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KITCHEN SINK SAUSAGE

PRODUCT DESCRIPTION

e WHOLE HOG PORK SAUSAGE WITH PORK HEART,
LIVER, BELLY, SHOULDER, DRY MUSTARD,
RED PEPPER, SAGE, PARSLEY, PIMENT D'VILLE

e SMOKED, FULLY COOKED, READY TO EAT

e 4 LINKS IN EACH 12 OZ PACKAGE

SERVING SUGGESTIONS

GENTLE SEAR WILL WARM IT THROUGH AND ADD
CARAMELIZED FLAVORS. PAIR WITH FRUIT MOSTARDA
AND AGED GOATS’ MILK CHEESES. IN A BUN, TOP WITH
WHOLEGRAIN MUSTARD AND GRILLED ONIONS +
FENNEL. TOSS SLICES WITH LENTILS, CARROTS, AND
BALSAMIC CIPOLLINI.

SOURCE CODES
ON EACH LABEL

SG| 317 407

LEARN MORE ABOUT OUR
SMALL, FAMILY-OWNED

FARM PARTNERS 8 52619700620 7
BEST-BY DATE STICKER INDICATES 65 DAY

REFRIGERATED SHELF LIFE (FREEZING EXTENDS
STORAGE TO 365 DAYS AFTER PRINTED DATE)

ORDER CODE # 11004-SG, 10 PACKAGES/CASE

SMOKINGGOOSE.COM
317-638-6328 ORDER@SMOKINGGOOSE.COM



