
DRY AGED • CENTER CUT
NATURALLY SMOKED

BACON

7th GENERATION FAMILY OWNED AND OPERATED • MADE IN FORT ATKINSON, WI
CERTIFIED GLUTEN FREE •  DRY AGED FOR UP TO THREE WEEKS • NO LIQUID SMOKE EVER

NATURALLY SMOKED FOR OVER EIGHT HOURS •  100% SATISFACTION GUARANTEED

TASTE THE JONES DIFFERENCE. Jones Dry Aged Naturally Smoked Bacon is known for its signature 
flavor and is still crafted on the original land where it all began in 1889 in Fort Atkinson, Wisconsin. 
Made with premium, center cut fresh pork bellies and a custom aging process perfected over generations, 
our bacon delivers authenticity you can both taste and see. Available in a variety of slice counts for any 
menu application.
We start with fresh, never frozen pork bellies, crafted in small batches for unmatched care. Smoked for 
over eight hours, our bacon delivers the rich flavor of our traditional mild cure. Air chilled — not brine 
chilled — for a better-tasting flavor. More time. More care. More flavor customers remember.
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Product 
Number Product Description

Slices 
Per Case

Net Case 
Weight Ingredients Nutritional Information (per slice)

033190 18/22 Raw Hickory Smoked Bacon 270-330 15 lbs. Cured with water, salt, sugar, sodium 
phosphates, sodium ascorbate, sodium nitrite

Calories 50, Protein 3g, Carbohydrates 0g, Fat 4g, Saturated 
Fat 1.5g, Sodium 130mg, Cholesterol 10mg

033233 9/11 Raw Hickory Smoked Bacon 135-165 15 lbs. Cured with water, salt, sugar, sodium 
phosphates, sodium ascorbate, sodium nitrite

Calories 100, Protein 7g, Carbohydrates 0g, Fat 8g, Saturated 
Fat 2.5g, Sodium 300mg, Cholesterol 20mg

033252 Extra Thick 1/4” Slices Raw 
Hickory Smoked Bacon

≈90 15 lbs. Cured with water, salt, sugar, sodium 
phosphates, sodium ascorbate, sodium nitrite

Calories 170, Protein 12g, Carbohydrates 0g, Fat 14g, Saturated 
Fat 5g, Sodium 510mg, Cholesterol 40mg

NATURALLY HICKORY SMOKED DRY AGED BACON

NATURALLY CHERRYWOOD SMOKED DRY AGED BACON
Product 
Number Product Description

Slices/Slabs 
Per Case

Net Case 
Weight Ingredients Nutritional Information (per slice)

033595 9/11 Raw Cherrywood Smoked 
Bacon

135-165 15 lbs. Cured with water, salt, sugar, sodium 
phosphates, sodium ascorbate, sodium nitrite

Calories 100, Protein 7g, Carbohydrates 0g, Fat 8g, Saturated 
Fat 2.5g, Sodium 300mg, Cholesterol 20mg

033600 14/18 Raw Cherrywood Smoked 
Bacon

210-270 15 lbs. Cured with water, salt, sugar, sodium 
phosphates, sodium ascorbate, sodium nitrite

Calories 60, Protein 3g, Carbohydrates 0g, Fat 5g, Saturated 
Fat 1.5g, Sodium 180mg, Cholesterol 10mg

037115 Raw Half Slab Cherrywood 
Smoked Bacon, Now in Sous Vide-
Ready Packaging

3 half slabs 15 lbs. Cured with water, salt, sugar, sodium 
phosphates, sodium ascorbate, sodium nitrite

(per 2 oz. raw) Calories 240, Protein 6g, Carbohydrates 0g, Fat 
24g, Saturated Fat 9g, Sodium 500mg, Cholesterol 35mg

Jones is proud to announce that our Dry Aged Cherrywood Smoked Bacon was recognized with the Master Chefs’ Institute Seal of Excellence.  

Product 
Number Product Description

Net Case 
Weight Ingredients Nutritional Information (per 2 tablespoons)

035500 Raw Diced Bacon 10 lbs. Cured with water, salt, sugar, sodium 
phosphates, sodium ascorbate, sodium nitrite

Calories 60, Protein 3g, Carbohydrates 0g, Fat 6g, Saturated Fat 2g, 
Sodium 150mg, Cholesterol 15mg

NATURALLY SMOKED DICED BACON

Cert. No. 1895.01; 1895.02

Packaging  
Specifications Raw Bacon Slices 037115 035500  033417 & 033454 033425 033458

Gross Weight ≈16 lbs. 15.65 lbs. 10.70 lbs. Varied 4.48 lbs. 8.42 lbs.

Dimensions  
(LxWxH)

17.50 x 11 x 4.75” 16.50 x 10.90 x 5.25” 15.40 x 9.90 x 6.25” 14.50 x 10.40 x 3.65” 14.50 x 10.40 x 3.65” 14.25 x 9.25 x 6.25”

Cube 0.5292 0.5464 0.5514 0.3185 0.3185 0.4768

Pallet (TIxHI) 9x11 9x8 13x8 12x17 12x17 13x11

Cases/Pallet 99 72 104 204 204 143

Shelf Life 60 days refrigerated 75 days refrigerated 180 days frozen 365 days frozen 180 days refrigerated 180 days refrigerated

*Our fully cooked bacon is not dry aged and does not contain gluten, but it is not Certified Gluten Free.

Product 
Number Product Description

Slices 
Per Case

Net Case 
Weight Ingredients Nutritional Information (per slice)

033417 Round Bacon Slices, Hickory 
Smoked

192 2.94 lbs. Cured with water, salt, sugar, smoke flavoring, 
sodium phosphate, sodium erythorbate, 
sodium nitrite

Calories 30, Protein 2g, Carbohydrates 0g, Fat 2g, Saturated 
Fat 1g, Sodium 75mg, Cholesterol 5mg

033425 Thick Bacon Slices, Hickory 
Smoked

300 3.5 lbs. Cured with water, salt, sugar, smoke flavoring, 
sodium phosphate, sodium erythorbate, 
sodium nitrite

Calories 20, Protein 2g, Carbohydrates 0g, Fat 1.5g, Saturated 
Fat 0.5g, Sodium 60mg, Cholesterol <5mg

033458 Extra Thick Uncured Hickory 
Smoked Bacon Slices

300 7.42 lbs. Pork, water, salt, sugar, celery powder, sea 
salt

Calories 40, Protein 3g, Carbohydrates 0g, Fat 3g, Saturated 
Fat 1g, Sodium 115mg, Cholesterol 10mg

033454 Extra Thick Cherrywood Smoked 
Bacon Slices

240 3.73 lbs. Cured with water, salt, sugar, sodium 
phosphate, sodium erythorbate, sodium 
nitrite

Calories 25, Protein 2g, Carbohydrates 0g, Fat 1.5g, Saturated 
Fat 0.5g, Sodium 105mg, Cholesterol 5mg

FULLY COOKED BACON*

http://www.JonesDairyFarm.com/foodservice
http://www.instagram.com/jonesfoodservice

