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WE MAKE FEEL GOOD FOOD.

Mild Italian Sausage — Raw 6”

Key Features

* Great ‘Italian sausage’ flavour * 43 — 45 sausages per case
profile * Loose pack in poly lined bag

* 6” sausage, 116g per sausage * Fixed weight — 6Kg

* Raw * 5tix4 hi-20 cases per skid
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WE MAKE FEEL GOOD FOOD.

Mild Italian Sausage — Raw 6”

INGREDIENTS

| Pork, water, salt, spices, sodium phosphate, sugar, monosodium glutamate

COOK INSTRUCTIONS

Cook to a minimum internal temperature of 71° C

ALLERGENS

| May Contain: Soy, milk, egg and wheat

NUTRITION FACTS (per 1 sausage 116g)

Calories 290 Protein 16¢g
Fat 24 g 32% Cholestrol 80 mg
Saturated 9g 44 % Sodium 1160 mg 50 %
+ Trans Og Potassium 250 mg 5%
Carbohydrate Og Calcium 30mg 3%
Fibre Og 0% Iron 1mg 5%
Sugars Og 0%
FORMAT
Product Mild Italian Sausage — Raw 6”
Characteristics: Sausage size target — 6”
Weight per unit: 116g per sausage
Units per case: 43-45 sausages per case
Net Case weight Fixed weight - 5.00 kg
Gross Case weight: N/A
Pack Format: Loose pack sausages in poly lined bag
Case: 10 Ib small printed case
Ti Hi: 5 ti x 4 hi — Total 20 cases per skid
SHELF LIFE and STORAGE CONDITIONS:
Keep Frozen
12 months from packaging. Production date: Code date marked on each case label
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