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THE REVOLUTIONARY PLANT-BASED SAUSAGE THAT LOOKS, SIZZLES
AND SATISFIES LIKE TRADITIONAL PORK.
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BEYOND SAUSAGE®

 

 

Nutritional
Information

Per 100 g Uncooked

Fat

Carbohydrate

16 g

7 g

5 g

0 g

17 g

3 g

1,35 g

of which sugars

Protein

Salt

of which saturates

990 kJ / 238 kcalEnergy

Typical Values

Fibre

INGREDIENTS: Water, Pea Protein Isolate*16%, 
Refined Coconut Oil, Sunflower Oil, Rice Protein, 
Faba Bean Protein, Flavouring, Potato Starch, 
Salt, Fruit and Plant Concentrates (Beetroot, 
Carrot, Pepper), Apple Fibre, Citrus Extract 
Flavouring, Stabilisers: Methylcellulose,
Calcium Alginate.

 *Peas are legumes. People with severe allergies
to legumes like peanuts should be cautious when 
introducing pea protein into their diet because
of the possibility of a pea allergy. Contains no 
peanuts or tree nuts.

NO
GMOs
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THE PROS IN OUR PROTEIN

COOKING INSTRUCTIONS

WHAT IT IS

HOW IT'S MADE

The Beyond Sausage is the first 
plant-based sausage made to look, 
sizzle, and satisfy like a traditional 
pork sausage. It has all the juicy, 
meaty deliciousness of a traditional 
pork sausage, but comes with the 
added benefits of plant-based meat.

Beyond Sausage’s meat-like texture is a blend of 
plant-based ingredients. Peas, fava beans and rice provide 
the protein. Trace amounts of beet lend a meaty color, and 
coconut oil ensures mouthwatering juiciness. And it’s all 
wrapped inside a remarkable 100% plant based casing 
derived from algae.

Through our unique process of braiding together proteins 
and fats, we're able to recreate the basic architecture, and 
thus texture, of meat that carnivores know and crave. It's 
meat that’s made from plants, made for meat lovers.

 17 g of plant-based protein 
 No cholesterol 
 Made without GMOs, soy or gluten 
 Kosher certified
 Halal certified 
 100% plant-based

Have a delicious and satisfying dinner on the table in no time with 
Beyond Sausage -- prepare it on the grill, in a skillet or on a 
flat-top for 6 minutes, constantly rotating. Ready to start cooking? 
Check out the Beyond Meat website
(beyondmeat.com/recipes) for more inspiration!
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