
SEABOARD

270792 - Pork Belly Rib In Skinless
Our pork bellies are rich with flavor and will leave your mouth watering. This
product has excellent texture and is very versatile to allow you to use the product
in many ways.
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Skinless
Rib In
Product of the USA
Natural Fall

Pork Free From:

Brand Manufacturer Product Category

SEABOARD SEABOARD FOODS Pork

MFG # SPC # GTIN Pack Pack Desc.

57004 270792 90736490570046 2 2/18#AVG

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

38.8lb 36lb USA No

Shipping Information

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

33.19in 13.06in 6.38in 1.6ft3 4x8 21DAYS 0°F / 32°F

Keep refrigerated or frozen. Thaw in refrigerator or microwave. 
Keep raw meat and poultry separate from other foods. Wash
working surfaces (including cutting boards), utensils, and hands
after touching raw meat or poultry. 
Cook thoroughly. 
Keep hot foods hot. Refrigerate leftovers immediately or discard.

Slice or dice and serve with Brussels
sprouts, broccoli or other vegetables

Preheat oven to 425 F. Score the pork belly
skin in a crosshatch pattern. Season meat
with salt, pepper, or other seasonings to
add flavor. Place pork belly on a rack in a
baking dish. Roast 2.5-3 hours. When
done, skin should be bubbled and crispy.
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