BOB EVANS 12 0Z MAPLE LINKS (PF)

Nutrition Facts
Serving Size: 3 links pan fried (51g)
Servings Per Container; About 4.5

Amount Per Serving

Calories 170 Calories from Fat 120

% Dally Value*
Total Fat 13¢ 20%
Saturated Fat 5¢ 25%
Trans Fat O
Cholesterol 25mg 8%
Sodium 370mg 15%
Total Carbohydrate 2g 1%
Dietary Fiber Og 0%
Sugars 2g
Protein 10g
VitaminA0% e  Vitamin C 0%
Calcium2% o Iron 6%

* Pervent Dady Vahues e basad on 3 2,000 calone et A

INGREDIENTS:

Pork, Maple Flavor (Sugar, Maple
Sugar Powder, Contains less than 2%
of the following: Maple Syrup, Natural
and Artificial Flavors,Caramel Color),
Water, Seasoning (Salt, Dextrose,
Spices, Flavoring), Potassium

Lactate. Formed in a Collagen Casing.

DISTRIBUTED BY:BEF FOOOS, INC.
NEW ALBANY

OHIO 43054-1183

©2016B0B EVANS FARM, LLC.
Questions/Comments:
1-800-939-2338
www.bobevans.com
COOKING SUGGESTION

Place links in skillet with 1/4" water.
Cook slowly over medium heat until
waterevaporates (about 6 minutes).
Turning links frequently, continue to
cook an additional 6-8 minutes until
brown. Always cook this productto
160°F prior to serving.

15400020

SAFE HANDLING
INSTRUCTIONS

THIS PRODUCT V/AS PREPARED FROM INSPECIEQ AND
PASSED MEAT AND/OR POULTRY. SOME F 000
PRODUCTS MAY CONTAIN BACTERIA THAT COULDQ
CAUSE ILLNESS IF THE PRODUCT IS MISHANOLEOOR
COOKED IMPROPERLY. FOR YOUR PROTECTION,
FOLLOW THESE SAFE HAXDUING INSTRUCTIONS.

KEEP REFRIGERATED OR FROZEN, THAW I
REFRIGERATOR OR MICROWAVE.
KEEP RAW MEAT AND POULTRY
SEPARATE FAOM OTHER FOODS.
WASH WORKING SURFACES
» (NGLUDING CUTTIG BORAOS).
UTENSILS. AND HANDS AFTER 3
TOUCHING R MEAT OR POULTRY.
""" 00K THOROUGHLY.
(@) KeEP HOT FOODS HOT AEFRIGERATE
mesas WALEDIATELY QR DISCARD

BOB EVANS 12 0Z MAPLE LINKS 14 LINKS (PF JD)

Nutrition Facts |

Serving Size: 3 links pan fried (51g)

Servings Per Container; About 4.5

Amount Per Serving

Calories 170 Calories from Fat 120/

% Dally Value®

Total Fat 13g 20%
Saturated Fat 59 25%
Trans Fat Og

Cholesterol 25mg 8%

Sodium 370mg 15%

Total Carbohydrate 2g 1%
Dietary Fiber Og 0%
Sugars 2g

Protein 10g

VitaminA0% ¢  Vitamin C 0%

Calcium2%  od Iron 6%a

* Pervent Dady Values ase based on 3 2,000 calorie det

INGREDIENTS:

Pork,Map!e Flavor (Sugar, Maple

Sugar Pow der, Contains less than 2%
oft eloIIowin?:MapleSyrup.Natural
and Artificial Flavors, Caramel Color),
Water, Seasoning (Salt, Dextrose,
Spices, Flavoring), Potassium
Lactate. Formedina Collagen Casing.

DISTRIBUTED BY:BEF FOODS, INC.
NEW ALBANY

0HI043054-1183
©2016BOBEVANS FARM, LLC.

