
FEATURES & BENEFITS

DG
CUTTING

S O L U T I O N S

• Greco and Sons Smoked Beef Bacon is made 
from whole muscle, 100% USDA Choice 
American Beef. 

• This beef bacon crisps up quickly in  
the oven, pan, or microwave offering  
low-labor convenience.

• Greco and Sons Smoked Beef Bacon is  
ready-to-serve as-is or to create signature  
dishes with ease.

• Contains less sodium than pork bacon, leaving 
room for customization and easy addition to all 
types of menus and applications.

• Halal certified, Greco and Sons Smoked Beef 
Bacon is an excellent alternative and upsell 
from traditional bacon that will sell itself on 
menus, increase check averages, and create 
raving fans.

Greco and Sons Smoked Beef Bacon 

features unrivaled flavor, juiciness, 

and tenderness. Each hearty slice has 

the incomparable taste and texture of 

beef combined with bold chef-inspired 

spices and the familiar smoky flavor of 

traditional pork bacon. 

Smoked  
Beef BaconThere’s no

mis-steakin’ this

BACON
7229414 • 2/5 LB 

SCAN OR CLICK  
TO SHOP

https://shop.sysco.com/app/catalog?q=7229414&utm_medium=pos&utm_source=syscokitchen.com&utm_campaign=cutting_edge_solutions&utm_term=qr_code&utm_content=smoked_beef_bacon_greco_sons_pen_spring23


For the full recipes, visit SyscoFoodie.com

B.B.L.A.T.
Beef Bacon, Lettuce, 
Avocado & Tomato

Crisp beef bacon slices stacked with 
fresh lettuce, tomato, and avocado 
aioli on a warm ciabatta bun.

Fresh iceberg lettuce wedge 
drizzled with blue cheese fromage 

dressing, topped with tomatoes, 
chopped beef bacon, carrots, pecan 

halves, and blue cheese crumbles.

WEDGE SALAD

Beef Bacon  
Black & Blue

Beef Bacon  

Brussels Sprouts
Crispy roasted brussels sprouts sautéed 
with beef bacon, herbs, and spices.


