
 

Applewood smoked bacon 
 

product description 
• dry-rub cured under brown sugar, sea salt, 

and Indiana maple sugar 
• smoked over apple wood 
 

serving suggestions 
It's difficult to think of something that 
doesn't go with bacon: breakfast, lunch, 
dinner, dessert. Add salty-sweet depth of 
flavor to dishes from the morning through 
midnight snacks.   

 

Smokinggoose.com    317-638-6328   
order@smokinggoose.com 

 
 

best-by date sticker indicates 75 day 
refrigerated shelf life (freezing extends 
storage to 365 days after printed date) 
 

Order code # 11033-SG  12 oz sliced retail packs 
Order code # 11032- SG              2.5 lb sliced bulk  
Order Code # 11011-SG           10-12 lb whole slabs 


