
Maestri Ditalia

36551 - Bacon Italiano Sliced
Maestri Bacon Italiano is a gourmet alternative to domestic bacon. Dry-Cured and
lightly smoked is the perfect ingredient for the American foodies. With no added
water, it shrinks up to 40% less in the pan than domestic bacon
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Maestri Bacon Italiano is a first in the USA. Dry-Cured and lightly smoked for a
perfect balance, it will be a must in your American Breakfast. With no added water,
Maestri Bacon Italiano shrinks up to 40% less in the pan than domestic bacon. Use
Maestri Bacon Italiano with toasted Ciabatta bread, dairy cream butter and your
favorite jam or make a gourmet BLT that you won't forget. Buon Appetito!

Pork belly, salt, smoke
flavorings, spices, sodium
ascorbate, natural flavorings,
sodium nitrite.

Free From:

Brand Manufacturer Product Category

Maestri Ditalia Maestri D Italia Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

856726007720 SLS008 36551 00856726007720 12/5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.04lb 3.75lb United States No

Shipping Information

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

9.65in 8.38in 9in 0.42ft3 20x8 90days 35°F / 37°F

Keep Refrigerated

Use Maestri Bacon Italiano instead
of the domestic Bacon in your daily
preparations

Cook it in a pan for 3 minutes
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