Questions/Comments:
1-800-939-2338
www.bobevans.com

COOKING SUGGESTION
Place links in skillet with 1/4"
water.Cook slowly over medium
heat until water evaporates
(about6minutes). Turninglinks
frequently, continue to cookan
additional 6-8 minutes until
brown. Always cook this product
to 160°F prior toserving.
15400159

SAFE HANDLING
INSTRUCTIONS

THIS PRODUCT \VAS PREPARED FROM INSPECTEQ ANO
PASSED MEAT AND/OR POULTRY. SOME FOCD
PRODLCTS MAY CONTAIM BACTER'A THAT COULD
CAUSE ILLNESS IF THE PRODUCT IS MISHANDLED OR
COOKED IMPROPERLY. FOR YOUR PROTECTION.
FOLLOV/ THESE SARE HANDLING INSTRUCTIONS.

KEEP REFRIGERATED OR FROZEN. THAW IN
REFRIGERATOR OR MICROWAVE.

KEEP RAW MEAT ANO POULTRY
% SEPARATE FROM OTHER FOODS.
WASH WORKING SURFACES
(INCLUDING CUTTING BOARDS&.
UTENSILS. AND HANDS AFTE

TOUCHING RAW MEAT OR POULTRY.

— COOK THOROUGHLY.

KEEP HOT FOOOS HOT. REFRIG ERATE
LEHOVERS IMMED!ATELY ORDISCARD.

L0


http:www.bobevans.com
http:www.bobevans.com
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Nutrition Facts
Serving Size: 3 links pan fried (519)
sl 4

Amount Per Serving

Lalories 140 -Calories-from-Fat-400

% Dally Value*
17%
22%

Total Fat 11g
Saturated Fat 4.5g
Trans Fat Og
Cholesterol 25mg
Sodium 290mg
Total Carbohydrate 4g
Dietary Fiber Og
Sugars 29
[T —
Vitamin A 0% Vitamin C 0%

Calcium 0% Iron 4%
= Percent Daily Values are based o 2000 calorie del.

9%
12%
1%
0%

0
-lllll

INGREDIENTS: .
Pork, Water, Brown Sugar, Contains
2%or less of the following:Salt,
Honey Powder (Maltodextrin Honey),
Corn SyrupSo |ds.5u$ar.0exlrose.
Monosadium Glutamate, Natural
and Artificial Flavors, Potassium_
Lactate, BHA, Propyl Gallate, Citric
Acid. Formed inCollagen Casing.

DISTRIBUTED BY: BEF FOODS, INC.

NEW ALBANY,

0HI0 43054-1183

© 2016 BOB EVANS FARM, LLC.
Questions/Gomments:
1-800-939-2338
www.hohevans.com

COOKING SUGGESTION

Place linksinskillet with 1/4” water.
Cook slowly over medium heatuntil
waterevaporates(about 6minutes).
Turning Yinks frequently, continue to
cookanadditional 6-Bminutes until
brown. Always cook thisproduct to
160°F priortoserving.

SAFE HANDLING
INSTRUCTIONS

THIS PRODUCT V/AS PREPARED FROM IKSPECTED AND
PASSED MEAT AND/OR POULTRY. SOME FOOD
PRODUCTS MAY CONTAIN BACTERIA TIAT COULD
CAUSE ILLNESS IF THE PRODUCT IS MISHANOLED OR
COOKED IMPROPERLY. FOR YOUR PROTECTION,
FOLLOW THESE SAFE WANDLING INSTRUCTIONS.

KEEP REFRIGERATEO OR FROZEN THAWIN

REFRIGERATOR OR MICROWAVE,

@ KEEP RAW MEAT ANQ POULTRY

SEPARATE FROM QTHER FOODS.
WASH WORKING SURFACES
{INCLUDING CUTTING BOAROS).
UTENSILS, ANO HANDS AFTER
TOUCHING RAW MEAT OR POULTRY.

T3
S——"""L00K THOROUGHLY.

O

KEEP HOT FOODS HOT. REFRIGERATE
LEFTCYERS IMMEDIATELY OR DISCARD.

15400065 g
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farm-fresh goodness ™

Brown Sugar

& Honey

BHA, Propyl Gaflate and Citrie
Add Mzg_w Protect Flavor

e

i Made with

Premium Cuts

| N 120134

of Pork -
RS | 14 LINKS |

15407084 |



PREVIQUSLY HANDLED FROZEN FOR YOUR PROTECTION.
REFREEZE OR KEEP REFRIGERATED.

