Safe Handling Instructions
#9 06 This product was prepared from inspected and passed meat and/or poultry. Some food

products may contain bacteria that could cause illness if the product is mishandled
Rﬂ . or cooked \mpmper\y For your protection, follow these safe handling instructions.
— 77 Keep raw meat and
MEATS B ref,ugeratea pouly separate flom S O—
or frozen. other foods. Wash Cook Keep hot foods
. Thaw in refrigerator - working surfaces (including cut- ~ thoroughly. ~ hot. Refrigerate

or microwave. ting boards), utensils, and hands leftovers immed-
PROUDLY SUPPORTING AG EDUCATION after touching raw meat or poultry. iately or discard.

COOKING INSTRUCTIONS: Fry slowly over N ut rit ion Amount/serving % DV Amount/serving % DV
I ————

low heat. Turn bacon occasionally. I
CURED WITH: Water, Salt, Sodium Facts Total Fat8g  10% TotalCarb.0g 0%

Phosphates, Sugar, Sodium Erythorbate,  [IVEYSTY R IAVIatory Sat. Fat 3g 15% Fiberog 0%
Flavorings, Sodium Nitrite per container Trans Fat Og Total Sugars Og
KEEP REFRIGERATED Serving size_ Cholesterol 3% Includes 0g Added Sugars 0%
2 fried slices (15q) Sodium 90mg 4% Protein 1g
I

NSECTED, NEer 24 OZ c 7 % * Pot 9
B ' J alOI‘IeS C n
AGRICUL 64 “_!i LBN;U@!” per se'vllg o Vitamin D 0% + Calcium 0% * Iron 0% otassium 0%
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