
 

Jowl bacon 
 

product description 
• whole jowl muscle along the jaw and under 

the pork cheeks 
• dry rub cured under hearty dose of cracked 

black peppercorns and coriander  
• smoked over apple wood  
 

serving suggestions 
the connoisseur’s bacon: top shelf JBLT, 
Crumble into warm potato salad with sherry 
vinegar dressing, Adorn shrimp and grits, 
dress seafood + shellfish  
 

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 # 11015-SG  12 oz sliced retail packs 
Order code # 11056-SG               2.5 lb sliced bulk  
Order Code # 11014-SG                  4 lb whole slab 


