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1.5z Sausage Patty M06639 FROZEN

PRODUCT INFORMATION

Patties meeting this item description are produced from product prepared
from the material specifications described in Item 802. After being ground or
chopped the pork sausage is mechanically formed into patties of the
approximate diameter specified by the purchaser. Unless one of the options
listed below is specified, it is assumed that the purchaser desires a 4.0 (10.2
cm) patty. The suggested weight range of the patties is 2.5 to 3.0 oz. (437.5
grams equal 1 oz.). The finished product in whatever size diameter ordered
shall be uniform in weight and thickness.

REF: NAMP
og o Packagin
Nutritional Faeasing
Calories: 105 Storage
Calories from fat:79 FREEZE

Total Fat: 8.83 g
Saturated fat: 3.06 g .
Cholesterol: 24 mg Shelf Life
Protein: 5.57 mg
Calcium: 8.94 mg
Iron .35 mg
Sodium: 367 mg

Refrigerated 1 week, Freezer 2
Months

Por k FaCtS: Pork is eaten in several forms, mostly

cooked Pork can also be processed into different forms, which may also extend
the shelf life of the product, with the resultant products being

cured (some hams, including the Italian prosciutto) or smoked or a
combination of these methods (other hams, gammon, bacon orpancetta).




