrates.

PORK BELLY, WATER, SALT,
BROWN SUGAR, CANE SUGAR,
CELERY POWDER

Free From:

Brand Manufacturer

Tender Belly Tender Belly LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

70251F 1102207 10854574702511 4/6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

25lb 24lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

14.75in 10.88in 6.5in 0.6ft3 10x10 237days -5°F / -2°F

Keep Frozen

When it comes to bacon, the Duffys know best. They
recommend cooking Tender Belly bacon in a cold cast
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.

350 degree oven on cookie sheet
and parchment paper.
Approximately 15-17 minutes.
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