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A, peopuCT CODE: SM00267

DESCRIPTION

The NYC-Style Chilli Dog brings the iconic street food
experience to your menu. This giant 28cm Frankfurter is
infused with chilli flakes for a signature spicy kick. Pre-
cooked and ready in minutes, it's gluten - and allergen-free
and always a favourite!

INGREDIENTS

Beef and veal 88%, drinking water, table salt, spices, chili
(0,5%), dry glucose syrup, spice extracts, antioxidant:
ascorbic acid, dyes: true carmine, flavor enhancer:
monosodium glutamate, preservative: sodium nitrite,
stabilizer: diphosphates, smoke flavor, beech wood smoke,

natural casing: pig

NUTRITIONAL INFORMATION

Nutrition value per 1009

Energy (kJ) 1106 Energy (Kcal) 265
Fat 22 9 of which saturates 8.9¢
Carbohydrate 1.3 9 of which sugars <0.59
Protein 159 Salt 2.7 9
PACKING DATA
Top Film PA/PE Bottom Film PA/PE
Sausages Per Pack 10 Pack Per Box 13
Box Dimensions 600 x 400 x 170 mm
Location Factor 13 Pallet Factor 40
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Length: 28cm (1linches)
Weight: 1609

' STORAGE

Keep frozen and defrost before use.
After defrosting keep chilled and use
within 16 days. Once opened use within
3 days.

&' PACKAGING FORM

Vacuum Packed

7> ALLERGENS

No listed allergens

w' COOKING INSTRUCTIONS

For best results, defrost first and follow
these methods: Griddle: At a medium
heat, cook for 5 minutes (10 if frozen),
turning often. Bain Marie: Fill basin,
preheat, place in dry compartment,
heat 5 - 10 minutes. Shallow Fry: Heat
oil, cook over medium heat for 5-10
minutes, turning often.
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SUPPLIER INFORMATION
ADDRESS

The Sausage Man, Unit 30, St Margaret’s
Farm, St Margaret’s Road, DA4 9LB

CONTACT NUMBER

01322 867 060

CONTACT EMAIL

technical@sausageman.co.uk




