Bold & Beefy Sausage
made with 100% Wagyu Beef

MFG SKU: 82020| CASE GTIN: 10665591001699
NET CONTENT: 2 EACH (10 LB) | NET CASE WEIGHT: 20 LB
UPC: 665591001579

From the “Award-Winning, Choice of Champions,” Blues Hog is now serving up its
World Champion recipes for all to share. Smoked to perfection on Blues Hog Natural
Lump Charcoal and kiln-dried Hickory Wood Chunks, Blues Hog Bold & Beefy Sausage is
a must-have main dish for any day of the week.

Ready to cook and enjoy!
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N u t r I t I o n Fa Cts BRAND: BLUES HOG PROCESS ESTABLISHMENT: 46475

40 servings per container PRODUCT WEIGHT: 20 LB. PACKAGE: VACUUM-SEALED INDIVIDUALLY
Serving size 1 link (1139)
|

UNITS PER CASE: 2 EACH
Amount Per Serving

Calories

340 CASE DIMENSIONS: 18” X 12” X 5.75” STORAGE & HANDLING: FROZEN

TI/HI: 7/10 MINIMUM: 18°F  MAXIMUM: 31°F
% Daily Value*
Total Fat 27g 35%

Saturated Fat 10g 50%
Trans Fat 0.5g FEATURES & BENEFITS:

Cholesterol 70mg e Crafted from Blues Hog® World Champion Recipes, Ready to Eat meats offer

Sodium 1860mg consistent, competition BBQ flavor every time!

Total Carbohydrate 5g
Dietary Fiber Og
Total Sugars 1g

.Includes 19 Added Sugars Quick and easy to prepare - just reheat and you’re ready to go. Your guests
Protein 19g will think you’re a Champion Pitmaster!
|

MINIMUM LIFE SPAN (DAYS) FROM PRODUCTION: 365 DAYS FROZEN

No need for a chef or specialty equipment, we’ve already taken care of it for
you!

Vitamin D Omcg
Calcium 30mg
Iron 3mg

Potassum3iimg 6% Pair with your favorite Blues Hog® sauces for an elevated BBQ experience.

Packaged in sensible portions, making them perfect for feeding any size
crowd.

*The % Daily Value (DV) tells you how much a nutrient in a

o o 2000 calories & HEATING INSTRUCTIONS

INGREDIENTS: Beef, Seasoning (Salt, Sugar, Spices, ®0

Yeast Extract, Dehydrated Garlic, Dehydrated @ [oXo) @
Onion, Hydrolyzed Corn Protein, Soybean Oil,

Carmel Color, Natural Beef Flavor, Palm Qil, GRILL | 350°F 10-12MIN STOVETOP 7-9 MIN
Modified Food Starch, Rendered Beef Fat, Less
than 2% of Calcium Silicate [to prevent caking]), Remove meat from package. Place meaton | Place 1/2in. of water in a skillet. Bring
and Less than 2% of Marinade (Salt, Dextrose grill. Cook for 10-12 minutes. Turn often, water to a boil. Add links and cover. Cook

Maltodextrin, Yeast Extract, Sodium Phosphate, . . . .
Natural Flavors, Xanthan Gum, Dehydratch)i Garlic, until heated through. Remove from grill. for 7-9 minutes. Turn until heated through.

Spice, Soybean Oil, Modified Food Starch,
Rendered Beef Fat, Palm Qil, Less than2% Calcium

P ramaig et el A Y FULLY REHEATED WHEN INTERNAL TEMPERATURE REACHES 165°F




