
  
Breakfast 
Sausage  



All fresh sausages are not created equal.

It’s great to know that Farmland® is doing everything possible to bring the 

absolutely freshest sausage to our customers. In a process that begins with 

our fresh pork trimmings, we chop, grind and flavor our sausage 

with a proprietary blend of special spices. The sausage is then 

chilled to less than 40 degrees to ensure that every 

sausage produced has the absolutely best flavor possible. 

Today’s pork trimmings are  
tomorrow’s sausage.

As in all of Farmland’s award-winning products, 

only raw materials from cornfed Midwestern 

hogs are used to produce our sausage 

in our own state-of-the-art facilities. 

This means that we can ensure quality 

from the beginning of the process 

to the very end.

If you’re looking for the freshest,  
highest-quality sausage  
around, look no further 
than Farmland.

BREAkFAST SAUSAGE 



They are then processed  
and/or formed into  
sausage patties and links.

For Farmland Fully Cooked Sausage, 
the fresh patties and links are broiled 
over an open flame.

Product is chilled to less than 40º, 
and the Farmland Fresh Sausage  
is ready to ship.

Product is packaged and distributed from 
a state-of-the-art distribution center.

Fresh Sausage

How Farmland® Sausage is made.

Fresh Farmland pork  
trimmings are obtained  
in-house daily. The fresh  
trimmings are then blended 
with special Farmland spices.

Fully Cooked Sausage

70247 130917
1.5-oz. PATTY

70247 131097 
1-oz. SkIN-ON LINk

70247 130327 
1-oz. SkINLESS LINk

70247 138147 
1.5-oz. PATTY

70247 137617 
0.8-oz. SkIN-ON LINk

70247 138177 
0.8-oz. SkINLESS LINk

BREAkFAST SAUSAGE



BREAkFAST SAUSAGE

No need to compromise on quality, 

flavor or consistency when you serve 

Farmland® Fully Cooked Sausage. 

Made from superior cuts of lean pork 

and 100% natural spices, this easy-to-

prepare sausage delivers a firm bite 

with authentic Farmland flavor.

Starting with fresh pork trimmings 

from our own facilities and blending 

them with special Farmland spices, 

we process the freshest and 

best-tasting sausage available.

Farmland® silver medal & Bronze medal sausaGe

diXie skillet sausaGe

Fully Cooked diXie skillet and  Farmland®  silver medal sausaGe Patties & links



2-oz. Link

3-oz. Patty

4-oz. Patty

2-oz. Patty (wide)

2-oz. Sliced Patty

2-oz. Formax Patty

1.5-oz. Patty

Lean
-to

-Fat R
atio

65/35

58/42

52/48

DIMENSION SPECIFICATIONS
LINKS – Fresh, Skin-On and Skinless . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

(varian
ce 2

%
)

1-oz. Link

PATTIES – Fresh. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Available as Dixie Skillet and Farmland® Silver Medal

Available as Dixie Skillet, Farmland® Silver Medal and Bronze Medal

Available as Farmland® Silver Medal

Available as Farmland® Silver Medal and Bronze Medal

Available as Farmland® Silver Medal

Available as Dixie Skillet and Farmland® Silver Medal

Available as Farmland® Silver Medal and Bronze Medal

Available as Dixie Skillet, Farmland® Silver Medal and Bronze Medal

LINkS — Fresh, Skin-On and Skinless . . . . . . . . . . . . . . . . . . . . .

2-oz. Link

3-oz. Patty

4-oz. Patty

2-oz. Patty (wide)

2-oz. Sliced Patty

2-oz. Formax Patty

1.5-oz. Patty

Lean
-to

-Fat R
atio

65/35

58/42

52/48

DIMENSION SPECIFICATIONS
LINKS – Fresh, Skin-On and Skinless . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

(varian
ce 2

%
)

1-oz. Link

PATTIES – Fresh. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Available as Dixie Skillet and Farmland® Silver Medal

Available as Dixie Skillet, Farmland® Silver Medal and Bronze Medal

Available as Farmland® Silver Medal

Available as Farmland® Silver Medal and Bronze Medal

Available as Farmland® Silver Medal

Available as Dixie Skillet and Farmland® Silver Medal

Available as Farmland® Silver Medal and Bronze Medal

Available as Dixie Skillet, Farmland® Silver Medal and Bronze Medal

DIMENSION SPECIFICATIONS

PATTIES — Fully Cooked . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .



   BREAkFAST SAUSAGE

To meet the diverse needs 
of the foodservice operator, 
Dixie Skillet, Silver and Bronze 
Medal designation differentiates 
types and levels of products.

Dixie Skillet: Represents the 
highest quality Farmland® 
products for the most 
discerning customers who 
want the very best.

Silver: Farmland traditional 
high-standard products 
available at a more affordable 
price for customers who still 
want excellent quality but need 
a lower cost.

Bronze: For cost-conscious 
customers, this level is driven 
more by price but still provides 
good-quality products.

1-oz. Patty

1.5-oz. Patty

2-oz. Patty

2-oz. Patty (wide)

PATTIES – Fully Cooked . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

LINKS – Fully Cooked, Skin-On. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

DIMENSION SPECIFICATIONS

1.6-oz. Link

2.9-oz. Link

0.8-oz. Link

0.8-oz. Link

LINKS – Fully Cooked, Skinless . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

0.5-oz. Link

Available as Farmland® Silver Medal

Available as Farmland® Silver Medal

Available as Farmland® Silver Medal

Available as Farmland® Silver Medal

Available as Farmland® Silver Medal

Available as Farmland® Silver Medal

Available as Farmland® Silver Medal

Available as Farmland® Silver Medal

Available as Dixie Skillet and Farmland® Silver Medal

LINkS — Fully Cooked, Skin-On . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

DIMENSION SPECIFICATIONS

LINkS — Fully Cooked, Skinless . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

PATTIES — Fully Cooked . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .




