
Bacon is a specialist thing!

High-quality meat products from the best raw materials – that is the standard of Henri van de Bilt
since 1959. Our meat products made from whole pieces of meat develop their excellent taste during
our three-stage method of curing, smoking over beech wood and ripening in drying areas.
Our extensive assortment ranges from cooked and raw cured specialities, baked or slow cooked
products to grilled vegetables.

Kontaktieren Sie uns gerne: +49 821 25285-0 | info@osieurope.com | www.gelderland.deV
er

si
on

: 
08

/2
02

6

We are happy to assist you on this and other products from our range.

Storage under + 7 °C
Shelf life  28 days

Storage under -18 °C
Sehlf life min. 3 month

100 g600 g | 300 g

100 g600 g | 300 g

Prun

Art.-No. variant    piece /  carton / storage
       package  palett
66050 600 g    32  81  

66060 600g    32  81  

66070 300g    16   81   

66030 100g    9     81  

 

Date

Art.-No. variant    piece/  carton / storage
       package  palett
66250 600 g    32  81  

66260 600g    32  81  

66270 300g    16   81   

66230 100g    9     81  

 

Our tapas convince in the date and prun varieties. 
Wrapped in a savory bacon coating, all you have 
to do is prepare them in an airfryer, a pan, an oven 
or a microwave, and they always look great in a 
cozy atmosphere or on a buffet.

• Packaged by variety

• good service life, also a pleasure when cold 
after preparation

• Ready rolled for quick and easy handling

• Fruits wrapped in a slice of bacon, traditionally 
smoked over beech wood

Also available as 
Tapas Skewers

Delicious
Finger
Food!

Tapas

https://www.osieurope.com/de/brand/osi-foodworks/produkte/