SAUSAGE LINKS

No MSG Added

made with

PREMIUM CUTS of PORK
NETWT120Z (340g)  swmosucatston

o (" SAFE HANDLING |
eijet INSTRUCTIONS
MAPLE e e
FLAVORED ANOVOA POLLTRY
SAUSAGE LINKS PRUCTS wm%ﬁ
INGREDIENTS: PORK, MAPLE THAT COULD CAUSE ILLNESS
'ﬂﬁ FLAVOR (SUGAR MAPLE SUGAR PRODUCT IS MISHANOLED OR
yef'vlsmg'n';ﬁm POIDER CONMISESTHAZS | (D RTINS
Links (51g) NATURAL AND ARTIFCIAL FLAVORS,
Servings about 4.5 CARANEL COLOR), WATER, =] KEEP REFRGERATED OR
I | SEASONING (SALT, DEXTROSE, SPICES, I FROZEN. THAW W REFRI-
Amount Per Serving , POTASSIUM LACTATE. GERATOR OR MICROWAVE.
Calories 170 Fal Cal 120 | FORMED IN A COLLAGEN CASING. ¥EEP R MEAT AND POULTRY
s Daly vabt | B DISTRIBUTION, NG Foods. wASH. WORUNG
Total Fat 13g 20% | GRAND RAPIDS, MI 49584 SURFACES _ (NCLUOING
Sat Fat 5g 25% | www.meijer.com % mmaaa
Trans Fat0g PRODUCT OF USA mmmm‘w
Cholesterol 25mg 1:: OUR QUALITY GUARANTEE || S S
Sodium 370mg Tt Pasteir Raand NEEP HOT FOO0S HOL
ToliCarhzg 1% el @\mmm

Dietary Fiber 09 0% | cooKiNG INSTRUCTIONS: PLAGE

g =)
Sugars 29 LINKS IN SOLLET WITH 3° WATER.
COOKSLOWLY UNTIL WATER
Protein 109 EVAPORATES (ABOUT 6 MNUTES).
.. | 101 | S FREGUENTLY,
Calcium 2% e lron 6% 6-8 MINUTES UNTIL BROWN. COOK
7"™M08820"17565'™5

Vitamin A 0% @ Vitamin C 0% | conmvue T0 COOK AN ADDIONAL
UNTILSALSAGE ITERQRISNO
on a 2,000 calarie diet. AMIKMUM OF 160°F.

*Percent Dally Values are basad | | oNGER PINK AND TEMPERATURE IS




Nutrition Facts
Serving Size: 3 pan fried links (51g)
Servings Per Container: About 4.5

Amount Per Serving

Calories 170 Calories from Fat 120
% Daily Value*

Total Fat 139 20%
Saturated Fat 5g 25%
Trans Fat Og

Cholesterol 25mg 8%

Sodium 370mg 15%

Total Carbohydrate 2¢g 1%
Dietary Fiber Og 0%
Sugars 29

Protein 10g

VitaminA0% e  Vitamin C 0%

Calcium?2% e Iron 6%

* Percent Daily Values are basad on a 2,000 calorie dst

INGREDIENTS:

Pork, Maple Flavor (Sugar, Maple
Sugar Powder, Contains less than
2% of the following: Maple Syrup,
Natural and Artificial Flavors,
Caramel Color), Water, Seasoning
(Salt, Dextrose, Spices, Flavoring),
Potassium Lactate. Formedina
Collagen Casing.

DISTRIBUTED BY

SCHNUCK MARKETS INC.

ST. LOUIS, MO 63146-6928
QUESTIONS? COMMENTS?
CALL 1-314-994-4400 OR
1-800-264-4400

Schnucks.com

COOKING SUGGESTION

Place links in skillet with 1/4" water.
Cook slowly over medium heat until
water evaporates (about 6 minutes).
Turning links frequently continue to
cook an additional 6-8 minutes until
brown. Always cook this product to
160°F prior toserving.

