
 

Smokie Grill Boneless Pork Rib Strips with Honey BBQ 
Sauce (Commodity)

Item #: 

9479

Portions Per Case: 

750

Portion Size (oz.): 

0.80

Case Weight (lb.): 

37.50

Allergens: Milk, Soy, Wheat

Master Case UPC Code: 00071421094794

Master Case Length: 23.81250

Master Case Width: 13.06250

Master Case Height: 9.62500

Master Case Cube: 1.73000

Cases/Layer: 6

Cases/Pallet: 24

Layers/Pallet: 4
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Frozen Shelf Life (days): 365

Serving Size: 1 patty

Credit: 2.00 oz. M/MA

Preparation Method: Conventional Oven (Frozen Product): Preheat oven to 

350 degrees. Cook for 14 minutes. Convection Oven (Frozen Product): Preheat 

oven to 350 degrees. Cook for 6 1/2 minutes. 

Ingredient Statement: GROUND PORK (NO MORE THAN 30% FAT), WATER, 

TEXTURED VEGETABLE PROTEIN PRODUCT (SOY PROTEIN 

CONCENTRATE, CARAMEL COLOR, ZINC OXIDE, NIACINAMIDE, FERROUS 

SULFATE, COPPER GLUCONATE, VITAMIN A PALMITATE, CALCIUM 

PANTHOTHENATE, THIAMINE MONONITRATE (B1), PYRIDOXINE 

HYDROCHLORIDE (B6), RIBOFLAVIN (B2), CYANCOBALAMIN (B12)), 

SEASONING: (TOMATO POWDER, DEXTROSE, BROWN SUGAR, 

ARTIFICIAL VINEGAR (MALIC ACID, SODIUM ACETATE, LACTOSE, 

FURMARIC ACID, ARTIFICIAL FLAVORINGS), POWDERED 

WORCESTERSHIRE SAUCE (CORN SYRUP SOLIDS, SALT, GARLIC 

POWDER, SUGAR, SPICES, SOY SAUCE SOLIDS (WHEAT, SOYBEANS, 

SALT, MALTODEXTRIN, CARAMEL COLOR), TAMARINDS, FLAVOR), 

SPICES, SPICE EXTRACTIVE, ONION POWDER, SMOKE FLAVOR, GARLIC 

POWDER), HONEY, SALT, SODIUM PHOSPHATES. GLAZED WITH: HONEY 

BBQ SAUCE (HIGH FRUCTOSE CORN SYRUP, DISTILLED VINEGAR, 

TOMATO PASTE, CORN SYRUP, HONEY, MOLASSES, WATER, SALT, 

NATURAL FLAVOR, MODIFIED CORN STARCH, NATURAL HICKORY 

SMOKE FLAVOR, SPICES, ONION POWDER, GARLIC POWDER, SODIUM 

BENZOATE (PRESERVATIVE), CARAMEL COLOR, SUGAR). CONTAINS: 

SOY, MILK, WHEAT 

Food Safety Statement: 

At Pierre, food safety is managed using HACCP (Hazard Analysis and Critical Control Point) programs. We treat every 

change to ingredients or processes as a potential food safety risk and we perform a hazard analysis with each change to 

assure continuing safety. We verify that our actions are in alignment with our words by using outside auditing agencies (SQF 

2000).

Our products meet or exceed customer expectations because they are designed with the customer in mind. Because 

customer requirements sometimes change, quality standards and procedures are constantly being reviewed to ensure that 

they are up to date. We have a company wide commitment to quality, which is integral to our business culture. Quality will 

remain our top priority and we will strive to provide quality in our products.

Jon Shehane 

VP Quality Assurance and Technical Services 

Office: 513-682-7139 

Cell : 513-283-3040 

jon.shehane@pierrefoods.com

Copyright © 2010, Pierre™ Foods. All Rights Reserved. 
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Smokie Grill Boneless Pork Rib Patties with Honey BBQ 
Sauce (Commodity)

Item #: 

9488

Portions Per Case: 

175

Portion Size (oz.): 

3.25

Case Weight (lb.): 

35.55

Master Case UPC Code: 00071421094886

Master Case Length: 19.87500

Master Case Width: 13.18750

Master Case Height: 7.62500

Master Case Cube: 1.16000

Cases/Layer: 7

Cases/Pallet: 35

Layers/Pallet: 5

Frozen Shelf Life (days): 360
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Serving Size: 1 patty

Credit: 2.00 oz. M/MA

Preparation Method: Microwave Oven (Frozen Product): Microwave on high for 

2 minutes. Conventional Oven (Frozen Product): Preheat oven to 350 degrees. 

