FAST 'N EASY

750681 - HORMEL FAST 'N EASY Cooked Turkey Sausage 1.5 Ounce P...

Differentiated flavor and healthy perception appeals to customers looking for a better-for-you breakfast option.

PRODUCT SPECIFICATIONS

MARKETING

Differentiated flavor and healthy
perception appeals to customers looking
for a better-for-you breakfast option..
Approximately 107 patties per case.. Keep
Frozen. Center of the plate breakfast and
breakfast sandwiches

Code Dist Prod Code GTIN Calculated Pack
56613 750681 10037600566138 HORMEL FAST 'N EASY Cooked Turkey Sausage 1.5 Ounce Patty
Brand Brand Owner GPC Description
FAST 'N EASY Hormel Foods Corporation Turkey Sausages - Prepared/Processed
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
11.2LBR 10 LBR No United States Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
17.06 INH 11.43 INH 5INH 0.56422 FTQ 9x8 180 Days -20 FAH / 10 FAH
ALLERGENS SERVING SUGGESTIONS

Nutrition Facts

107 Servings per container
Serving Size

1 Patty

90

% Daily Value*

Total Fat 7 9%

Amount Per Serving

Calories

Saturated Fat 2 g 10%
Trans Fat 0 g
Cholesterol 40 mg 13%
Sodium 280 mg 12%
Total Carbohydrates 0 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g
Includes 0 g Added Sugars 0%
Protein 7 g
Vitamin D 0 mcg 0%
Calcium 0 mg 0%
Iron 0.7 mg 4%
Potassium 90 mg 2%

* 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

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’ ;

30 = 'Free From Not Tested'’; 50 = 'Derived from Ingredients’; 60 = 'Not
Derived From Ingredients’; NI = 'No Info’

Q)Peanuts - N

(@) Tree Nuts - N
E)Fish-N

(@) sheliish - N

HANDLING SUGGESTIONS

Center of the plate breakfast and breakfast
sandwiches

PREPARATION & COOKING SUGGESTIONS

RECOMMENDED TEMPERATURE: OF. MINIMUM
TEMPERATURE: -20F. MAXIMUM

TEMPERATURE: 10F. STORAGE: KEEP FROZEN.

MORE INFORMATION

Telephone : 800-533-2000

Heating Directions Flat Top/Griddle From Frozen: Heat
griddle to medium heat (350°F). Place patties on griddle.
Heat over medium heat for 7 minutes or until hot and
golden brown, turning frequently. From Thawed: Place
patties on griddle. Heat over medium heat for 5 minutes
or until hot and golden brown, turning frequently.
Convection Oven From Frozen: Heat oven to 400°F.
Place patties in single layer in shallow baking pan. Bake 7
minutes or until hot and golden brown, turning once. From
Thawed: Heat oven to 400°F. Place patties in single layer
in shallow baking pan. Bake 5 minutes or until hot and
golden brown, turning once. Conventional Oven From
Frozen: Heat oven to 400°F. Place patties in single layer
in a shallow baking pan. Bake for 12 minutes or until hot
and lightly browned, turning once. From Thawed: Heat
oven to 400°F. Place patties in single layer in a shallow
baking pan. Bake for 7 minutes or until hot and lightly
browned, turning once. ...

TBHQ, BHT, WITH CITRIC ACID ADDED TO HELP
PROTECT FLAVOR. Ingredients: Dark Turkey Meat,
Mechanically Separated Turkey, Contains 2% or less of
Salt, Spices, Dextrose, Sugar, Yeast Extract, Lime
Flavor (Corn Syrup Solids, Lime Juice Solids, Natural
Flavor), Flavoring, TBHQ, BHT, Citric Acid, Lactic Acid.
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NUTRITIONAL ANALYSIS EF
Calories = 90 Total Fat 7 Sodium = 280 mg
Protein | 7g Trans Fat | Og Calcium | O mg
Total Carbohydrates  0g Saturated Fat 29 Iron | 0.7 mg
Sugars Og Added Sugars  0g Potassium | 90 mg
Dietary Fiber 0Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 40 mg
Vitamin A (IU) Vitamin D = 0 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @
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