
 
 
 
 
 
 
 
 

Product of USA 
DPM 10-2006 

Precooked Slab Bacon 
♦ Full bacon slabs with ends and pieces removed. 
♦ Smoked with real hardwoods for natural smoke flavor. 
♦ Old-fashioned sugar cure creates mildly sweet flavor. 
♦ Ready-to-finish bacon cooked to a yield of 36% to 39%; ready-to-serve bacon cooked 

to a yield of 32% to 35%. 
♦ Available in several slice thicknesses. 
♦ Available in single slices on parchment paper or buffet style (shingled slices on 

parchment). 
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