
SEABOARD FARMS

925414 - Pork Neck Bones Gas Flushed Frz
Pork neckbones have a small amount of meat on them, but when simmered for a
few hours, they add rich flavor to broths and sauces. Pork neckbones has seen a
resurgence in the culinary world.
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Product of the USA
USDA inspected
Perfect for soups

Pork Free From:

Brand Manufacturer

SEABOARD FARMS SEABOARD FOODS

MFG # SPC # GTIN Pack Pack Desc.

05414 925414 10736490054144 1 1/30# AVG

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

42.53lb 40.66lb USA No

Shipping Information

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

24.5in 12in 7.69in 1.31ft3 6x3 28DAYS 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.

Neck bone soup.

Rinse neckbones and place in a large pot. Season
with salt and pepper. Cover the bones with 2-3
inches of water or until they are covered. Boil the
water for 15 minutes. Skim the foam off of the top.
Simmer the neckbones for an hour. Add vegetable
and garlic to the pot once the pork is cooked. Cook
the vegetables on low heat for approximately 20
minutes. Serve warm with rice.
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