NUTRITIONAL FACTS

THE KANSAS CITY STEAK COMPANY

15 (2.8 oz) White Cheddar Bratwurst

Nutrition Facts
Serving size 1 LINK (799)

Amount Per Serving
Calories 260

% Daily Value*

Total Fat 21g 27%
Saturated Fat 8g 40%
Trans Fat Og

Cholesterol 50mg 17%

Sodium 760mg 33%

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

Includes Og Added Sugars 0%

Protein 13g 26%

|

Vitamin D Omcg 0%

Calcium 104mg 8%

Iron 0.36mg 2%

Potassium Omg 0%

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

Ingredients: PORK, WATER, WISCONSIN WHITE CHEDDAR CHEESE (PASTEURIZED MILK, CHEESE
CULTURES, SALT, ENZYMES), CONTAINS LESS THAN 2% OF SALT, VINEGAR, WHEY, CELERY JUICE
POWNDER (SEA SALT, CULTURED CELERY JUICE POWDER), SUGAR, FLAVORING.

CONTAINS: MILK



NUTRITIONAL FACTS

THE KANSAS CITY STEAK COMPANY

Original Steak Seasoning Packet

Our seasoning mixture is a delicious combination of spices that enhances
the flavor of your steaks, prime rib, roasts, steakburgers and chicken.
Bring meat to room temperature. Sprinkle on seasoning to taste. Sear over

maximum heat. On charcoal grill: 1 minute each side.On gas grill: 2 minutes |
each side. Reduce heat to medium. Grill to taste. |
|
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Distributed by: The Kansas City Steak Company, Kansas City, KS 66106
kansascitysteaks.com 800 524 1844
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