
Short Creek Farm

1100403 - Sausage Wine & Garlic
Fully cooked sausage with red wine, garlic, and black pepper. Handmade in Maine
at Short Creek Farm's craft butchery. Made with heritage-breed pork raised on
small family farms, including Short Creek Farm in NH.
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This Wine & Garlic is a fully cooked country-style Toulouse sausage, with red wine, garlic, and
black pepper. Handmade in Maine with heritage-breed pork raised on small family farms,
including Short Creek Farm in NH. Excellent snap and texture. Ideal for a French cassoulet. 

Fully cooked and frozen, with one year shelf life. Life after slack-out is 30 days from thawing.

PORK, RED WINE, GARLIC, SEA
SALT, BLACK PEPPERCORN,
CELERY POWDER, CHERRY
POWDER

Free From:

Brand Manufacturer

Short Creek Farm Short Creek Farm

UPC MFG # SPC # GTIN Pack Pack Desc.

816746023308 SGWINE 1100403 10816746023305 8/12 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.5lb 6lb United States No

Shipping Information

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

10.5in 5.75in 8.25in 0.29ft3 18x10 237days -5°F / -2°F

Keep refrigerated and consume by
slack out expiration date.  UNIT UPC:
816746023308

Eat on its own, as part of a
sandwich, or include as part of a
larger dish.

Preheat a pan over medium-low
heat with a small amount of oil.
Brown sausages, 2 minutes per side,
and transfer to a 300 degree oven
for 5 minutes or until warmed
through.
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