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S VRAPPED IN BACON

A delicious all-American tradition since 1936

Wanchese Scallops wrapped in bacon are a great way to win over your guests. A
well known crowd pleaser, this combination gives you the sweet succulent flavor of
the scallops with the salty taste of the hickory smoked bacon. They are quick and easy
to prepare and make an excellent appetizer or addition to any entree.




SCALLOPS WRAPPED IN BACON

. WILD CAUGHT ~ PRODUCT OF USA -+-cvvveeee-. —

Skewer our scallops wrapped
in bacon with your favorite
vegetables and grill to taste.

Make your salad more
exciting by adding

some scallops wrapped in
bacon or simply serve as an
appetizer with dipping sauce.

— FROZEN COOKING INSTRUCTIONS
Cook from frozen state

until bacon is done.
B 7x5lb

B Custom pack sizes available upon request IR 50 b o e ) 210

BROIL: 6-8 minutes on each side
BAKE: 425°F for 20 minutes

Serving Suggestion

For more information please visit us at wanchese.com or call 757-673-4500.



