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♦ Exacting specifications to ensure consistency and leanness. 
♦ Daily’s® signature honey cure. 
♦ Smoked with natural hardwoods and no liquid smoke. 
♦ Two-slice count increments available for precise portion control and cost. 
♦ Slice length minimum of 8 inches and maximum of 10.5 inches. 
♦ Fresh-sliced gas-flushed to maximize freshness, reduce rancidity and extend shelf life. 
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♦ Exacting specifications to ensure consistency and leanness. 
♦ Daily’s® signature honey cure. 
♦ Smoked with natural hardwoods and no liquid smoke. 
♦ Two-slice count increments available for precise portion control and cost. 
♦ Slice length minimum of 8 inches and maximum of 10.5 inches. 
♦ Fresh-sliced made-to-order to maximize freshness, reduce rancidity and extend shelf life. 
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