
ARMOUR

002803 - Bacon Bits Real Smoke Fc 3/16"
All Smithfield brands are driven by the love of meat  ours, yours and, of course, your customers. Thats why our offerings are so vast; because we
all need our pork and specialty prepared meats our way  no one offers more. Smithfield Culinary offers everything you need to build your menu,
from innovative culinary insights and ideas that help create head-turning menu ideas. Equally important - Smithfield has set sustainability goals
because we believe we can build a more sustainable business and contribute to a better future.
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Great-tasting fully cooked bacon not only saves time and labor, but
also gives you more opportunities to serve bacon on more menu
items, all day long. Flavor, versatility and convenience  now thats
foodservice

Cured With: Water, Contains 2%
or Less of: Salt, Sodium
Phosphates, Sodium
Erythorbate, Sodium Nitrite,
May Contain: Sugar, Brown
Sugar, Natural Flavoring, Smoke
Flavoring, Flavoring.

Free From:

Brand Manufacturer Product Category

ARMOUR SMITHFIELD FOODS INC. Pork

MFG # SPC # GTIN Pack Pack Desc.

20027815003372 002803 20027815003372 2 2 / 5.028 LBR

Gross Weight Net Weight Catch Weight Country of Origin Kosher Child Nutrition

10.7lb 10lb No USA No No

Shipping Information

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

14.63in 7.63in 8.25in 0.53ft3 15x7 360DAYS 28°F / 32°F

Keep refrigerated until use.

Great for topping pizza, salads or in
breakfast burritos or bowls.

Microwave Oven:  Arrange bacon bits in single layer on
paper towel lined microwave-safe plate.  Microwave on
HIGH (100% power) for 5 seconds per slice or to desired
doneness.   Flat Top Grill:  Heat grill to 350F.  Arrange
bacon bits in single layer on heated grill.  Grill 1 1/2 to 3
minutes to desired doneness.  Convection Oven:  Heat
oven to 350F.  Arrange bacon bits in single layer on
sheet pan.  Bake for 2 to 4 minutes or to desired
doneness.
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