15400195

SAFE HANDLING
INSTRUCTIONS

THIS PRODUCT WAS PREPARED FROM INSPECTED AND
PASSED MEAT AND/OR POULTRY. SOME FOOD
PRODUCTS MAY CONTAIN BACTERIA THAT COULD
CAUSE ILLNESS IF THE PRODUCT 15 MISHANDLED OR
COOKED IMPROPERLY. FOR YOUR PROTECTION,
FOLLOW THESE SAFE HANDUNG INSTRUCTIONS.

KEEP REFRIGERATED OR FROZEN. THAW IN

REFRIGERATOR OR MICROWAVE,

KEEP RAW MEAT AND POULTRY
SEPARATE FROM OTHER FOODS
WASH WORKING SURFACES
(IKCLUDING CUTTING BD&RDS&.

UTENSILS, AND HANDS AFTE
TOUCHING RAW MEAT OR POULTRY,

=" C00K THOROUGHLY

KEEP HOT FOODS HOT. REFRIGERATE
LEFTOVERS IMMEDIATELY OR DISCAR

D.
7

0 ‘H|41318 8?094’

Jechnuck/) ™

INSPECTED

AND PASSED BY

DEPAATMENT OF
AGRICILTURE

NETWT 12 0Z (340q)




NATURALLY &
AHTIFIG!ALLY
FUAVURED

GLUTEN FREE
el
NO

R LINKS‘
NETWT, 1202 3409)

SERVING
SUGBESTION

MAPLE PORK

PREVIOUSLY HANDLED
FROZEN FOR YOUR
PROTECTION
REFREELE OR

KEEP REFRIGERATED

3&“03059

BREAKFAST SAUSAGE twmks

CARAMEL COLOR ADDED

Uu.s.
INSPECTED
AND PASSED BY
DEFARTMENT 0F

AGRICULTURE

GIANT EAGLE 12 0Z MAPLE LINKS - 14 LINKS

Nutrition Facts
Serving Size 3 pan fried links (51g)
Servings Per Container about 4.5

Amount Per Serving

Calories 170 Calories from Fat 120

_%W

Total Fat 13g 20%
Saturated Fat 59 25%
Trans Fat Og

Cholesterol 25mg 8%

Sodium 370mg 15%

Total Carbohydrate2g 1%
Dietary Fiber Og 0%
Sugars 2g

Protein 10g

VitaminA0% ® Vitamin C 0%

Calcium2% ® Iron 6%

* Parcent aily Values are based on a 2,000 calorie diet.

INGREDIENTS: PORK, MAPLE FLAVOR
&D MAPLE SUGAR POWDER
NTAINS LESS THAN 2% OF THE
mu.owma MAPLE SYRUP, NATURAL
FCAL FLAVORS, CARAMEL
com WATER, SEASONING
DEXTROSE,  SPICES,  FLAVOI um
POTASSIUM LACTATE.
FORMED IN A COLLAGEN CASING.
DISTRIBUTED BY GIANT EAGLE, INC.
PITTSBURGH, PA 15238-2809
©2016 GIANT EAGLE, INC.
QUESTIONS? COMMENTS?
CALL 1-800-553-2324 Giant Eagle.com

GLUTEN FREE

OUR QUALITY GUARANTEE

Glant Eagle's commitment to quality
is always 100% satisfaction or
double your monay back.

15400086

COOKING INSTRUCTIONS

Place links in skillet with 4" water. Cook
slowly over medium heat until water
evaporates (about 6 minutes). Turning links
frequently, continue to cook an additional 6-8
minutes until brown.

Cook until sausage Interior is no longer pink

and temperature is a minimum of 160°F.

Safe Handling
Instructions

This product was prepared from inspected
and passed meat and/or poultry. Some food
products may contain bacteria that could
cause illness if the product is mishandled or
cooked improperly. For your protection,
follow these safe andhng instructions.
Keep refrigerated or frozen. Thaw in
Keep raw meat and poultry
separate from other foods.
Wash working surfaces
(Including cutting boards),
touching raw meat or poultry.
——"_ Cook thoroughly.
Keep hot foods hot. Refrigerate
1eﬂwers immadiately or discard. |

Refrigerator or microwave.
utensils, and hands after






