
ALL-NATURAL AND
FULLY COOKED PORK BELLY
Trendy, decadent and delicious, our fully cooked pork belly is 
roasted and lightly seasoned to bring out its natural goodness  

Featuring Chef ’s Line™  
Fully Cooked, All-Natural Pork Belly



Moist, mellow pork belly with an incomparably rich 
texture and complex flavor brings back a time when 
cooking always meant head to tail. 

Ideal Use

Authentic, all-natural pork belly allows you 
to introduce or upscale your menu offering:
•	 Entrée
•	 Appetizer
•	 Signature dish
•	 Ingredient

Product Inspiration

We begin with slow-cooked, open-rack 
roasted pork belly lightly seasoned with 
spices and a touch of apple juice to bring out 
its rich, creamy flavor. Serve hot or cold as is 
or add your signature touch to create 
one-of-a-kind dishes that thrill diners and set 
you apart. Adding delicious, all-natural pork 
belly to your menu is easy because we save 
you hours of cooking time, not to mention  
the investment in equipment. 

Features/Benefits

•	 Made with Distinction: premium, fully 
cooked, open-rack roasted and lightly 
seasoned for creamy texture and  
delicious flavor

•	 Performance: On trend, first-to-market 
product with multiple applications to help 
differentiate your menu

•	 Cost Savings: Authentic, all-natural  
pork belly without having to invest in  
the equipment

•	 Labor Savings: saves more than 6 hours  
of prep and cooking time; serve cold  
or heated

A-Code Product Description Pack Size

2771384 Pork Belly (Fully Cooked) 4 pieces

Food Fact

Each slice of pork belly has three delicious  
and distinct textures—a thin layer of skin,  
thick ribbons of silky fat and streaks of  
reddish-pink meat.

Ingredients Include

– Pork belly

– Water

– Sea salt

– Apple juice

– Spices

Designed and created for 
chefs with high standards

For more information about Chef’s Line™  
products, visit www.usfoods.com or contact  
your local US Foods representative.  09-2012 © 2012 US Foods


