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Farmstead Frozen Butchers Style Cumberland

Sausages 6s

Succulent Cumberland Sausages With Black Pepper And Sage
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Disclaimer: As we do not manufacture we warrant only that we will transmit accurately product data (ingredient and
allergen) as are received by us from the manufacturer/supplier of such product. By accepting product and image
information you agree to obtain our written permission before you transmit such product data or images outside your
business. You agree to check for updates and refer to the packaging at all times because product data change regularly.
You must not alter the product data or images. If despite this you choose to do so we will not be responsible.

Description

Legal Product Name
Unique Marketing Statement
Brand Name

Country of Origin

Ingredients

Ingredients

Is the product made from at least 65% British ingredients?

Contains GM Ingredients

Nutrition
Servings per Consumer Unit (Inner)

Nutrients
Energy (Kilojoules)

Energy (Kilocalories)

Carbohydrate
Sugars

Dietary Fibre, Total
Protein, Total

Salt

Sodium

Allergens

Product Reference Information

Butchers Style Cumberland Sausages 6S Filled Into A Beef Collagen Casing

Succulent Cumberland Sausages With Black Pepper And Sage

Farmstead Frozen

United Kingdom

Pork (70%), Water, Rusk [WHEAT Flour (WHEAT Flour, Calcium Carbonate, Iron, Niacin, Thiamin), Salt], Pork Rind, Salt, Dextrose, Spice (Black Pepper),
Preservative (Sodium SULPHITE), Herbs (Parsley, Sage), Colour (Curcumin), Yeast Extract, Flavouring, Spice Extracts (Cayenne, Coriander, Ginger,
Nutmeg, Pepper), Antioxidant (Ascorbic Acid), Herb Extracts (Sage, Thyme). Beef Collagen Casings (Collagen, Water, Cellulose).

No

60

Quantity per 100g/ml

1078 kJ

259 kcal

1839

659

1079

25¢g

049

1279

13g

512mg



Cereals containing Gluten (and products thereof)
Wheat (as an ingredient)

Rye (as an ingredient)

Barley (as an ingredient)

Oats (as an ingredient)

Crustaceans (and products thereof)

Egg and Egg Products

Fish and Fish Products

Peanut and Peanut Products

Soybean and Soybean Products

Milk and Milk Products

Tree Nuts (and products thereof)

Almonds (as an ingredient)

Hazelnuts (as an ingredient)

Walnuts (as an ingredient)

Cashews (as an ingredient)

Pecan nuts (as an ingredient)

Brazil nuts (as an ingredient)

Pistachio nuts (as an ingredient)
Macadamia or Queensland nuts (as an ingredient)
Celery / Celeriac (and products thereof)
Mustard (and products thereof)

Sesame Seeds and Sesame Seed Products
Sulphur Dioxide and Sulphites (>10mg/kg)
Lupin (and products thereof)

Molluscs (and products thereof)

Dietary Information

Halal Certified
Kosher Certified
Suitable for Vegan

Suitable for Vegetarian

Organic Certificate

Can any Ethical or Fairly traded claims be made?

Can any other sustainability claims be made for this product?

Does any other assurance scheme apply to this product?

Preparation Suggestions

Is the product ready to eat?

Oven From Frozen

Fry From Frozen

Grill From Frozen

Packaging

Contains

Contains

Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Does NOT Contain
Contains

Does NOT Contain

Does NOT Contain

No
No

No

No Organic certificate
No ethical or fairtrade claim
none

No assurance scheme

No

To Oven Bake: Pre-heat the oven to 200°C/400°F/Gas Mark 6. Place the sausages in a deep sided baking tray and cook for approximately
15 to 18 minutes, turning once during cooking. Ensure food is piping hot throughout before serving.

Shallow frying is the preferred cooking method. Product may split if oven baked or allowed to partially defrost before cooking. To Shallow
Fry: Pre-heat a little oil in a frying pan. sausages over a medium heat for approximately 18 to 20 minutes, turning frequently. Drain on

absorbent kitchen paper before serving.

To Grill: Place the sausages under a pre-heated moderate grill for approximately 18 to 20 minutes turning frequently.



Do you have any packaging environmental claims? Contains Recycled Content and Recyclable




