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Weight
Use By

0.302 1/10 lbs. 1.10 lbs. 30 Days

To Broil:  Lay separated slices on broiler pan.  Place 4" 
from heat and broil until crisp, but not brittle, turning 
only once.

Ingredients
Cured With: Water, Salt, Sugar, Sodium Phosphates, Sodium Erythorbate, 
Natural Flavorings, Sodium Nitrite

To Pan Fry:  Place separated slices in cold skillet.  Cook 
slowly over low heat; turn and fry until crisp, but not 
brittle.  Drain excess drippings as required.  Remove 
each slice as it browns.  Drain on paper towel and serve.

Total Fat

No Allergens

Sodium
Cholesterol

   Saturated Fat

Product:  Sliced Slab Bacon 16/18, 10 lbs.
Item #: 2606

Physical Characteristics

Packaging Information Calories from Fat
% Daily Value

Total Carbohydrates

   Sugars

To Microwave: Arrange separated slices of bacon on a 
paper towel to prevent splattering.  Repeat the process 
of layering for desired number of slices.  Cook until 
brown and crisp.  Approximate cooking times: 2 slices - 1 
½ minutes; 4 slices - 1 ½ to 2 minutes; 12 slices - 6 to 7 
minutes

   Dietary Fiber

   Trans Fat

General Description

Preparation Instructions

Approximately 170 slices per case

Case Dimensions                             
(H x L x W)

Label UPC Case GTIN

071755026065 2.00" x 24.25" x 10.75"

Protein

Ideal for lunch sandwiches

Suggested Use

Perfect to enhance dinner meals

6 x 24 (144)

Iron
Vitamin C

Calcium
Vitamin A

Tie x High (Total)

10071755026062

Gluten Free
No MSG

Keep Refrigerated (28-36°F)

GOODNESS IS IN THE MAKING

Kunzler & Company, Inc.
652 MANOR STREET, P.O. BOX 4747, LANCASTER, PA 17604-4747

TEL. (717) 390-2100 MAIN OFFICE FAX (717) 390-2170 SALES FAX (717) 2171

Individual Slices: 9.5-10" avg length; 1.5-2" avg height

Kunzler quality bacon begins with strict adherence to specification of only the freshest pork bellies, center cut and hand trimmed for consistency. 
Our bellies are cured in our proprietary, award winning curing and flavoring process and then spend in excess of 8 hours in our smoke houses, 
where they are natural hardwood smoked using our signature blend of specially selected hardwood smoking chips.

Nutrition Facts
Serving Size

Bacon Product Specification

Allergen Info

Rich and Darker in Appearance

Recommended Storage

10 lb. Net Weight Box

Calories
Amount per Serving

Servings per Container

Serve as a breakfast side
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