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cooking time from: 2 minules
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F&Co traditional dry cured & fermented bacon
will cook much quicker than mainstream
bacons, with minimal shrinkage & full flavoured
crisp fat perfect for sandwiches, tossed through
salads or as part of a great British breakfast.
Carefully remove bacon out of the packaging.
Pre heat a griddle or heavy based frying pan
over medium high heat & apply a thin layer of
pork dripping or poultry fat.

Layer the bacon in pan without overlapping &
cook 1 to 2 minutes each side or until the fat
starts to render & begins to caramelise.

Remove from pan, pat away excess fat on

Whilst I personally develop, try and test all our kitchen paper & serve straight away.
recipes and cooking guides, heritage breed animals A hy
can vary immensely, therefore cooking times are a sServing suggestlons

guide only. Please ensure all products are cooked
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through and hot before serving, Enjoy! TI'his has many uses, my favourite being as part of

a full English or served simply in a proper bacon
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for best results, fry this cut
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Explore our wide range of

innovative and forgotten cuts loin

and choose the breed that best
suits your palate at

®
m e at farmison.com/our-meat

Share your kitchen creations with #eatbettermeat fw O @ farmisonuk