Cook for 13 minutes. Convection Oven (Frozen Product): Preheat oven to 350 

degrees. Bake on a pan for 11 minutes. 

Ingredient Statement: GROUND PORK (NOT MORE THAN 30% FAT), 

HONEY BARBECUE SAUCE: (HIGH FRUCTOSE CORN SYRUP, DISTILLED 

VINEGAR, TOMATO PASTE, CORN SYRUP, HONEY, MOLASSES, WATER, 

SALT, NATURAL FLAVOR, MODIFIED CORN STARCH, NATURAL HICKORY 

SMOKE FLAVOR, SPICES, ONION POWDER, GARLIC POWDER, SODIUM 

BENZOATE (PRESERVATIVE), CARAMEL COLOR, SUGAR), WATER, 

TEXTURED VEGETABLE PROTEIN PRODUCT: (SOY PROTEIN 

CONCENTRATE, CARAMEL COLOR, ZINC OXIDE, NIACINAMIDE, FERROUS 

SULFATE, COPPER GLUCONATE, VITAMIN A PALMITATE, CALCIUM 

PANTOTHENATE, THIAMINE MONONITRATE (B1), PYRIDOXINE 

HYDROCHLORIDE (B6), RIBOFLAVIN (B2), AND CYANOCOBALAMIN (B12), 

SEASONING: (TOMATO POWDER, DEXTROSE, BROWN SUGAR, 

ARTIFICIAL VINEGAR (MALIC ACID, SODIUM ACETATE, LACTOSE, 

FUMARIC ACID, ATRIFICAL FLAVORINGS), POWDERED 

WORCESTERSHIRE SAUCE (CORN SYRUP SOLIDS, SALT, GARLIC 

POWDER, SUGAR, SPICES, SOY SAUCE SOLIDS (WHEAT, SOYBEANS, 

SALT, MALTODEXTRIN, CARAMEL COLOR,) TAMARINDS, FLAVOR), 

SPICES, SPICE EXTRACTIVE, ONION POWDER, SMOKE FLAVOR, GARLIC 

POWDER), HONEY, SALT, AND SODIUM PHOSPHATES. CONTAINS: 

WHEAT, SOY, MILK 

Food Safety Statement: 

At Pierre, food safety is managed using HACCP (Hazard Analysis and Critical Control Point) programs. We treat every 

change to ingredients or processes as a potential food safety risk and we perform a hazard analysis with each change to 

assure continuing safety. We verify that our actions are in alignment with our words by using outside auditing agencies (SQF 

2000).

Our products meet or exceed customer expectations because they are designed with the customer in mind. Because 

customer requirements sometimes change, quality standards and procedures are constantly being reviewed to ensure that 

they are up to date. We have a company wide commitment to quality, which is integral to our business culture. Quality will 

remain our top priority and we will strive to provide quality in our products.

Jon Shehane 

VP Quality Assurance and Technical Services 

Office: 513-682-7139 

Cell : 513-283-3040 

jon.shehane@pierrefoods.com
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Country Fried Breaded Pork Steaks (CN)

Item #: 

9524

Portions Per Case: 

160

Portion Size (oz.): 

3.85

Case Weight (lb.): 

38.50

Allergens: Egg, Milk, Soy, Wheat

Master Case UPC Code: 00071421095241

Master Case Length: 23.81250

Master Case Width: 13.06250

Master Case Height: 9.62500

Master Case Cube: 1.73000

Cases/Layer: 6

Cases/Pallet: 24

Layers/Pallet: 4

Frozen Shelf Life (days): 360
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Serving Size: 1 patty

Credit: 2.00 oz. M/MA + 1.25 bread

Preparation Method: Microwave Oven (Frozen Product): Microwave on high for 

1-2 minutes. Conventional Oven (Frozen Product): Preheat oven to 350 degrees. 

Cook for 14 minutes. Convection Oven (Frozen Product): Preheat oven to 350 

degrees. Cook for 10 minutes. 

