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SMOCKED SIDE BACON CHUNKS SPEC
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*The pictures showcase a few different serving suggestions.
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Smoked Side Bacon Chunks
Our naturally smoked bacon chunks are perfect 
for adding rich, savory flavor to pizzas, pasta, 
salads, and breakfast dishes. Made from high-
quality pork, smoked to perfection, and ready to 
heat and serve.

Product Type : smoked side bacon chunks

Weight: Piece 5-15 g (approx.) 

Cook Recommendation: 
Thawed and pan-fry for 5-8 mins on medium 
heat, or your chef’s choice.

From frozen - Pan-fry at medium heat for 7-10 
mins, or until crispy.
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Specifications:

YR Code – R6I1710-101
GTIN – 10838357000865

Package Size: 6 kg box (3x2 kg plastic vacuum formed)
Box dimensions: L 33.00 cm x W 23.15 cm x H 12.7 cm
Pallet Configuration: 8 layers high, with 11 boxes per layer
Total boxes per pallet: 88

Shelf Life: 365 Days from packaged date 
Storage: Keep frozen at -18°C
Safe Handling: Keep frozen, and cook thoroughly.
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Smoked Side Bacon Chunks

Ingredients: Pork, Salt, Sugar, Prague powder (salt, sodium nitrite, 
glycerin, sodium bicarbonate), MSG, Granulated garlic, Smoke

Product Characteristics: Fully Cooked, Smoked



Thank you for your interest 

If  you have any questions, feel free to reach out to your Yellow 

Ribbon Brand Representative
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