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Tasty Tuesdays: Meat

7. For a Bacon First: spoiltpig
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What: spoiltpig have recently launched the first Raised Without Antibiotics bacon in the UK, easily
identified by the blue Antibiotic Free swing tag. spoiltpig work closely with partner farms, and have
established farming and production practices to respond to the threat of antibiotic resistance.

The Lowdown: The bacon maintains spoiltpig’s signature curing processes of hand rubbing with
spoiltpig’s special sea salt cure then allowing it to mature fully before being sliced. This time honoured
method results in rashers with a rich, traditional flavour and texture. The smoked back bacon is gently
smoked over beechwood, giving a wonderfully succulent and full flavoured bacon with a subtle smoky
finish.

Stockists: Morrisons, Tesco, Ocado, Costco, Nisa, Budgens and Booths