Ingredient Statement: GROUND PORK (NOT MORE THAN 20% FAT), 

ENRICHED BLEACHED WHEAT FLOUR (NIACIN, FERROUS SULFATE, 

THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, CONTAINS 

2% OR LESS OF THE FOLLOWING: MODIFIED FOOD STARCH, SEASONING 

(SUGAR, HYDROLYZED SOY WHEAT GLUTEN CORN PROTEIN, SALT, 

DEXTROSE, DISODIUM INOSINATE, DISODIUM GUANYLATE), SODIUM 

PHOSPHATES, SALT, BUTTERMILK POWDER (SWEET CREAM AND WHEY 

CREAM), SPICES, DRIED EGG WHITES, FLAVOR (LACTIC ACID, 

BUTTERMILK POWDER, CITRIC ACID, MODIFIED FOOD STARCH, 

NATURAL FLAVOR, MALTODEXTRIN), WHEAT GLUTEN, SUGAR, YELLOW 

CORN FLOUR, DEXTROSE, LEAVENING (SODIUM BICARBONATE, SODIUM 

ALUMINUM PHOSPHATE, SODIUM ACID PYROPHOSPHATE), YEAST, 

ONION POWDER, OLEORESIN PAPRIKA, MONOGLYCERIDES, SPICE 

EXTRACTIVE, CITRIC ACID, DRIED WHEY. COOKED IN SOYBEAN OIL. 

CONTAINS: WHEAT, SOY, MILK, EGG

Food Safety Statement: 

At Pierre, food safety is managed using HACCP (Hazard Analysis and Critical Control Point) programs. We treat every 

change to ingredients or processes as a potential food safety risk and we perform a hazard analysis with each change to 

assure continuing safety. We verify that our actions are in alignment with our words by using outside auditing agencies (SQF 

2000).

Our products meet or exceed customer expectations because they are designed with the customer in mind. Because 

customer requirements sometimes change, quality standards and procedures are constantly being reviewed to ensure that 

they are up to date. We have a company wide commitment to quality, which is integral to our business culture. Quality will 

remain our top priority and we will strive to provide quality in our products.

Jon Shehane 

VP Quality Assurance and Technical Services 

Office: 513-682-7139 

Cell : 513-283-3040 

jon.shehane@pierrefoods.com
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Pork Sausage Patties (Commodity)

Item #: 

9528

Portions Per Case: 

260

Portion Size (oz.): 

2.45

Case Weight (lb.): 

39.81

Master Case UPC Code: 00071421095289

Master Case Length: 23.81250

Master Case Width: 13.06250

Master Case Height: 9.62500

Master Case Cube: 1.73000

Cases/Layer: 6

Cases/Pallet: 24

Layers/Pallet: 4

Frozen Shelf Life (days): 360

Serving Size: 1 patty

Page 1 of 2Product Information Sheet

11/17/2010http://www.pierrefoods.com/products/customproduct.aspx?id=bc75c731-bcd8-4089-9f5e...



Credit: 2.00 oz. M/MA

Preparation Method: Conventional Oven (Frozen Product): Preheat oven to 

350 degrees. Cook for 12 minutes. Convection Oven (Frozen Product): Preheat 

oven to 350 degrees. Cook for 6 minutes. 

Ingredient Statement: GROUND PORK (NOT MORE THAN 20% FAT), 

SEASONING (DEXTROSE, FLAVORINGS, HYDROLYZED CORN PROTEIN, 

CARAMEL COLOR), SALT.

Food Safety Statement: 

At Pierre, food safety is managed using HACCP (Hazard Analysis and Critical Control Point) programs. We treat every 

change to ingredients or processes as a potential food safety risk and we perform a hazard analysis with each change to 

assure continuing safety. We verify that our actions are in alignment with our words by using outside auditing agencies (SQF 

2000).

Our products meet or exceed customer expectations because they are designed with the customer in mind. Because 

customer requirements sometimes change, quality standards and procedures are constantly being reviewed to ensure that 

they are up to date. We have a company wide commitment to quality, which is integral to our business culture. Quality will 

remain our top priority and we will strive to provide quality in our products.

Jon Shehane 

VP Quality Assurance and Technical Services 

Office: 513-682-7139 

Cell : 513-283-3040 

jon.shehane@pierrefoods.com
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Pork Sausage Links (Commodity)

Item #: 

9529

Portions Per Case: 

500

Portion Size (oz.): 

1.20

Case Weight (lb.): 

37.50

Master Case UPC Code: 00071421095296

Master Case Length: 23.81250

Master Case Width: 13.06250

Master Case Height: 9.62500

Master Case Cube: 1.73000

Cases/Layer: 6

Cases/Pallet: 24

Layers/Pallet: 4

Frozen Shelf Life (days): 360

Serving Size: 1 patty
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Credit: 1.00 oz. M/MA

Preparation Method: Microwave Oven (Frozen Product): Microwave on high for 

45 seconds. Conventional Oven (Frozen Product): Preheat oven to 350 degrees. 

