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HAM SLICES
[FROM WHOLE BONELESS LEB OF BRITISH PORK

Natowratly Tasty!
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Boars@Head

—simplicity, . - -

¥ Ingredients

Fresh Ham, Water, 2% Or Less Of Organic
Sugar, Vinegar, Sea Salt, Natural Flavors.

ALL NATURAL* GHERRYWOOD SMOKED
UNCURED CANADIAN BACON !

HEHTRATES & THTES 0P, T 506430 FEES FERRATE AL 9T - 0L TR |l

10g PFI“IEII* HiEE. 7% FAT FREE

INGREDIENTS

Pork, Water, Vinegar and Lemon Juice
Concentrate, Sea Salt, Seasoning (Natura
Flavorings, Sea Salt)
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PRODUCT LOADING VESSEL PRE-FILLING
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] == HIGH
PROCESSED
BATCH PRESSURE

(XIZ : Hiperbaric, 2017)
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