Niman Ranch

33871 - Kentucky Bourbon Sauasage

This uniquely flavored beef and pork sausage is a blend of real Kentucky Bourbon, garlic and spices to create a deep, rich flavor. Only whole

muscle cuts of heritage pork are used to make our Uncured Kentucky Bourbon sausage.

4 sausages per unit
No added nitrates or nitrite

humane practices.
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Ingredients

A Allergens

INGREDIENTS: Pork, Beef, water,
salt, corn syrup, Kentucky
Bourbon whiskey, cultured
celery powder (celery powder,
sea salt), spices, natural flavor
(garlic).

Free From:

@ crustaceans eggs fish milk
peanuts soy tree nuts wheat

Nutrition Facts

Servings per Container 4
Serving size 1.0PC (1H87)

Amount per serving

Calories 200

% Daily Value*

Total Fat 15g 23%
Saturated Fat 6g 30%
Trans Fat

Cholesterol 55mg 18%

Sodium 650mg 28%

Total Carbohydrate 2g 1%

Dietary Fiber Og 0%
Total Sugars 0g
Includes Og Added Sugar 0%

Protein 13g

Vitamin D Omcg 0%

Calcium Omg 0%

Iron0mg 0%

Potassium Omg 0%

* The % Daily Value (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

¢ Product Specifications

refrigerate

Serving Suggestions

Brand

Niman Ranch

UPC MFG # SPC #

STOVE TOP: Remove sausage from the package. Place

sausage in medium frying pan with 1/4 cup water and 1 tsp.

of oil. Cook on med-high heat until water dissipates and
sausage is heated through.

GRILL: Remove sausage from the package. Place sausage
over medium heat and cook until heated through.

Prep &« Cooking Suggestions

399390-51 33871

Gross Weight ~ Net Weight

10.11b 9b

STOVE TOP: Remove sausage from the package.
Place sausage in medium frying pan with 1/4 cup

water and 1 tsp. of oil. Cook on med-high heat until

water dissipates and sausage is heated through.
GRILL: Remove sausage from the package. Place

sausage over medium heat and cook until heated
through.
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Manufacturer

Niman Ranch

Country of Origin

Product Category

Sausage, Dinner & Ethnic

GTIN Pack Pack Desc.

10648649080433

12/12 07

Kosher  Child Nutrition

United States No

Shipping Information

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
15in | 10.5in | 3.75in | 0.34ft3 | 10x15 | 30days 35°F/ 37°F
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This uniquely flavored beef and pork sausage is a blend of real Kentucky Bourbon, garlic and spices to create a deep, rich flavor. Only whole
muscle cuts of heritage pork are used to make our Uncured Kentucky Bourbon sausage.

4 sausages per unit
No added nitrates or nitrite

Nutrition Analysis - By Measure

Calories 200 Total Fat 15g Sodium 650mg
Protein 13 Trans Fats Calcium Omg
Total Carbohydrates--- Zg Saturated Fat 6g Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 55mg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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