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SHEBOYGAN
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Fully Cooked Cocktail Smokies 12/14 0z Packages

Product Description - A Fan Favorite Across The Country, Sheboygan Has
Been The Standard Of Excellence And Class! Naturally Hardwood
Smoked, The Sheboygan Cocktail Smokies Have A Bold, Distinctive Flavor
That Is Sure To Please. Made From Quality Cuts Of Meat And Fully
Cooked, These Make A Perfect Heat And Serve Snack Or Serve With Your
Favorite Sauce For An Appetizer Everyone Will Love!

Product Code - 84089

GTIN - 10079041840897
UPC Code - 079041840890

T

NET WT. 14 0Z. (397g) {

T A

Master Case
Piece Count Net Weight Gross Weight
10.5 1.5
Width Length Height
9.375" 13.125" 1.5"
Tl HI Cube
Retail Pack
Serving Size — 1.8 0z - - -
Net Weight Width Length Height
Calories 170 " " "
Calories from Fat 130 0.875 9.9 8.75 179
Total Fat 15g 23% Sturage
Saturated Fat 5¢ D shelf Life Storage Temp Storage Method
Trans Fat 0g . -
Gholesterol 35mg 19% 100 days from Storage Handling: Keep Refrigerated
Sodium 570me bt production 28°F-34°F
Total Carbs 2g 1% .
Dietary Fiber 0g 0% Prenaratmn
Sugars 1g Remove 5 Links From Package And Place On A Microwave-Safe Plate.
Protein 12g Cover With A Paper Towel. Microwave On High For 20-25 Seconds Or
Until Hot.
Vitamin A 0% Calcium 2%
Vitamin C 0% Iron 4% Add Links To 2-3 Inches Of Boiling Water And Simmer For 2-4 Minutes.

*The % Daily Value tells you how much a
nutrient in a serving of food contributes to a
daily diet. 2,000 calories a day is used for

general nutrition advice.

Bake Links In Shallow Pan In A Preheated 350°F Oven For 12-14 Minutes.

Ingredients

Pork, Mechanically Separated Chicken, Beef, Water, Salt, 2% Or Less Of
Dextrose, Sodium Acetate, Sodium Diacetate, Flavoring, Sugar, Sodium
Erythorbate, Maple Syrup, Yeast Extract, Calcium Lactate, Sodium
Phosphate, Smoke Flavor, Sodium Nitrite, Extractives Of Paprika, And

Turmeric. Calcium Alginate Casing [With Tapioca Starch And Colorings].
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