
Applewood Smoked 
Turkey Bacon

100% Turkey Meat

Whole Muscle

Gluten Free



COOKING INSTRUCTIONS

CHEFS INSPIRATIONS

PERFECT FOR ...

THAWING:

CONVECTION OVEN:

Ingredients:

Handling:

FEATURES

Butterball Applewood Smoked Turkey Bacon

Thaw product in refrigerator and remove from package.

Preheat to 375˚F (190˚C). Line a baking sheet with
parchment paper. Place strips of bacon in a single layer. 
Bake for 20 - 25 minutes, flipping once.

Turkey, Water, Salt, 
Sugar, Potato starch, 
Sodium phosphate, 
Natural and artificial 
flavour, Sodium 
ascorbate, Smoke 
flavour, Sodium 
nitrite, Smoke.

Product to be kept
frozen - stored
below 0°F (-18°C).

• Schools

• Restaurants

• Institutions

• Healthcare

• Hotels

• HMR

• Gluten-Free

• 85% lower in fat than pork side bacon

• 30% more protein than the leading turkey bacon

• Superb flavour and texture will make it a menu favourite

• Excellent replacement for side pork bacon

100% Turkey Meat

Whole Muscle

Gluten Free

BACON LEEK GRYERE QUICHE WITH A MIXED GREEN SALAD

SPAGHETTI CARBONARA MADE WITH TURKEY BACON 

BACON BEER MUSSELS WITH CRUSTY ITALIAN BREAD

PAN-FRY:
Heat a non-stick frying pan to medium-high heat. Place 
slices in frying pan and cook for 7-10 minutes, flipping once.

Cook to a minimum temperature 165˚F(74˚C).

BENEFITS

Product Code:
 41284
Units per case:
4
Unit Weight:
1.25 kg (190 slices) 
Case Weight:
5 kg
Shelf Life:
365 days
Allergens:
May contain traces of egg

*Registered trademark of Butterball, LLC. Exceldor Foods Ltd. Licensee   *Marque déposée de Butterball, LLC. Exceldor Foods Ltd. Licencié


