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The Next-Level Crowd Pleaser



Introducing new Superior Smokehouse Smoked Sausage  
from Smoke’NFast.
It’s naturally hardwood-smoked sausage that’s spiced and  
flavored to perfection. This premium product is an irresistible  
center-of-the-plate item or the crowning gem to your barbecue 
meat platter. Your patrons will eat up its attributes:

• Made with premium pork and beef

• “ Kicked up” with smoked sugar 
and our proprietary spice blend

• Naturally hickory-smoked

• Has a natural casing

• MSG- and gluten-free
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sausage has 
a 56.5% menu 
penetratiOn.*

GTINs Product Description PACK SIZE
 NET 
WGT

 CASE 
CUBE  DIMENSIONS (L X W X H) TI X HI

CASES/
PALLET

SMITHFIELD SMOKE' N FAST

20070247877486 Smithfield Smoke'NFast Superior Smokehouse Smoked Sausage, Rope, 3/3.33 lb, Frozen 3/3.33 lb 9.99 0.468 13.375 x 11.755 x 5.313 11 x 10 110
All items are in ascending order by GTIN.

@SmithfieldCulinary
Follow us on Instagram!

Smithfield Culinary Mobile App  
Now Available! Download it today!

*Datassential Menu Trends US Chains 
& Independents | data as of Q2 2023

Now you can get in on the BBQ and smoked meats 
movement without extra back-of-house cost or labor 
with Smithfield Smoke’NFast. Our products include fully 
cooked or hardwood-smoked proteins, such as ribs, 
smoked sausage, pulled pork & chicken, brisket, and our 
innovative KC Wild Wings. They also include global flavors 
such as barbacoa and carnitas, authentically slow cooked 
to perfection. They’re all so delicious your guests will never 
know they weren't smoked right in your own kitchen. 

Find out how deliciously unique and convenient Smoke’NFast products give you big flavor without 
the labor. Visit SmithfieldCulinary.com/smokenfast or call a sales representative at 888-327-6526.

SMOKE’NFAST 
KEEPS YOU ON 
TOP OF THE 
TRENDS—AND 
THE MEAL RUSH. 




