Fully Cooked

Traditional' Style Turkey Sausage

Our Traditional Turkey Sausage has that
distinctive Bavarian style flavour. Our Lower
Fat, High Protein Sausages are perfect for
today's health conscious consumer. You'll
get rave reviews from your customers on the
taste and texture!

Product & Nutritional Information
Product
Code

Product Portions Av Servings

/ Case / Case

Brand: Elmira
Category: 5-FC

IFDA Category:  Poultry

IFDA Class: Turkey Sausage

Suggested Serving: 1 Piece

Features & Benefits

» Made from lean Turkey meat - Fully Cooked

* No additives - NO MSG

* Good source of protein

« Consistent portion size - individually quick frozen

Recommended Usage

A quick and healthy item to prepare for vendors, fast food
outlets, restaurants or institutions. Health services and
dieticians will find this a welcome addition to their menu
selection.

Cooking Instructions

From frozen - for best results do not puncture casing with
fork. Pan fry: Steam in covered pan at 325F in 1/2 cup water
and 1 tbsp oil for 5-8 min. Brown for 8-10 min., turn often.
BBQ: Brown sausage for 8-10 min. at med-high heat, turn

~FbA~
Poultry must reach a minimum internal temperature of 170°F (71°C)
Perishable KEEP FROZEN Store at or below 0°F (-18°C)

Nutritional Analysis per 100g

Protein Fat Carbs Cholesterol ~ Sodium Potassium

Description

Energy

1-10-5902 |100g TURKEY SAUSAGE 30 30 149 Cal

16 g 8.04¢ 409 65 mg 430 mg 430 mg

Packaging Information

Product Case Wt (kg's)

Case Dimensions (cm)

Pallet

Code
1-10-5902

Net
3.00

Gross
3.25

Length

007-71652-50360-6 38.1

Width
21.0

Height
9.7

High

0.008 10 10 100

INGREDIENTS: Turkey, water, toasted wheat crumb, salt, spice, garlic powder, sodium erythorbate, sodium nitrite
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