Jimmy Dean

- Jimmy Dean® Butcher's Recipe® Raw Pork Sausage Patties, 2.8...

Fully cooked and gluten-free Jimmy Dean® Butcher's Recipe® Raw Pork Sausage Patties are made with a unique, proprietary blend of

®
SGCFrooDsERVICE

seasonings and spices, using only premium USDA inspected cuts of pork with no artificial fillers to deliver consistent flavor and bite. The

versatile profile flavor of these patties means you can use them in multiple ways across a wide variety of men...

PRODUCT SPECIFICATION

MARKETING

Gluten free product appeals to a wider
customer range, including diners with
specific dietary needs. Perfectly pre-
seasoned upon arrival to help reduce labor
requirements. Premium USDA-inspected
meat ensures the most consistent flavor
every time. Versatile flavor profile
enhances endless menu creations,
allowing you to utilize the same product
across multiple applications

S

Code Dist Prod Code GTIN Calculated Pack
10000022105 216137 10077900221054 1/12.0 LB TARGET
Brand Brand Owner GPC Description
Jimmy Dean Tyson Foods Inc. Pork Sausages - Prepared/Processed
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher = Child Nutrition
12.675 LBR 12.0 LBR No United States Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
12.75INH | 9.8125INH | 575INH | 0.4163 FTQ 15x7 270 Days -10 FAH / 10 FAH
Traceability Regulation
Regulatory Trade Item Regulation Regulation Restrictions and
Regulation Type Code Act Compliant Descriptors
TRACEABILITY_REGULATION FSMA204 NOT_APPLICABLE NOT_COVERED BY_FTL

HANDLING SUGGESTIONS

ALLERGENS

Nutrition Facts

96 Servings per container
Serving Size 2.04 OZ SERVING, 96 Servings Per Container

Amount Per Serving

Calories 220
% Daily Value*
Total Fat 21 32%
Saturated Fat 7 g 36%
Trans Fat
Cholesterol 40 mg 14%
Sodium 290 mg 12%
Total Carbohydrates 0 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g
Includes Added Sugars %
Protein 7 g
Vitamin D %
Calcium 21 mg 2%
Iron 0 mg 2%
Potassium %

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

Frozen

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;
INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’
; 60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - INII Peanuts - INII
Eggs - INII Tree - INII
Soybean - INII Fish - INII

Wheat - INII Shellfish - INII
Sesame - INIl (1) Crustaceans - INI
(1) Molluscs - INI

Pork, Water, Contains 2% or less of: Salt, Spices, Sugar,
Monosodium Glutamate, Citric Acid, BHA, BHT, Propyl
Gallate.
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PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION
For Food Safety and Quality Purposes, this product Jimmy Dean® Butcher's Recipe® Raw Pork
must be cooked to minimum internal temperature of Sausage Patties offer flexible flavor for sweet and
160°F prior to eating. Preparation Directions: Keep savory center-of-plate menu options, or an a la
frozen until ready to use. For best results thaw carte addition to your breakfast menu. Cook them
sausage before preparation. Due to variances in up in a convection oven and serve in a stack with
cooking equipment time and or temperature may oven-roasted potatoes, bell peppers, over-easy
need adjustment. Skillet 1. Preheat skillet over eggs and a buttery biscuit for a platter that satisfies
medium heat for 2 minutes. 2. Place thawed the biggest of appetites!
sausages in skillet. 3. Cook sausage for 10-12
minutes or until golden brown, turning occasionally
for even browning, to a minimum internal
temperature of 160°F. Note: If patties are frozen,
add 4-6 minutes.
NUTRITIONAL ANALYSIS
Calories = 220 Total Fat = 21 Sodium = 290 mg
Protein 79 Trans Fat Calcium 21 mg
Total Carbohydrates 0g Saturated Fat 7g Iron  0mg
Sugars Og Added Sugars Potassium
Dietary Fiber 0Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol = 40 mg
Vitamin A (IU) Vitamin D Thiamin
Vitamin A (RE) Vitamin E Niacin
VitaminC | 0 mg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates

NUTRITIONAL CLAIMS

MORE IMAGES




