CHEDDAR BRATWURST

Brooklyn Bongers wos started of Chef Saul
Bolton's acclaimed Brooklyn Gastropub, The
Vanderbilt. Using age old sausoge making
methods along with only the finest ingredients,
Brooklyn Bangers presents the best in
traditional and new world sausages.

COOKING INSTRUCTIONS:

Whather you are grilling of cooking the sousaga on the stove:
start ha squsages warming in o moist snvironmaent, wom
thry, then !im'sﬂn over diredt hoat b get desined cokor,
Cooking on the grill: Ploce sousages in grill sole
comtaingr with on inch of woter in the bettom ond warm the
sausapes thru, Ta Finish, remove the sowsages fram the
containar and got desived color on the gill. Whan desired
ooler s roached sorve immediataly,

Cooking on the stove: Ploca the sousages in o skille
with obout V4" of water and warm ovor o medium heot. Whan
the water has evaparated, conlinue 1o csok unl sousage gots
dlosired cobor in tha skillat. When desired color is reached, fem
off heot and sarve immediotely.

Ingredients: Park, cheddar chease (fresh posturized milk,
theese cultures, sab, enzymes), non-fot dry milk, solt, com
syrup solids, notural spices, sodium phosphute, nutmag,
ginges, coriondes, grownd celery seed, sodium itrite,
CONTAINS: MILK.

Digiributed by: Brooklyn Bangers, Bucklm, Ny 11201
Visit us ot brooklynbangers.com

Nutrition Facts
Serving Size 1 sausage (112g/4 oz)
Servings Per Container 4
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Amaount Per Serving

Calories 300 Calories from Fat 200

% Daity Value®

Total Fat 23g 35%
Saturated Fat 9g 44%
Trans Fat Og

Cholesterol 75mg 25%

Sodium B88mg 38%

Total Carbohydrate 2g 1%
Dietary Fiber Og 0%
Sugars 1g

Protein 20g

Vitamin A3% « Vitamin C 0%

Calcium 10% e« Iron 5%

* Parcant Dudy Valuos aro basoed on p 2,000 coloio dist
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KICKING KIELBASA

Brooklyn Bangers wos started ot Chef Saul Bolton's occlaimed
Brooklyn Gastropub, The Vanderbilt. Using age old sausage
making methods along with only the finest ingredients, Brooklyn
Bangers presents the best in traditional and new world sausages.

COOKING INSTRUCTIONS:

Whether you are grilling or cooking the sousoge on the stove: start the
soUsoges warming in o maist emvironmant, warm theu, then finish over direct
heot fo get desired color

Cooking on the grill: Ploce sousages in grill sfe container with an inch of
waler in the bottom and worm the sousages thru. To finish, remave the
sausoges from the contoiner and get desired color on the grill, When desired
color is reached serve immediately.

Cooking on the stove: Floce the sousoges in o skillet with obout 2" of
water and worm over o medium heat. When the water hos evaporated,
continua to cook until sausage gers desired color in th skiller, When desired
color Is reached, tum off heat ond serve immediotely.

Ingredients: Pork, water, salt, mustard, minced garlic, natural
spices, sodium phosphate, ginger, sodium nitrite,

B0866108130

Nutrition Facts
Serving Size 1 sausage (85g/3 oz)

Servings Per Container 4

|

.ﬁ.mnuni Per arruing

Calories 197 Calories from Fat 141
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Total Fat 15g 23%
Saturated Fat 6g 28%
Trans Fat 0g

Cholesterol 47mg 16%

Sodium 675mg 28%

Total Carbohydrate <1g 0%
Dietary Fiber Og 0%
Sugars Og

Protein 14g

Vitamin A 0% « \Vitamin C 0%
Caic:um 2% * lron 6%
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Distributed by: Brooklyn Bangers, Brogklm, N 11201
Visit us ot brooklynbangers.com




