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Hot Bacon Dressing
82095

Vinegar and oil blended with sugar, spices and bacon. Heat briefly and
serve warm over fresh spinach for a smoky bacon taste that is sure to
please!

00070200820951

4

1 Gallon
120 days
Poly Bottle

About 512

Store in a cool, dry place between 35°F and 80°F. Do Not Freeze.

Ready to use

06/15/11

Product Description:

Item UPC:

Pack:

Size:

Shelf Life:

Package Format:

Servings Per Case:

Storage:

Product Preparation:

Date Last Refreshed:

The information shown here may vary from the information on product currently in distribution. Keep in mind that ingredients, formulas, and
labeling regulations may change, so nutrition information may also change. For the most accurate information for a particular product, please
refer to the nutrition and ingredient information on the product package.
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Nutrition Facts
Serving Size

Servings Per Container

Amount Per Serving

Calories Calories from Fat

Total Fat
Sat Fat

Cholesterol
Sodium
Total Carbohydrate

Fiber

Calories per gram:  Fat 9  •  Carbohydrates 4  •  Protein 4

Less than
Less than
Less than
Less than

65g
20g
300mg
2,400mg
300g
25g

80g
25g
300mg
2,400mg
375g
30g

Calories 2,000 2,500

* Percent Daily Values are based on a 2,000 calorie diet. Your daily values may
be higher or lower depending on your calorie needs:

Total Fat

Cholesterol

Saturated Fat

Trans Fat

Dietary Fiber

Sugars

Sodium

Total Carb.

Protein

% Daily Value*

2 TBSP (36 g)
ABOUT 128

90 25

2.5 g
1 g
0 g
5 mg
150 mg
15 g
0 g
14 g
0 g

4
4

1
6
5
0

o Vitamin A 0 % o Vitamin C 0 % o Calcium 0 % o Iron 0 %

SUGAR, WATER, CORN-CIDER
VINEGAR, BACON AND BACON FAT
(CURED WITH WATER, SALT,
SMOKE FLAVORING, SODIUM
NITRITE), MODIFIED CORN
STARCH, DISTILLED VINEGAR,
SALT, DEHYDRATED ONION,
SOYBEAN OIL, XANTHAN GUM,
SODIUM BENZOATE AND
POTASSIUM SORBATE ADDED AS
PRESERVATIVES, SPICES,
CALCIUM DISODIUM EDTA ADDED
TO PROTECT FLAVOR.

Other Nutrition Info:
Gluten Free

INGREDIENTS:

Hot Bacon Dressing
82095

The information shown here may vary from the information on product currently in distribution. Keep in mind that ingredients, formulas, and
labeling regulations may change, so nutrition information may also change. For the most accurate information for a particular product, please
refer to the nutrition and ingredient information on the product package.
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Warm Cabbage Slaw

Recipe Category: Salads

• 3 oz. Marzetti® Hot Bacon Dressing
• 5 oz. cabbage, julienne
• 1 green onion, chopped as garnish

Preparation: Mix cabbage and Marzetti Hot Bacon Dressing. Warm in oven or saute in pan. Garnish with
green onions.

Hot Bacon Dressing
82095

Recipes

The information shown here may vary from the information on product currently in distribution. Keep in mind that ingredients, formulas, and
labeling regulations may change, so nutrition information may also change. For the most accurate information for a particular product, please
refer to the nutrition and ingredient information on the product package.
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Grilled Chicken and Spinach Salad

Recipe Category: Salads

• 2 oz. Marzetti® Dijon Honey Mustard Dressing
• 2 oz. Marzetti® Hot Bacon Dressing
• 1 oz. Marzetti® Large Cut Garlic & Butter Croutons
• 3 oz. fresh spinach
• 3 oz. grilled chicken breast
• 1 oz. red onion slices
• 2 hard boiled eggs, quartered

Preparation: Place spinach in large salad bowl. Top with grilled chicken breast, thinly sliced. Garnish with red
onion slices, eggs and Marzetti Croutons. Serve with Marzetti Dijon Honey Mustard Dressing and Marzetti Hot
Bacon Dressing.

Hot Bacon Dressing
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Recipes

The information shown here may vary from the information on product currently in distribution. Keep in mind that ingredients, formulas, and
labeling regulations may change, so nutrition information may also change. For the most accurate information for a particular product, please
refer to the nutrition and ingredient information on the product package.
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