
Peer Foods Group 
 
 
PEER PREMIUM PEPPERED BACON, 
13/17 SINGLE SLICE – 15LB. 
 
ITEM NUMBER: 10901 
UPC: 616819109010 
GTIN: 00616819109010 
  

 

 
MARKETING TIPS: 

• LESS SHRINKAGE AND CURLING FOR SUPERIOR PLATE 
COVERAGE 

• NATURALLY SMOKED WITH PREMIUM HICKORY 
HARDWOOD 

• COATED WITH BLACK PEPPERCORNS PRIOR TO 
SMOKING 

• CENTER CUT, CONSISTENT FLAVOR 
• SINGLE SLICE/LAYOUT PACKAGING FOR QUICK AND 

EASY PREPARATION 
• GLUTEN FREE, NO MSG 

 

 

INGREDIENTS: 
CURED WITH WATER, SALT, SUGAR, SODIUM ERYTHORBATE, SODIUM NITRITE. 
12/14LB BELLY 

 
PRODUCT SPECIFICATIONS 

PRODUCT CODE PRODUCT DESCRIPTION SLICE COUNT CASE PACK CASE SIZE  
FRESH/FROZEN 

SHELF LIFE  
DATING 

METHOD 

10901 
SLICED HICKORY SMOKED 
PEPPER LAYOUT BACON 

13/17 PER POUND 15LB 15LB 
28 DAYS/365 

DAYS 
JULIAN 

 
PACKAGING SPECIFICATIONS 

NET WEIGHT GROSS WEIGHT DIMENSIONS (L,W,H) CUBE PALLET (T/H) CASE/PALLET 

15# 16# 18” x 4.25” x 11.875” .5257 
11 x 9 (PLUS 1 

ON TOP) 
100 

 
BASIC PREPARATION 

GRIDDLE 
PREHEAT GRIDDLE TO 350 DEGREES F.  PLACE DIRECTLY ON GRIDDLE.  TURN OFTEN. COOK FOR ABOUT 5 MINUTES OR UNTIL BACON 
IS GOLDEN BROWN. 

CONVENTION 
OVEN 

PREHEAT OVEN TO 350 DEGREES F.  PLACE PARCHMENT PAPER DIRECTLY ON SHEET TRAY. 1 TRAY WILL COOK FOR ABOUT 6 
MINUTES AND 4 TRAYS WILL COOK FOR 10-12 MINUTES. 

MICROWAVE 
OVEN 

PLACE 3 SLICES OF BACON ON PAPER PLATE AND COVER WITH PAPER TOWEL.  MICROWAVE FOR 1 MINUTE.  

 
For additional information, please call your sales representative at 773-475-5316 or chisales@peerfoods.com 

THANK YOU FOR YOUR BUSINESS! 
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