
J O N E S  D A I R Y  F A R M

THE HARD 
WORK IS DONE.
SLICE IT.    DICE IT.    PULL IT.    SEAR IT. 
Jones Dairy Farm brings premium dry aged bacon to the fully cooked category for the first 
time. Our CHERRYWOOD SMOKED SOUS VIDE BACON SLAB arrives ready for your 
imagination — naturally smoked over cherrywood for more than eight hours, then sous vide 
cooked for a consistently tender bite with no moisture loss. Across every daypart. No cook 
time. No guesswork. 100% usable yield.

•	 FULLY COOKED: Labor-saving prep and food safety

•	 DRY AGED: Deep, concentrated flavor

•	 NATURALLY CHERRYWOOD SMOKED: Over eight hours

•	 100% USABLE YIELD: No waste, no surprises

Also available raw in sous vide-ready packaging. Ask your Jones representative.
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BACON SLAB AVOCADO TOAST

C R I S P Y  B A C O N  S L A B  TA C O S

Toasted sourdough layered with creamy smashed 
avocado, finished with lime, salt, and cracked 
black pepper. Topped with crispy-edged Jones 
Sous Vide Bacon Slab and a fried egg with runny 
yolk. Finished with chili flakes and fresh herbs. 

Jones Sous Vide Bacon Slab cut into bite sized 
pieces and deep fried. Served in warm corn 
tortillas and topped with fresh pico de gallo, queso 
fresco, and a drizzle of cilantro lime crema. 

B A C O N  S L A B  B U R N T  E N D S

P U L L E D  B A C O N  B U R R I T O

Jones Sous Vide Bacon Slab cut into bite size 
pieces and double smoked over cherrywood. 
Heated low and slow and then tossed in barbecue 
sauce and hit with a hot sear. Served over freshly 
baked cornbread and finished with chives. 

A warm flour tortilla filled with hand-pulled bacon 
from a Jones Sous Vide Bacon Slab. Accompanied 
by breakfast potatoes, sautéed poblano peppers 
and onions, queso blanco, and Jones Diced Bacon. 
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STEAKHOUSE BACON
Jones Sous Vide Bacon Slab seasoned and seared to a crisp golden brown. Set over roasted potatoes and 
adorned with a Dijon citrus glaze. Finished with crispy fried brussels sprout leaves.
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