PREMIUM WEATS

SINCL 1947

A FAMILY OWNED & OPERATED COMPANY

ITEM CODE:

PRODUCT DESCRIPTION:
BRAND NAME:

ITEM UPC:

GTIN:

ALLERGEN FLAG:

SHELF LIFE:

STORAGE:

USDA EST#:
PHYSICAL STANDARDS:

Package Net/Gross Weight:

Case Dimensions:
Cube:

Tie x High

Cases Per Pallet:
Belly Spec:
Primary Lean:
Secondary Lean:
Style:

Color:

Flavor/Odor:

Texture:
Defects:

Slice Dimensions:
Slice Count Thickness:
Creases/Wrinkles:
Shattered Lean:

Multiple Cracks / Missing Pieces:

Cracked Lean:
Bruises:
Folded Slices:

Ingredients:

CREATED:
5/31/2023

A JILL MEAT COMPANY

oy

P.O. Box 1066 1503 NW 50th St. » Pendleton, OR 97801
Ph. 541-276-7621 * Fax 541-276-9253

37619

ROASTED BACON, 10/12 APPLEWOOD SMK (3/5 G
HILL MEAT COMPANY

N/A

10031961376191

NONE

60 DAYS

CHILL

9201

3/5lb. gas flush Net / 16.05 Ib Gross
16.5x11.25x4.18

0.45

9x11

99

Nutrition Facts

2 slices pan fried

Serving size (199)
1
Amount Per Serving
Calories 90
% Daily Value*
Total Fat 7g 9%
Saturated Fat 2.5g 13%
Trans Fat Og
Cholesterol 20mg 7%
Sodium 360mg 16%
Total Carbohydrate Og 0%
Dietary Fiber Og 0%
Total Sugars Og
Includes Og Added Sugars 0%
Protein 8g 16%
1
Vitamin D Omcg 0%
Calcium 2mg 0%
Iron Omg 0%
Potassium 132mg 2%

*The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

SKINLESS PORK BELLY, 13-17 LBS. (SUBSTITUTION SIZES ACCEPTABLE)
Shall make up a minimum of 65% of slice on face of package

2" minimum on slice on face of package

Ready-to-eat Roasted Applewood smoked bacon, 10/12 slice count
Red internal lean, white to yellowish-white fat; uniform within and between

packages.

(After Cooking) Cured, smoked bacon with a moderate salt flavor. Product shall be

free of any objectionalble off flavors or odors.

(After Cooking) Firm and free of crumbling lean or fat

* Foreign material, mold or spoilage

e Glands, hair roots, skin, cartlidge, bone and/or black seed

e Brown discoloration of mammary tissue
* Presence of #2 grade out bacon

* Missing, illegible, incomplete or incorrect establishment identification

¢ Incorrect case label

¢ Red seed not permitted

Width: 1" min - 2" max Length: 9" min - 11" max
10/12 slices per pound

1/2" maximum on lean side

1/2" maximum shattering remaining parallel to the shingled face.

Not Permitted
Single crack 1/2" minimum
Not Permitted

3 1/2" maximum with 2 1/2" of secondary lean of exposed slice
Cured with: water, salt, brown sugar, sodium phosphate, sodium erythorbate, sugar,

spice extractives, sodium nitrite.
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