
Nutrition Facts
Serving Size – 2 oz

 

Calories 170
Calories from Fat 120

 

Total Fat 14g 22%
    Saturated Fat 5g 25%
    Trans Fat 0g
Cholesterol 40mg 13%
Sodium 420mg 18%
Total Carbs 2g 1%
    Dietary Fiber 0g
    Sugars 2g
Protein 10g

 

Calcium 2% Iron 4%
 

 

*The % Daily Value tells you how much a
nutrient in a serving of food contributes to a

Shelf Stable Beef Summer Sausage 36/9 oz Sticks
Product Description - Artisan crafted for more than 85 years, Sheboygan
Beef Summer Sausage is made with beef and uses a blend of our signature
spices. Hardwood smoked in small batches to bring out the savory,
mouthwatering flavors you have come to know and love. Create a
satisfying snack with crackers and apples, or fry in a pan and serve
alongside your eggs and orange juice for a complete breakfast experience.
Looking for a quick lunch? Serve this piled high on top of toasted bread,
lettuce, tomatoes, and mustard for a quick, healthy sandwich. Sheboygan
Summer Sausage is a treat that everyone will get excited about!

Features & Benefits
Made with Beef
Ready to Eat
Individually Wrapped

Product Code - 1082956
GTIN - 10041293829562
UPC Code - 041293003644

Master Case
Case Quantity Net Weight Gross Weight

36 20.25 21.25

Width Length Height

13.25 23.75 5

TI HI Cube

5 5 0.91 cubic ft

Retail Pack
Net Weight Width Length Height

.5625 3 7.75 1.75

Storage
Shelf Life Storage Temp Storage Method

350 days from
production

Storage Handling: 60°F
– 75°F

Shelf Stable

Ingredients
Beef, Dextrose, Salt, Spices, Sodium Erythorbate, Water, Flavoring, Lactic
Acid Starter Culture, Sodium Nitrite

Additional Description
Sheboygan Company Shelf Stable Beef Summer Sausage, 36-9 Ounce
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daily diet. 2,000 calories a day is used for
general nutrition advice.

Sticks Per 20.25 Pound Net Weight Master Case, Case Includes Floor
Display
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