NUTRITIONAL FACTS

Stoltzfus Meats

Original Pork Bacon

e

COOKING INSTRUCTIONS:
Micrawave: Place slices between paper towels on a
microwave safe plate. Microwave on high for 2 mins or _
unfil degired crispness. d

m Pan Fry: Place sfices in pan and cook over medium heat
g yor. sima and turn several times. Gook until desired crispness.

Intercourse, PA 17534
CURED WITH: Water, Salt, Brown Sugar, White

Sugar, Sodium thpﬁntﬂ. Dextrose, Sl:ud-ium
Erythorbate, Sodism Nitrite.
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NUTRITIONAL FACTS

Stoltzfus Meats

Apple Cider Pork Bacon

R * -

COOKING INSTRUCTIONS:
MICROWAVE: Place slices between paper
towels on a microwave safe plate. Microwave . »
on high for 2 mins. or until desired crispness. -~
PAN FRY: Place slices in pan and cook over
medium heat and tumn several times. Cook until
desired crispness. OVEN: Preheat oven to
350°F. Lay out bacon strips on a wire rack with

a sheet tray or broiler pan. Bake for 15-20
minutes or until desired level of crispness.

APPLE CIDER BRINED NO MSG « KEEP REFRIGERATED

BACON [T

0006766169

CURED WITH: Water, Apple Cider, Cure Blend (Salt. Sodium Nitrite,
Sodium Carbonate), Brown Sugar, Seasoning (Sugar, Spice Exiractives), .
SAFE HANDLING INSTRUCTIONS

Flavoring (Sugar, Water, Propylene Glycol, Natural Flavors).
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Keeap Retigarated or Frazen Thaw in Refngerator or Microwane.

Nutrition Amount/serving % DV  Ameunt/serving
7 ; _ Kewp Ry Meat and Poultry Separate fom Ofer Foods.
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