DAILY'S
Since 1893, Daily's Premium Meats has focused on providing its customers with the finest processed meat products. Known for many years as "The Bacon Specialists," Dailys also offers a complete line of foodservice sausage SG‘ F o o D s E va ( : E
links and patties, hickory smoked hams, and other value-added pork products, in addition to an extensive line of raw and precooked bacon. At Daily's Premium Meats, we feature an exceptional variety of high-quality, link and

patty sausage known for its consistent flavor, texture and appearance. To meet many price point and menu needs, our breakfast sausage comes in a variety of fresh and precooked styles and sizes. Our Daily's premium sausage
patties are especially noteworthy they're sliced, never formed, for a superb, crumbly texture that's never tough or chewy. All of our premium breakfast sausage derives its distinctive flavor from our 50-year-old seasonings

recipe. Using old-world methods, combined with the latest quality control and food safety technology, we craft our sausage so that it's easy to cook. You will appreciate the minimal shrinkage, its ability to stand up to extended
hold times and its accurate portion control and cost-per-serving.

40 Servings Per Container
. Serving size 56.00g (568)
U
Amount per serving
Calories 190
% Daily Value*
Total Fat 16 g 25%
Saturated Fat 5 g 25%
TransFat0 g
Cholesterol 45 mg 15%
& Benefits Sodium 500 mg 22%
Total Carbohydrate O g 0%
Distinctive 50-year old special recipe of herbs and spices Dietary Fiber 0 g 0%
11 Grams of Protein per 2 oz. serving
Versatile format and flavor profile Total Sugars 0 g
Includes 0 g Added Sugar 0%
Ingredients A\ Allergens Proleln 118
Vitamin D 0 mcg 0%
Ingredients: pork, water, Free From: Calcium 0 mg 0%
contains 2% or less of the crustaceans shellfish mollusks
following: salt, spices, dextrose, ® ‘ _ Iron1 mg 6%
sodium tripolyphosphate, © e €150 @mike &) peanus Potassium 342 mg 7%
natural ﬂavor, monosodium sesame <o ree nuts whea A SO
glutamate, bha, bht and citric / t ‘ ' * The % Daily Value (DV) tells you how much a nutrient in
acid. a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.
Handling Suggestions (4" Product Specifications

Keep refrigerated or frozen. Thaw in refrigerator or
microwave. Keep raw meat and poultry separate from
other foods. Wash working surfaces (including cutting Manufacturer
boards), utensils, and hands after touching raw meat or
poultry. Cook thoroughly. Keep hot foods hot.

Refrigerate leftovers immediately or discard. DAILY'S Williams Sausage
Serving Suggestions MFG # SPC # Pack Desc.
gﬁngsge and Deviled Egg Salad 23118 217171 00072494488145 4 47/1/50LBR

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

20.69 b 201b USA No

Prep &« Cooking Suggestions

Ready to cook. Roast or fry until Shipping Information
fully cooked.

Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

17.75in | 6.88in | 6.881in | 0.49 ft3 | 12x7 | 365 DAYS -20°F/0°F

powered by

Syndigo =

Products Move When Content Flows

VGSS-LLv1 - 04/09/2026 08:45 AM



HHH””""“ ;\;-;('751 - Sausage Fzn Pork Pure Bulk

Since 1893, Daily's Premium Meats has focused on providing its customers with the finest processed meat products. Known for many years as “The Bacon Specialists," Dailys also offers a complete line of foodservice sausage
links and patties, hickory smoked hams, and other value-added pork products, in addition to an extensive line of raw and precooked bacon. At Daily's Premium Meats, we feature an exceptional variety of high-quality, link and

patty sausage known for its consistent flavor, texture and appearance. To meet many price point and menu needs, our breakfast sausage comes in a variety of fresh and precooked styles and sizes. Our Daily's premium sausage
patties are especially noteworthy they re sliced, never formed, for a superb, crumbly texture that's never tough or chewy. ALl of our premium breakfast sausage derives its distinctive flavor from our 50-year-old seasonings

recipe. Using old-world methods, combined with the latest quality control and food safety technology, we craft our sausage so that it's easy to cook. You will appreciate the minimal shrinkage, its ability to stand up to extended
hold times and its accurate portion control and cost-per-serving.

Nutrition Analysis - By Serving

.
SGCFooDSERVICE

Calories 190 Total Fat 16g Sodium 500 mg
Protein 11 Trans Fats Og Calcium 0mg
Total Carbohydrates--- 0 g Saturated Fat 5 g Iron 1 mg
Sugars Og Added Sugars Og Potassium 342 mg
Dietary Fiber 0 g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 45 mg
Vitamin A(IU)- 0 Vitamin D 0 mcg Thiamin
Vitamin A(RE) Vitamin E Niacin

Vitamin C

Folate

Riboflavin

Magnesium

Vitamin B-6

Vitamin B-1 2.

Monosodium

Sulphites

Nitrates
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