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BACON PARTIALLY COOKED (20
SL/ 2")

BACON

Partially cooked

Fresh, Modified Atmosphere

INGREDIENTS ALLERGENS

COOKING INSTRUCTIONS

Nutrition Facts
Per 100g

Amount Per Serving

Calories 456.53

% Daily Value*

Fat 38.93 g 52%

Saturated 15.04 g 75%

+ Trans 0.009 g

Carbohydrate 0.9 g

Fibre 0 g 0%

Sugars 0.21 mg

Protein 25.64 g

Cholesterol 104.8 mg

Sodium (1120 mg) 49%

Potassium 400 mg 9%

Calcium 10.2 mg 1%

Iron 0.7 mg 4%

Fast and no fuss preparation  Home-cooked looking  Versatile, ideal for all your
menus

Pork, Water, Salt, Smoke flavour,
Sodium phosphate, Sugar, Sodium
erythorbate, Sodium nitrite, Flavour,
Spices, Smoke.

Contains :
None

Verified for : Nuts, peanuts, sesame seeds,
wheat, eggs, milk, soybeans, crustaceans,
shellfish, fish, mustard seeds, sulphite (>10
ppm) and gluten sources (barley oat, rye,
triticale, wheat)

Convection :
375°F (190°C) From 3 to 4 minutes

Conventionnal Oven :
375°F (190°C) From 10 to 10 minutes 
Preheat oven to 375°F (190°C) and
bake bacon for 10 minutes. Turn
halfway through cooking.

Microwave :
°F (°C) 
Place 3 slices of bacon on a
microwave-safe plate between 2 paper
towels and cook for 2 minutes.

Smooth plate :
From 4 to 4 minutes 
Preheat cooktop to medium-high and
cook bacon for 4 minutes. Turn halfway
through cooking.

Frying pan :
From 2 to 3 minutes 
Temperatuire : medium / high

Product code Dist. code Case weight Unit weight Shelf life

92409 10,32 kg 2,06 kg 120 days at 4°C

The information shown on this document is for
informational purpose only and may be subject to change
without prior notice. Please refer to your representative
for the most recent updates.

Contact your local representative :

olymelfoodservice.com

Olymel S.E.C
1-800-361-
5800

St-Hyacinthe
QC
J2S 4B6

Brampton ON
L6T 1G1

Red Deer
AB
T4P 2H8

https://olymelfoodservice.com

