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Item Specification Sheet     

Plant EST/P 5221    Address: 2092 Farragut Ave, Bristol PA 19007

Fully Cooked Seasoned Pork In BBQ Sauce - Substitute Item

Price Unit: PKG || Priced By: Net Weight || Net Weight:  1 lb || 
Piece Specifications
Piece Weight:  Varies

Package Specifications
Pieces per Package:  Varies
Package Weight:  1lb  |  Package Tare:  0.04

Product Detail
Sous Vide Seasoned Pork in Agostino's Signature BBQ Sauce.
Country Of Origin: USA

Ingredients:
Pork, Seasoning (Water, Apple Cider Vinegar, Salt, Pepper, Smoke Flavor), Sauce (Water, Sugar, (White Sugar), Tomato Paste, 
Onions, Tamari (Water, Soybeans, Salt, Alcohol), White Distilled Vinegar, Apple Cider Vinegar, Salt, Garlic, Liquid Smoke (Water, 
Hickory Smoke Concentrate), Worcestershire Sauce (Distilled White Vinegar, Molasses, Sugar, Water, Salt, Onions, Anchovies, 
Garlic, Cloves, Tamarind Extract, Natural Flavorings, Chili Pepper Extract), Molasses Cumin, Cayenne Pepper, Onion Powder, 
Garlic Powder.

Allergins: SOY, FISH (ANCHOVIES)

CookingInstructions
RE-Heat Instructions: Thaw Package in the refrigerator overnight. Preheat oven to 425*F. Gently massage the product to break 
into shreds. Remove from the package and place in oven safe pan. Heat for 20 minutes or until tops of the Pork is browning.

Stor
 
age:   Keep Frozen

Slow-cooked to perfection using sous vide, this tender, seasoned pork is infused with rich flavor and finished in Agostino’s 
signature BBQ sauce. Juicy, fall-apart texture meets a perfectly balanced smoky-sweet sauce—ready to heat, shred, and serve. 
Ideal for effortless pulled pork sandwiches, tacos, or family-style dinners.
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Minimum Storage Temperature:  -10
Maximum Storage Temperature:  0

Additional Notes
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