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Product Claims & Allergens

itional Facts

Serving Size 348
Serving Size 1 Patty (34g)

Amout Per Serving

Calories 70
Amount Per % Daily
Serving Value*

Total Fat 5g 7%

Saturated Fat 2g

Trans Fat 0g

Cholesterol 20mg 7%

Sodium 240mg 10 %

Total Carbohydrate 1g 0%

Dietary Fiber 0g 0%

Total Sugars Og

Protein 6g

vitamin A 0%

vitamin C omg 0%

Calcium 0%

Iron 2%

CN STATEMENT

Each 1.20 oz. Fully Cooked Pork Sausage Pattie
provides 1.00 oz. equivalent meat for Child Nutrition
Meal Pattern Requirements.

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

To inquire if a signed copy of the product formulation
statement or Child Nutrition statement is available for
this item, please contact the Tyson Foodservice
Customer Relations Team at 1-800-248-9766. Or email
CustomerRelations@tyson.com .
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AdvancePierre™ Fully Cooked Pork Sausage Pattie, 1.21 oz

Bring homecooked comfort to every bite with AdvancePierre™ Fully Cooked Pork Sausage Patties. Delicious all on their own,
they're a perfect accompaniment to scrambled eggs and hashbrowns or French toast and fruit. Make them a meal by
smothering them in gravy for a hearty biscuits and gravy breakfast. Their size makes them ideal for breakfast sandwiches—
serve them with egg and cheese on a warm biscuit or toasted English muffin. Go beyond breakfast and serve these delicious
sausage patties with sauteed peppers and onions for simple yet comforting lunch. Use them as a protein layer in a shepherd's
pie casserole, cheesy ziti bake, or baked mac and cheese, or serve them center of plate with sides like mashed potatoes,
sautéed veggies and cornbread.

PRODUCT CODE: 10000029467 | GTIN CODE: 00071421094671

Features & Benefits

« Delicious, versatile ground pork sausages—ideal for breakfast or lunch

« Fully cooked to allow for easy preparation—just heat from frozen

« Eligible for Cool School Café rewards for SY24/25

* CN Labeled

« Each 1.200z Fully Cooked Pork Sausage Pattie provides 1.000z equivalent meat/meat alternate for Child Nutrition Meal
Pattern Requirements

More About This Product

From sandwiches to sides to a center of plate protein, AdvancePierre™ Fully Cooked Pork Sausage Patties are a delicious
addition your school menu any way you serve them. Made with succulent ground pork, these juicy, tender sausage patties are
seasoned to please, so they can be enjoyed on their own or used as a satisfying ingredient across a wide range of dishes. Fully
cooked to help reduce food safety concerns, these convenient sausage patties can be heated right from frozen, helping save
you valuable time and allowing for last-minute menu flexibility. Their consistent size makes CN portioning easy—each 1.200z
pork sausage patty provides 1.000z equivalent meat/meat alternate for meal pattern requirements. Plus, each purchase is
eligible for Cool School Café points, which can be redeemed for exciting school item your students and staff will love. From a
breakfast side to a biscuit sandwich to stuffed peppers, there’s a million and one ways to make room at the table for
AdvancePierre™ Fully Cooked Pork Sausage Patties.

Ingredients

Ground pork (not more than 20% fat), seasoning (dextrose, flavorings, hydrolyzed corn protein, caramel color), water, salt,
caramel color.
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Bake

Conventional Oven From a frozen state, bake on a pan in a preheated conventional oven at 350 for 10-14 minutes.

Convection

Convection Oven From a frozen state, bake on a pan in preheated convection oven at 350 for 5-7 minutes.

Microwave

Microwave Microwave for about 45 seconds. Microwave ovens vary. Times given are approximate.

Shipping & Storing

Gross Weight 20.19

Net Weight 18.75 Ib
Cube 0.99 CF
Length 19.88 in
Height 6.63 in
Width 13 in
TixHi 7x6
Shelf Life 365 days

Storage 0°F/ 0°F



