'—ﬁr;:___ b
- i W T,
‘ ol ¥ 4 5":'- = ‘ar-.. -
g L il M ¥ -
o N ™, " P 'k u - Fb
- i - - - -
' -l

> PANOEA COUNTY PROCESSING, Lig
.} 3 ﬂ{jJ-h 90-0430 -
St Manufactured by: e T
4 Panola Cb"'”E-:: o = .w&

Pﬂrk "-'%mnlrm—l S ausage D{"

“r“'” { lutarm Jll’. B:unn ‘. ur

- W'”“, sugar jﬂ?\]bgc\junﬂ]h trite

FULLY COOKED - KEEP REFRIGERATED
NET WT.
e



T N

| 4 J\N(’ qu.‘

P —— N0

“OUNTY pRocy: o
{ ‘J':SSI '(; Y

-H,ﬂ-(iﬂﬂ_"d:i" - N "! LLC

% 5ﬂ! UCR 407 comsn vem g

Prace&smﬂ ey

----- L1 =] i
Ef.ﬂﬁﬂntln;:‘hy

501 CcR 40? LQ
Carthage’ TX 75603

DEPARTMENT OF
AGRICULTURE
EST. 48219

P[}rk S”Tﬂﬁirsrl sausage PC
ngredients: Pork, Salt,Spices,
Monosadium Glutamale, Brown Sugar,

White Sugar and Sodium Nitrite.

JAN 31 2019

KEEP REFRIGERATED _
Cook Thoroughly To Internal Temperature of 160°F

____LBS.




PANOLA -l.JllUN'l"I PROCES g
903-690-0430 1O
501 CR 407 CARTHAGE, TX

.\..
Processed by: A /

panola County
. LT

Venison & P2k Smoked Sausage PC

'Iﬂr:.n?d Pr"’ﬂ -.’Ff‘ son, Pork. Salt. Spice
- Ty AL ”---.. .:,

'II_| ,:||,_||1|\N|'I:'I 1.l|. """“-‘.l..a'l BINE

KEEP REFRIGERATED
Cook Thoroughly To Internal Temperature of 160°F



-

-

2 A

+ processed by:

|

l-‘“‘ L
o~ 903-690-0430
501 CR 407 CARTHAGE, TX

p.

Panola County
Processing, LLC
501 gﬁ_{f?n soe—
-

Pork SmokedHot Sausage PC

ingredients: Pork, Salt Spices, Monosod
Glutamate, Brown Suqar, Wi
Crushed Red Peopg

AN 31 2009

rry BAALLT VLS

MEEP REFRIGERATED & 60°F

Cour Thoroughly To internal TEEE:-'S

NET WT. __

e . . —
~ COUNTY PROCESSINnG,

OZ.



LSSING,

\

"‘l" ) lll’ll,

noked Sau'sage FC
pork, Salt. gpice
wnrl'r

son & Pnr'n Hot Sm

. \enison,
mate Bro w sugar
L.c‘uiru 3 MItrite.

per &0

ATAL





