
Serving suggestion

Add 2.5kg of pork loin, 25g dark brown sugar
to create up to 32 rashers of bacon.

specially selected by Lakeland

make
your own

163g

BACON
CURE MIX

CREATESup to 32 rashers



Ingredients:
Maltodextrin, Flavour, Sugar, 
Anti-oxidant: E316, Spice Extracts, 
Salt not-iodate, Preservative: E250, 
Anti-caking Agent: E535.

For Allergens see ingredients in bold.
Produced in a facility that also handles 
cereals containing gluten, milk, eggs, 
fish, nuts, crustaceans, soya, mustard, 
sesame and celery.

Store in a cool, dry place away 
from direct sunlight.

visit us at www.lakeland.co.uk

We’d love to hear from you.
Call us on 015394 88100, 
email us at info@lakeland.co.uk 
or drop us a line at 
Lakeland, Alexandra Buildings, 
Windermere, Cumbria  LA23 1BQ.
Made for Lakeland in Austria. 

Instructions: 
In a bowl, mix together the whole 
packet of Country Cure, all the Curing 
Salt and 25g of Dark Brown Sugar. 

Rub 10% of the Cure Mix into the 
fat/skin side of your 2.5kg pork loin.
(The pork can be in 2 pieces, as long as 
they are coated thoroughly.) 

Then rub the remaining 90% of the Cure 
Mix into the flesh side, ensuring any 
gaps and folds are thoroughly coated.  

Place the pork in a large freezer bag 
and seal or tie. Put the bag on a plate 
to catch any juices. Leave in the fridge 
for 5 days, turning over once every day.  

On day 5, remove from the bag, throw 
away the juices and wash the bacon 
under cold water for a couple of 
minutes. Pat dry with a clean cloth.
(DO NOT SOAK.)  

Place back in the fridge on a clean plate 
for 24 hours uncovered. It is now ready 
to slice and cook as desired.

BEST BEFORE:

The bacon, uncooked, will keep in a 
food bag in the fridge for 7-10 days.

Please note: If your pork loin has a 
layer of skin it needs to be removed 
but please keep the layer of fat.

Nutritional Values
Typical Values Per 100g
Energy 1451 kJ 
  347 kcal
Fat  1g
 Of which Saturates 0g
Carbohydrates  83g
 Of which Sugars 16g
Protein 3g
Salt 4g
Curing Salt 99g


