PORK AND BEEF BREAKFAST SAUSAGES,
PRESERVED (8/LB)
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PORK AND BEEF BREAKFAST
SAUSAGES, PRESERVED (8/LB)

PORK

Raw, uncooked

Frozen

Made using a plant-based casing

INGREDIENTS

Pork, Water, Toasted wheat crumbs,
Beef, Vegetable casing (sodium
alginate), Salt, Wheat gluten, Modified
wheat starch, Mustard, Spices, Sugar,
Sodium erythorbate, Wheat starch,
Wheat protein isolate, Milk ingredients.
Contains: Wheat, Mustard, Milk.

NO ARTIFICIAL NO ARTIFICIAL
FLAVORS COLOURS
PREPARED
IN CANADA

| 50008 |

Larger size. No need to have
more than one sausage per
plate.

ALLERGENS

Contains :
Milk, Mustard, Wheat

Verified for : Nuts, peanuts, sesame seeds,
wheat, eggs, milk, soybeans, crustaceans,
shellfish, fish, mustard seeds, sulphite (>10
ppm) and gluten sources (barley oat, rye,
triticale, wheat)

COOKING INSTRUCTIONS

Combi :
375°F (191°C) From 8 to 8 minutes

Convection :
375°F (190°C) From 10 to 12 minutes

Conventionnal Oven :
375°F (191°C) From 10 to 12 minutes

Fryer :

Smooth plate :

375°F (191°C) From 17 to 20 minutes
Temperature: medium / high To speed
up cooking, blanch the sausages with
simmering hot water for 5 minutes
beforehand

Frying pan :

From 20 to 22 minutes
Temperature : medium / high

| 5,00 kg

Individually quick frozen

Nutrition Facts

Per 1 sausage
|

Amount Per Serving

Calories 170
% Daily Value*
Fat 15¢g 20%
Saturated 5 g 25%
+Trans0 g

Carbohydrate 3 g

Fibre 0 g 0%
Sugars 0 mg
Protein 5 g
Cholesterol 30 mg
Sodium (410 mg) 18%
Potassium 75 mg 2%
Calcium 30 mg 2%
Iron 0.75 mg 4%

| 270 days at-18°C
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The information shown on this document is for
informational purpose only and may be subject to change
without prior notice. Please refer to your representative
for the most recent updates.

Contact your local representative :

5800

I-Mm: %SQF d’;;"/:z“{(’/ e

Olymel S.E.C St-Hyacinthe
1-800-361- QC

Brampton ON Red Deer
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