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Item#: 3755

1.20 oz. Pork Sausage Link - All Meat
NUTRITIONAL ANALYSIS

Dietary Fiber 0.00 gm
Cholesterol 26.77 mg
Ascorbic Acid 0.18 mg
Niacin 1.43 mg
Riboflavin 0.11mg
Thiamine 0.27 mg
Vitamin A 971U
Potassium 134.2 mg
Sodium 231.5mg
Iron 0.45mg
Trans Fat Og
Caleium 9.6 mg

Carbohydrates 0.4 gm
Saturated Fat 20agm

e PRODUCT
Calories 85 CN FULLY COOKED ; CODE

e PORSIUSIGELRKS 37 HE

CH

051062 I

THIS 1.20 OZ. FULLY CODKED PORK SAUSAGE LINK PROVIDES 1.00 0Z. EQUIVALENT MEAT FOR CHILD
:N NUTRITION MEAL PATTERN REQUIREMENTS. (USE OF THIS LOGO AND STATEMENT AUTHORIZED BY THE FOOD CN
I AND HUTRITION SERVIGE, USDA 08—00). J

' CN
RGREDIENTS: GROURD POEX (HOT HDRS THAN 20% FAT), SEASOXING (DEXTROSE. FLAVOEMES, RYDROLYZED CORY
PROTEI, CARAMEL COLER), SALT,

U.s.

INSPECTED
AND PASSED BY
DEPARTMENT OF
AGRICULTURE

EST.2132
CERTIFICATION \ 95011 90 0Z.
~ PROGRAM PORTIONS

CONTAINS COMMODITIES DONATED BY THE U.S. DEPARTMENT OF AGRICULTURE — NET WT'

THIS PRODUCT SHALL BE SOLD ONLY TO ELIGIBLE RECIPIENT AGENCIES, 1 8 75 LB s
PIERRE FOODS 9990 PRINCETON RD. GINCINNATI, OH 45246 (AR) n ]

UsSbA
PROCESS
CONTROL

ODOXING NSTRUCTIONS: FAOR A FROZER STATE. BAXE ON A PAX 1% PREHEATEQ CONVECTION OVEK AT 350 FOR -8
HAUTES OR N A PREHEATED CONVENTIINAL OVEK AT 350 FOR 8- 10 MBUTES. MCBUWAYE FOR ABOUT 45
SECONDS. MICHDWAVE DVERS VAEY. TIVES GIVEN ARE APPROXRMATE.




