
OLD SMOKEHOUSE

002978 - Bacon Thick Sliced Ckd
This fully cooked bacon gives you the flavor, texture, and appearance of cooked
from raw bacon. Exact number of slices per case providing 100% yield leading to
lower food costs and increased profitability.
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This cooked bacon is hand rubbed with pure cane sugar, then double smoked over
select hardwoods for a unique, old fashioned flavor.
This fully cooked bacon gives you the flavor, texture, and appearance of cooked
from raw bacon.
Approximately 304 slices per case.

QUALIFYING STATEMENT:  Hand
Rubbed with Pure Cane Sugar.
Cured With Water, Salt, Sugar,
Sodium Diacetate, Dextrose,
Sodium Erythorbate, Sodium
Nitrite.

Free From:

Brand Manufacturer Product Category

OLD SMOKEHOUSE Hormel Foods Corporation Bacon Slab & Sliced

MFG # SPC # GTIN Pack Pack Desc.

21033 002978 00037600210331 2 2 / 2 / cs

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

7.1lb 6.1lb No USA No

Shipping Information

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

14.8in 9.6in 4.9in 0.4ft3 13x8 180DAYS 28°F / 40°F

RECOMMENDED TEMPERATURE:
34F. MINIMUM TEMPERATURE: 28F.
MAXIMUM TEMPERATURE: 40F.
STORAGE: KEEP REFRIGERATED.

Ideal for a center-of-the-plate bacon
applications or any other day part.

Bake~Fully cooked. Simply heat and
serve.
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