
Philippine style
MARINATED PORK BELLY

What is it?
Slices of pork belly marinated with sugar, soy sauce, garlic, salt and pepper.

How is it served?
As a delicious entree, sliced generously and served with rice.

How to prepare it?
Thaw in refrigerator. Grill over medium heat, turning occasionally until cooked through, 
approx 7 minutes. Must reach 165oF internal temperature. 

How should it look?
Slightly charred, meat should be juicy and tender.

GoodSource Item # .................3710-C
Pack size ....................................4 x 6 lbs
Net weight/case.......................24 lbs
Shelf life .....................................18 mos from production date
Kosher.........................................No
Allergens....................................Soy

Ingredients:
Pork containing up to 35% 
of a solution of Sugar, 7-Up 
(filtered
carbonated water, high 
fructose corn syrup, citric 
acid, potassium citrate, 
natural flavors, calcium 
disodium EDTA) Soy Sauce 
(water, salt, hydrolyzed 
vegetable protein, caramel 
color, molasses, citric acid,
corn syrup, guar gum and 
potassium sorbate), Garlic, 
Salt Black Pepper.

25%
42%

28%
73%

4%
  1%

1%
0% 0%

10%

Nutrition Facts
   

Calories 379
Amount per serving

Total Fat 19g 
Saturated Fat 8g

Trans Fat 0g
Cholesterol 84mg
Sodium 1684mg 
Total Carbohydrate 10g

Dietary Fiber 1g 

Total Sugars 9g 
Includes 5g Added Sugars 

Protein 34g

Vitamin D 0mcg  0%
Calcium 5mg

Iron 0mg
Potassium 17mg 

% Daily Value*

The % Daily Value (DV) tells you how much a nutrient in 
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

3 servings per package
Serving size      113g  


