COUNTRY SAUSAGE PATTIES

Makes 8 patties

Ingredients:

Nancy's country sausage

Instructions:

This sausage comes with the freedom of shaping your own patties! They also have a delicious maple
flavor. | cut the portion into 8 sections, then used my hands to shape a patty about a half inch thick. | fried

them in a cast iron pan on each side until they were well browned.

Serve these as part of a breakfast feast or make breakfast sliders with the biscuit recipe from here. Are
you more of link person? Try our breakfast sausage!


http://www.google.com/url?q=http%3A%2F%2Fwww.strykerfarm.com%2Fstore%2Fp20%2FNancy%2527s_Country_Sausage.html&sa=D&sntz=1&usg=AFQjCNHKDN-cL11Te_I_lpnH-pzzE9wnJg
http://www.google.com/url?q=http%3A%2F%2Fwww.strykerfarm.com%2Fbarbecued-pulled-pork-sliders.html&sa=D&sntz=1&usg=AFQjCNGR4y3m9oaI6LFLGh35urn1tjjNpg
http://www.google.com/url?q=http%3A%2F%2Fwww.strykerfarm.com%2Fstore%2Fp19%2FBreakfast_Sausage.html&sa=D&sntz=1&usg=AFQjCNGXHOmkFGbDxK3jrlgI6Uqg5VXDFg