Cook for 15 minutes. Convection Oven (Frozen Product): Preheat oven to 350 

degrees. Cook for 7 minutes. 

Ingredient Statement: GROUND PORK (NOT MORE THAN 20% FAT), 

SEASONING (DEXTROSE, FLAVORINGS, HYDROLYZED CORN PROTEIN, 

CARAMEL COLOR), SALT.

Food Safety Statement: 

At Pierre, food safety is managed using HACCP (Hazard Analysis and Critical Control Point) programs. We treat every 

change to ingredients or processes as a potential food safety risk and we perform a hazard analysis with each change to 

assure continuing safety. We verify that our actions are in alignment with our words by using outside auditing agencies (SQF 

2000).

Our products meet or exceed customer expectations because they are designed with the customer in mind. Because 

customer requirements sometimes change, quality standards and procedures are constantly being reviewed to ensure that 

they are up to date. We have a company wide commitment to quality, which is integral to our business culture. Quality will 

remain our top priority and we will strive to provide quality in our products.

Jon Shehane 

VP Quality Assurance and Technical Services 

Office: 513-682-7139 

Cell : 513-283-3040 

jon.shehane@pierrefoods.com
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RIB-B-Q™ Boneless Pork Rib Patties with Built In BBQ 
Sauce (Commodity)

Item #: 

9534

Portions Per Case: 

270

Portion Size (oz.): 

2.40

Case Weight (lb.): 

40.50

Allergens: Milk, Soy, Wheat

Master Case UPC Code: 00071421095340

Master Case Length: 23.81250

Master Case Width: 13.06250

Master Case Height: 9.62500

Master Case Cube: 1.73000

Cases/Layer: 6

Cases/Pallet: 24

Layers/Pallet: 4
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Frozen Shelf Life (days): 360

Serving Size: 1 patty

Credit: 2.00 oz. M/MA

Preparation Method: Conventional Oven (Frozen Product): Preheat oven to 

350 degrees. Cook for 14 minutes. Convection Oven (Frozen Product): Preheat 

oven to 350 degrees. Cook for 6 minutes. 

Ingredient Statement: GROUND PORK (NOT MORE THAN 20% FAT), 

WATER, SEASONING (TOMATO POWDER (DEHYDRATED TOMATO), 

DEXTROSE, BROWN SUGAR, ARTIFICIAL VINEGAR (MALIC ACID, SODIUM 

ACETATES, LACTOSE, FUMARIC ACID, ARTIFICIAL FLAVORINGS), 

POWDERED WORCESTERSHIRE SAUCE (CORN SYRUP SOLIDS, SALT, 

GARLIC POWDER, SUGAR, SPICES, SOY SAUCE SOLIDS (WHEAT, 

SOYBEANS, SALT, MALTODEXTRIN, CARAMEL COLOR), TAMARIND, 

NATURAL FLAVOR), SPICES, SPICE EXTRACTIVE, ONION POWDER, 

NATURAL SMOKE FLAVOR, GARLIC POWDER), TEXTURED VEGETABLE 

PROTEIN PRODUCT (SOY PROTEIN CONCENTRATE, CARAMEL COLOR, 

ZINC OXIDE, NIACINAMIDE, FERROUS SULFATE, COPPER GLUCONATE, 

VITAMIN A PALMITATE, CALCIUM PANTOTHENATE, THIAMINE 

MONONITRATE (B1), PYRIDOXINE HYDROCHLORIDE (B6), RIBOFLAVIN 

(B2), CYANOCOBALAMIN (B12)), SALT, SODIUM PHOSPHATES. CONTAINS: 

MILK, WHEAT, SOY

Food Safety Statement: 

At Pierre, food safety is managed using HACCP (Hazard Analysis and Critical Control Point) programs. We treat every 

change to ingredients or processes as a potential food safety risk and we perform a hazard analysis with each change to 

assure continuing safety. We verify that our actions are in alignment with our words by using outside auditing agencies (SQF 

2000).

Our products meet or exceed customer expectations because they are designed with the customer in mind. Because 

customer requirements sometimes change, quality standards and procedures are constantly being reviewed to ensure that 

they are up to date. We have a company wide commitment to quality, which is integral to our business culture. Quality will 

remain our top priority and we will strive to provide quality in our products.

Jon Shehane 

VP Quality Assurance and Technical Services 

Office: 513-682-7139 

Cell : 513-283-3040 

jon.shehane@pierrefoods.com
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