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Added to help protect flavor
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'Nutrition Factis wt ._ T l : s
s;ﬁ-.ng Size 1 Cooked Patty (50g) _ P A _: T |
Se _
/- BHA, Propyl Gallate, Citric Acld

ervings Per Container About 18
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|'| Calories 200 Calories from Fat 170 Added to help protect flavor
% Daily Vaiue*

Total Fat 199 299

Saturated Fat 7g 35%

Trans Fat Og
Cholesterol 40mg 13% poer— ’
Sodium 260mg 11%
Total Carbohydrate 1g oy SERVING DIRECTIONS

Dietary Fiber Og 0% ,

Y CAUTION: Sausage will be hot after cooking! Allow
Frutelnﬁg_ the sausage to cool 1 minute. For best results, heat

VitaminA0% e Vitamin C 0%

Calcium 2% e |ron 2%

“Percent Daily Values are based on a 2,000
| calorie diet. Your daify values may be higher

directly from the freezer.

MICROWAVE (TESTED IN 1100 WATT OVEN)

or lower depending on your calorie needs:
Calories: 2,000 2,500 ’ \ :
Total Fat  Lessthan B5g 80g 1) Place on paper towel in microwavable dlS]fl;
Sat Fat Less than 209 259
Cholesterol Lessthan 300mg  300mg cover with paper towel.

Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3750
Dietary Fiber 250 30g -
e | 2) Cook on high (100%) power:
1 Patty: 60 seconds 2 Patties: 90 seconds

Fat 9 » Carbohydrate 4 » Protein 4
Cooking times may vary among microwaves.

INGREDIENTS: PORK. WATER, SALT,
CUHN SYRUP SOLIDS, SPICES, pEXTEOSE :
o SR BLAVORNGS, By 3) Turn patties and rotate once during cooking.

wuuamn,

PROPYL GALLATE, CITRIC ACID.
Distrbuted by ALDI Inc, Btav, L 60610

SKILLET
1) Use medium-low heat.

&) Preheat skillet.
3) Brown first side to desired appearance.

4) Turn and cook second side until done.

| PACKAGING

DOUBLE
GUARANTEE

REPLACE
THE PRODUCT

REFUND
YOUR MONEY

www.ALDLus

Please try our
Maple Hawr_
Sausage P_&ttles. 041498162436
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