
SMITHFIELD

211146 - Sausage Raw Roll Bulk
All Smithfield brands are driven by the love of meat, ours, yours and, of course, your customers. Thats why our offerings are so vast;
because we all need our pork and specialty prepared meats our way, no one offers more. Smithfield Culinary offers everything you
need to build your menu, from innovative culinary insights and ideas that help create head turning menu ideas. Smithfield has set
sustainability goals because we believe we can build a more sustainable business and contribute to a better future.
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15  Servings Per Container

2ozPanFried (56g)

310

30 g 46%

11 g 55%

0 g

50 mg 17%

530 mg 23%

1 g 0%

0 g 0%

0 g

Includes 0 g Added Sugar 0%

8 g

53.75 mcg 269%

25.31 mg 2%

0.59 mg 3%

140 mg 3%

Every breakfast aficionado knows that not all sausages are created
equal, and our sausage brings the best to our customers.  Our
sausage is made with fresh pork trimmings, never fillers or binders,
and flavored with a proprietary spice blend.

Pork, Water, Salt, Flavorings,
Sugar, Dextrose, BHA BHT,
Propyl Gallate, Citric Acid.

Free From:

Brand Manufacturer

SMITHFIELD SMITHFIELD FOODS INC.

MFG # SPC # GTIN Pack Pack Desc.

00070100020208 211146 00070100020208 8 8 / 3.01 LBR

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

25.5 lb 24 lb USA No

Shipping Information

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

13.5 in 11.5 in 7 in 0.63 ft3 10x5 180 DAYS -10 °F / 0 °F

Store and use per package
instructions.

Serve as a breakfast patty, on a
biscuit covered with country gravy
or in a casserole/skillet

Flat Top Grill: Heat grill to 350F.  Slice
thawed sausage roll into thin patties.
Cook, turning to brown evenly, 13 to 18
minutes. Convection Oven: Place
sausage patties on baking sheet and
place into 350F oven for 10-12 minutes.
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- By Serving

53.75 mcg

50 mg

13 g

0 g 5 g

0 g 0 g 140 mg

1 g 11 g 0.59 mg

8 0 g 25.31 mg

310 30 g 530 mg


