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DESCRIPTION 3

The Bratwurst 16cm is crafted using a traditional German
recipe, featuring a rich blend of herbs and spices. Fully
pre- -cooked, it is quick to prepare using various cooking
methods. This generously sized sausage has a golden- Length l6cm (6.3inches)
brown exterior and a juicy, vveII seasoned interior, perfect Weight: 1009

INGREDIENTS {6 STORAGE

Pork (86%), drinking water, table salt, spices (contains Keep frozen and defrost before use.
CELERY), spice flavour, seasoning, lactose (MILK), After defrosting keep chilled and use
dextrose, flavor enhancer: monosodium glutamate sugar, L e
stabiliser: sodium carboxymethyl cellulose, diphosphates; within 16 days. Once opened use within
glucose syrup, antioxidants: ascorbic acid, rosemary 3 days.

extract: acidifier: citric acid: natural pork casing.

s 55 PACKAGING FORM

NUTRITIONAL INFORMATION vecuum rackec

Nutrition value per 1009 ‘ ALLERGENS
—— ’

Contains MILK and CELERY
28.6 g of which saturates 1.4 9

—— & COOKING INSTRUCTIONS

Protein 12.3g  Salt For best results, defrost first and follow
these methods: Griddle: At a medium
heat, cook for 5 minutes (10 if frozen)

MICRUBIULUGICAL PARAMETERS tJrni,ng often. Oven: Preheat the oven,
to 180°C (fan) or 200°C (conventional).
_ Cook on a baking tray for 5 minutes.

Shallow Fry: Heat oil, cook over
medium heat for 5-10 minutes.

Enterobacteriaceae <1x%x104 CFU/g

Yeasts <1x%x104 CFU/g

Acidifiers < 5x 106 CFU/g

List. monocytogenes <1x%x102 CFU/g

PACKING DATA SUPPLIER INFORMATION
TopFilm  PA/PE BottomFim  PA/PE  ADDRESS

Sausages Per Pack 10 Packaging Tare 18 9 The Sausage Man, Unit 30, St Margaret’s
Farm, St Margaret’s Road, DA4 9LB

Packs Per Box 10 Box Tare 404 ¢ GONTACT NUMBER
01322 867 060

CONTACT EMAIL

technical@sausageman.co.uk

Location Factor 3 Pallet Factor 48




