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TIME-SAVING | EASY TO HANDLE | GREAT TASTE



Tulip Foodserwc:e

Bacon

We have produced bacon = is of high-quality. Therefore, at the breakfast table, on
since 1912. Therefore, we - our focus: rsalways onen- thego, when Worklng A g
are entitled to call ourselves  suringboth the good taste  the pauses, when you need
bacon specialists. When we ~ and a high food safety in the |ttle snack or vvhen you
produce bacon, we strive to production 7 need Olld food.

ensure that the final product 'Tullp Bacon s vvlth us 24- 7
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) COOKED BACON
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acon

Our cooked bacon is sliced ~ After having'smok"ed thef controlled atmosphere that/ :

from'a whole piece of bel- ~ whole piece of belly we makes the sllces easy to
ly which has been cured, slice'it and fry the slicesin ~  separate. . S
dried, and smoked over - the oven until they are per-  We have more ways to ras
beech wood. Allour raw = fectly crispy. We guarantee  fry our sliced bacon sich- 7
materials are thoroughly anice and homogeneous as Bake-off- Bacon, Fully ~ e
controlled; thus, we only frying to emsure that all Cooked Bacon and Heavy
buy raw materials from ~  slices af€ crispy, tasty, and _Cooked Bacom -1 7
inspected and certified sup-  very eonvenient. At last, we /7 = e
pliers..  packthebaconslicesina /7 - e

- j A 4 .
@ Great taste H,f" ' ’_.

@ [ime-saving’~ from packagmg to menu in no tlme

@ Easy to handle : 7
@ E3sy cooking

@ No cleaning and waste

COOKED BACON



All products can be used without further cooking. However for the Bake-off Bacon we

recommend You to preheat the oven to 180 °C and warmin 12 minutes.
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 Item nofRProductil” o Storage Shelf life at min 7 °C  Items per carton
80006030 Bake-off Bacon Chilled 70 days 4x1kg
80006031  Fully €ooked Bacon Chilled .70 days . 6x500g
80006032 Heavy Cooked Bacon Chilled 70 days 6x500¢g

#£80006033  Heavy Cooked Bacon-Lardons Chilled 70 days 6x 500 g
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6 COOKED BACON
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of bacon

Tulio Food Company has develo'p'ed';'

companies in Europe.

Since 1887 we have been'dedicated'__'to (|

producing market leading and innova-
tive solutions for consumers and cus-
tomers alike. : : /
Our range of products are s6ld in

more than 120 countries ‘worldwide

— thfough our own sa es teams or
through a vvorldwlde netvvork of distrib-
uters. :

We welcome a close and engaging di-
alog with our customers and together

Products from:

ZANDBERGEN SINCE B84

Baconspecialist Zandbergen :-Jan van Krimpenweg 2

2031CE Haarlem - The Netherlands
T: +3123-5530223 - F: +3123-5310224

'~ with ongoing market research we St'riiief' -
into one of the largest meat processmg %
: solutlons for everyday use.

- food specialists is dedicated to ensure 5

to create strong copcepts and meal -

Food safety is a top pnonty at Tuhp
Food Company and a large team of

compliance with both legal and cus- S
tomer requrrﬁments through h|gh focus L iy
on con5|stency of quahty '
/ Rkt

This is: the reason you can contrnuously 2
rely on Tulip Food Company asapio-
fessronal partner in grovvlng your bUSI- L
OedS i e e
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Contact:

Y TULIP

FOODSERVICE

Tulip Food Company - Tulipvej 1- - DK-8940:Randers SV
Phone +45 89 10 50.00
www.tulipfoodservice.dk-



