
FARMLAND

215988 - Hot Dog All Meat 6 1 6 Inch
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.

vGSS-LLv1 - 06/23/2025 01:12 PM

1Frank (75g)

230

21g 32%

7g 35%

0g

40mg 13%

670mg 29%

2g 1%

0g 0%

0g
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16.99mg 1%

0.62mg 3%

140mg 3%

Our hot dogs come in a whole range of sizes, ranging from
appetizer to dinner franks. No MSG-our franks are free from MSG,
which means no artificial aftertaste for your guests, giving them a
clean, crisp bite theyre sure to love.

Free From:

Brand Manufacturer

FARMLAND SMITHFIELD/FARMLAND

MFG # SPC # GTIN Pack Pack Desc.

81180 215988 00070247811806 2 1/10#

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.15lb 10lb USA No

Shipping Information

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

12.1in 7.1in 6.3in 0.31ft3 22x4 0DAYS 0°F / 32°F

Store and use per package
instructions.

The perfect hotdog for operators
utilizing traditional toppings like chili
& cheese or even think global by
adding spicy mustard and kimchi.

Cooking times are based on product at refrigerator
temperature.  Heat hot dogs to internal temperature of
160 Degrees F.  After reaching 160 Degrees F, product
can be held at 140 Degrees F for maximum of 2 hours.
Roller Grill:  Cook hot dogs on medium-high for 35 to 45
minutes. Convection Steamer: Cook hot dogs for 5 to 10
minutes. Steam Table Water Bath: Cook hot dogs with
water temperature at 180 Degrees F. for 10 to 15
minutes.
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