
ECKRICH

272236 - Sausage Link Smoked Skinless Fc S/O
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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Our natural casing Smoked Sausage is Naturally Hardwood Smoked
and crafted with just the right blend of spices for the truly rich,
savory Eckrich taste.

PORK, MECHANICALLY SEPARATED
CHICKEN, WATER, CORN SYRUP,
CONTAINS 2% OR LESS OF: SALT,
MODIFIED FOOD STARCH,
FLAVORINGS, AUTOLYZED YEAST
EXTRACT, DEXTROSE, POTASSIUM
ACETATE, POTASSIUM LACTATE,
MONOSODIUM GLUTAMATE, SODIUM
PHOSPHATES, SODIUM DIACETATE,
SODIUM ERYTHORBATE, SODIUM
NITRITE.

Free From:

Brand Manufacturer

ECKRICH Smithfield Foods Inc.

MFG # SPC # GTIN Pack Pack Desc.

10046600550054 272236 10046600550054 12 12 / cs

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.35lb 10.5lb USA No

Shipping Information

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

13.06in 6.75in 6.13in 0.31ft3 21x10 140DAYS 28°F / 32°F

Store and use per package
instructions.

Operators serve in a bun when on the
run or at dinner along side of roasted
potatoes and broccoli or at breakfast
with eggs and hash browns.

Skillet: Place sausage in skillet over
medium-high heat. Cook 5 to 7
minutes, turning frequently to
brown evenly.
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