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FRESH SLICED BACON, 20 SLICES /2 " (FORMERLY
16-18 SLICES / LB), 33% LOWER SODIUM THAN OUR
REGULAR PRODUCT
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Updated: November 18, 2023

#92525

FRESH SLICED BACON, 20 SLICES SN Raw, uncooked
/2" (FORMERLY 16-18 SLICES / (ﬂ 4 BACON

LB), 33% LOWER SODIUM THAN

OUR REGULAR PRODUCT

Ea
Fresh, Modified Atmosphere

33% lower sodium than our

Uniform slices Naturally smoked
regular bacon
INGREDIENTS ALLERGENS .
_ Nutrition Facts
Pork, Water, Salt, Sugar, Sodium Contains :
) Per 100g
phosphate, Sodium erythorbate, None 1 —

Sodium nitrite, Smoke. Amount Per Serving

Verified for : Nuts, peanuts, sesame seeds,

wheat, eggs, milk, soybeans, crustaceans, Calories 389
@ ® shellfish, fish, mustard seeds, sulphite (>10 % Daily Value*
m) and gluten sources (barley oat, rye,
ppm) and g (barley oat, 1y Fat 37.67 g 50%
NO ARTIFICIAL | | NO ARTIFICIAL triticale, wheat)
FLAVORS COLOURS Saturated 13.5 g 68%

+Trans 0.13 g

COOKING INSTRUCTIONS

Carbohydrate 0.8 g
Combi : Fibre 0 g 0%

IN CANADA 325°F (163°C) From 12 to 15 minutes Sugars 0.39 mg

Protein 11.72
Convection : rotein 9
325°F (163°C) From 12 to 15 minutes Cholesterol 51.5 mg

Sodium (405 mg) 18%
Smooth plate Potassium 160 mg 3%
From8to 10 mlnutgs Caloium 4.3 mg 0
Temperature : medium —

Vitamin A 22 ug 2%
Frying pan : Iron 0.37 mg 2%

From 8 to 10 minutes
Temperature : medium

‘ 92525 ‘ 5,00 kg 5,00 kg ‘ 70 days at 4°C ‘

Contact your local representative :

o»"""e( } olymelfoodservice.com
.( )‘ The information shown on this document is for S I
- informational purpose only and may be subject to change I-m gE{?'SCIF imm Gerise
FOOD SERVICE without prior notice. Please refer to your representative
* for the most recent updates. Olymel S.E.C St-Hyacinthe = Brampton ON Red Deer
1-800-361- QC L6T 1G1 AB
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