
Daily's®

- 4- 5 lb. PORK SAUSAGE PATTIE SLICING LOGS
Since 1893, Daily's® Premium Meats has focused on providing its customers with the finest processed meat products. Known for many
years as "The Bacon Specialists," Daily’s also offers a complete line of foodservice sausage links and patties, hickory smoked hams, and
other value-added pork products, in addition to an extensive line of raw and precooked bacon. At Daily's Premium ...

MARKETING

Distinctive 50-year old special recipe of
herbs and spices. 11 Grams of Protein per
2 oz. serving. Versatile format and flavor
profile

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

23118 217171 00072494488145 20# box

Brand Brand Owner GPC Description

Daily's® Daily's® Premium Meats LLC Pork - Prepared/Processed

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

20.69 LBR 20 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

17.75 INH 6.875 INH 6.875 INH 0.486 FTQ 12x7 365 Days -20 FAH / 0 FAH

Traceability Regulation

Regulation Type Code
Regulatory

Act
Trade Item Regulation

Compliant
Regulation Restrictions and

Descriptors

TRACEABILITY_REGULATION FSMA204 NOT_APPLICABLE NOT_COVERED_BY_FTL

190

25%

25%

15%

21%

0%

0%

0%

0%

0%

6%

0%

*

Nutrition Facts
40 Servings per container
Serving Size  56.00 GR

Amount Per Serving

Calories

% Daily Value*

Total Fat 16 g

Saturated Fat 5 g

Trans Fat 0 g

Cholesterol 45 mg

Sodium 500 mg

Total Carbohydrates 0 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 11 g

Vitamin D 0 mcg

Calcium 0 mg

Iron 1 mg

Potassium 342 mg

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.

HANDLING SUGGESTIONS

Keep refrigerated or frozen. Thaw in refrigerator or
microwave. Keep raw meat and poultry separate
from other foods. Wash working surfaces (including
cutting boards), utensils, and hands after touching
raw meat or poultry. Cook thoroughly. Keep hot
foods hot. Refrigerate leftovers immediately or
discard.

ALLERGENS

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 - N  Peanuts - N

 Eggs - N  Tree - N

 Soybean - N  Fish - N

 Wheat - N  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Ingredients: pork, water, contains 2% or less of the
following: salt, spices, dextrose, sodium
tripolyphosphate, natural flavor, monosodium glutamate,
bha, bht and citric acid.
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PREPARATION & COOKING SUGGESTIONS

Ready to cook. Roast or fry until fully cooked.

SERVING SUGGESTIONS

Sausage and Deviled Egg Salad Sliders Breakfast
Sausage Burger with Egg, Onions, and Peppers
Breakfast Sausage and Maple Buttermilk Waffle
Sandwich

MORE INFORMATION

NUTRITIONAL ANALYSIS

Calories 190

Protein 11 g

Total Carbohydrates 0 g

Sugars 0 g

Dietary Fiber 0 g

Lactose

Sucrose

Vitamin A (IU) 0

Vitamin A (RE) 0

Vitamin C 0 mg

Magnesium

Monosodium

Total Fat 16 g

Trans Fat 0 g

Saturated Fat 5 g

Added Sugars 0 g

Polyunsaturated Fat

Monounsaturated Fat

Cholesterol 45 mg

Vitamin D 0 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 500 mg

Calcium 0 mg

Iron 1 mg

Potassium 342 mg

Zinc

Phosphorus

Thiamin

Niacin

Riboflavin

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

MORE IMAGES
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