
Cooked Sausage Patty 1.5z 
PRODUCT DESCRIPTION 

Pride Premium is the best quality product 
available and made from fresh, hot-boned 
meat using choice USDA-inspected hams, 
shoulders, loins and tenderloins. Natural 
spices are added for the most flavorful 
sausage on the market, everyday, every 
portion. 

UPC Code 
342 

INGREDIENTS 
PORK, WATER, SALT, SPICES, SPICE EXTRACTIVES, SODIUM PHOSPHATE, SUGAR, 
MONOSODIUM GLUTAMATE 

Storage/Shelf Life 
120 days at 10 F 

Packaging Qty 
1, 12 lb  

Product Benefits 
· The no-mistake way to ensure consistent quality 
· Great, fresh cooked country flavor 
· "Right off the grill" taste and appearance - right when you need it! 
· Improved portion control 
· Reduced labor costs. 
· Links - casing or skinless varieties 
· More yield, less shrinkage, no extra cost for waste removal! 
· Three varieties to please any palette: Premium, Select, Value 
 

Preparation 
Oven 
Frozen : 
Preheat oven temperature to 400 F. Place frozen patties on a baking sheet Cook for 
10 minutes on both sides internal temperature is 165 F. 
Thawed: 
Preheat oven temperature to 400 F Place thawed patties on a baking sheet Cook for 
8 minutes on both sides internal temperature is 165 F. 
Grill 
Frozen: 
Preheat grill temperature to 350 F. Spray grill with non stick cooking spray (to 
prevent sticking) place frozen patties directly on grill Cook for 5 - 7 minutes on 
each side Internal temperature should be 165 F 
Thawed: 
Preheat grill temperature 350 F. Spray grill with non stick cooking spray (to prevent 
sticking) Place frozen patties directly on grill Patties - Cook for 6 - 8 minutes on 
each side / Links - Cook 12 minutes turning every 2 minutes  
 
Internal temperature should be 165 F 

 

 Nutritional  
 
Serving Size: 1.5 z 
 
Calories: 170 
Calories from fat: 140 

 
Total Fat: 15 g 
Saturated fat: 5 g 
Trans fat: 0 g 
Cholesterol: 40 mg 
Sodium: 350 mg 
Total Carbohydrates: 0 g 
Dietary fiber: 0 g 
Sugars: 0 g 
Protein: 6 g 

 

Serving  
Suggestions: 
 
Great for breakfast! 
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