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Commodity / Othor Fully Cooked Unbreaded Progucts / Breakfast Sausage / Patties

Smart Picks™ Pork Sausage Pattie

ftom &: Plocos Per Caso: Pleco Size (oz.): Case Wolght (Ib.):
ars0 250 1.20 18.75
Description: Fully cooked. all meal. pork sausage pattie. CN app d C dity p product

Nutrition Facts:
Teachnical Label Namo: Fully Conked Pork Sausage Patbes Carama! Color Added
i usag Sarving Stza: 1.20 0Z {34 g}

Servings Per Containor: 280
Packaging Typo: BULK-LINER ving niainor

Calonies / Catories from Fal: 70135

Mastor Case UPC Codo: 00071421037500 % Daily Value **

Totel Fat 49 8%
Mastor Case Longth: 19.88000 Sawrated Fat 159 8%
Master Case Width: 13 00000 Trans Fat Gg

Choteslorol 25 mg 8%
Master Caso Helght: 6.63000 Sodium 260 mg 11%

Total Carbohydrate 0g 0%
Mastor Case Cube: 099160

Dietary Fiber Og 0%
Casos/Layor: 7 Sugars 0Og

Protein 79

: 4

Cascs/Pallet: 42 i A o%
Layers/Pallet: 6 Vitamin C 0%

Calcium 2%
Frozon Shelf LIfo (days): 365 ¥on 2%

Refﬂgomted Sholf Lifo (days): 0 ** parcent Datly valuos ars based on 8 2,000 calone die! Your

daity voluos may bg highor of lowor depengding on your caiofig
CN Crodit: 1 0Z MMA PORK
noods
Preparation Mothod:
Conventional Ovon_ Conventional Oven: From frozen slate, bake in prehaatad 350 degree F conventionat ovan for 8-10 minutes.
Convection Qven' Convaction Oven: From frozen siale, bake in proheated 350 degree F convection aven for 5-8 minutes.

Microwave: Microwave: on high for about 1 minute 15 Seconds. Times given are approximata. Ovens vary. Adjust accordingly.

Ingrediont Statomont: INGREDIENTS: GROUND PORK (NOT MORE THAN 20% FAT), SEASONING (DEXTROSE, FLAVORINGS, HYDROLYZED CORN PROTEIN, CARAMEL
COLOR). SALT

Maptor-Case-Lobels: 3750
Nutritional Data:
Name UoM Per Serving Por 100g
Calcium mg 13.8 411
Colasles keal 671 199.7
Calones from Fat keal 357 106.5
Cholasterol mg 24.9 743
Dretary Fiber 9 0.0 02
Iron mg 0.3
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