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DESCRIPTION

Introducing the Vegan Brat-Vurst - a premium, low allergen b ' G
sausage made from clean-label pea protein. Bursting with - - SIZE —
l]gratwurst flavour;A:t’s exorl)ertly seas]gned and p?e-cooked o =
Oor convenience. A standout meat-free option ror vegan . -
and flexitarian menus alike. Length: 20cm (7.8Inches)

Weight: 1009

Water, rapeseed oil, fava bean protein, WHEAT PROTEIN, ’ STORAGE
ea protein, pea flour, lemon powder (glucose syrup, :
erlrgcn juice ctoncter%tratte), Salt, CItI’U% fi e(r, maltocgle.xtrln, Keep frozen and defrost before use.
salt, spice extract, textured pea protein (pea protein, pea - -
flour), spices, seasoning, natural flavoring, flavoring. After defrosting keep chilled and use
within 16 days. Once opened use within

3 days.

S &) PACKAGING FORM

NUTRITIONAL INFORMATION vacuum Packed

Nutrition value per 1009 . : |
@ ALLERGENS
Contains GLUTEN

&5 COOKING INSTRUCTIONS

For best results, defrost first and follow
these methods: Griddle: At a medium

heat, k for 5 minutes (10 if f ),
PACKING DATA tueranianOcC;ftecr)w.r O\/”e]pupf;heatlthgoé\?enn

Cook on a baking tray for 5 minutes.
Shallow Fry: Heat oil, cook over

Packaging Dimensions 230 X 75 x 25 mm medium heat for 5-10 minutes.

Box Dimensions 290 x 390 x 215 mm

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




