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Snack on these bite-sized dandys as a snack or full on food. Our Lil' Smokies are a delicious delicacy either popped into the pan, tossed with sauce or served alone to enjoy each individual piece. Good things do come in small packages. Packing size: 3 pounds. Gluten Free • Fully CookedFind in Store Calories 170 Calories from Fat 120
Calories From TransFat 0 % Daily Value* Total Fat 14g 21% Saturated Fat 5g 25% Cholesterol 40mg 14% Sodium 710mg 30% Total Carbohydrates 3g 1% Dietary Fiber 0% Sugars 1g Protein 8g Vitamin A 0% Vitamin C 0% Calcium 4% Iron 6% Trans Fat 0% Ingredients Beef, water, dextrose, contains 2% or less of sea salt, potassium
lactate, flavorings, sodium diacetate, sodium erythorbate, paprika, extractives of paprika, sodium nitrite.*Percent Daily Values (DV) are based on a 2,000 calorie diet. Bake: Arrange Lil' Smokies in one layer over a shallow frying pan. Bake at 350 degrees Fahrenheit for 12-15 minutes. Plate Top: Fill a medium sized pot halfway, full of
water. Bring the water to a boil. Add Lil' Smokies and let boil for 3-5 minutes. Remove from heat and let sit for 3-5 minutes. Note: Barbecue sauce and chili sauce and grape jelly can be replaced with water. Instead of boiling, let the sauce simmer before adding lil' Smokies. Heat to the end. Microwave: Place Lil' Smokies in a microwave
safe plate with 1/2 inch of water. Cover the dish and microwave on a high for 3-5 minutes. Gently remove the dish from the microwave with the pot holders. WARNING: The dish will be very hot. Let Lil' Smokies cool for 2 mintues before serving. Note: Because of the variety of oven types and microwave power, the cooking time is
approximate. X As a family company, the health and safety of our Cloverdale employees, their families and our community is paramount. To learn more, please read this letter from our CEO and President Scott Russell. Fully cooked and loaded with flavor, our Beef Lit'l Smokies® cocktail links is a delicious treat. Our smoked ® Lit'l
Smokies are made with quality cuts of meat and smoked to perfection. Image copyright KatarzynaBialasiewicz/iStock/Getty Images Lit'l Smokies are smoked sausages the size of a cocktail made by Hillshire Farm. These mini sausages come in several varieties made from beef or a combination of pork, beef and turkey with other
ingredients added for flavoring, such as spices or cheddar cheese. You can prepare Lit'l Smokies in many ways, such as boiling them on the stove top, baking them, or cooking them with sauce in a slow cooker. Enjoy Lit'l Smokies in moderation, as five links contain 14 grams of fat and 550 milligrams of sodium. Simmered Lit'l Smokies
Step 1 Fill a pan with 4 cups of water. Bring the water to a boil at a high temperature. Step 2 Open a 14-ounce packet of Lit'l Smokies and pour them into the pan. Wait for the water to come back. Boil. Step 3 Boil Lit'l Smokies for 2 to 3 minutes. Step 4 Drain the water from the pan and transfer the Lit'l Smokies to a plate. Enjoy Lit'l
Smokies hot. Baked Lit'l Smokies Step 1 Preheat the oven to 350 degrees Fahrenheit. Step 2 Open a 14-ounce packet of Lit'l Smokies and pour them into a lightly oiled baking pan. Step 3 Place the pan in the oven and bake Lit'l Smokies for 12 to 14 minutes. When the Lit'l Smokies are ready, they will be golden brown and the skins will be
slightly crispy. Step 4 Take the pan out of the oven and transfer the Lit'l Smokies to the dish. Serve Lit'l Smokies hot. Slowly cooked Lit'l Smokies Step 1 Open a 14-ounce packet of Lit'l Smokies and pour them into a slow cooker. Step 2 Cover Lit'l Smokies with 2 cups of sauce of your choice, such as barbecue sauce. Stir the Lit'l Smokies
to cover them with sauce. Step 3 Place the lid on a slow cooker and simmer Lit'l Smokies low for 3 to 4 hours. Lit'l Smokies are ready when they are hot and cooked through. Step 4 Take the Lit'l Smokies out of the slow cooker and serve them hot with the sauce. 14 ounces packet lit'l Smokies, any sort of Large Pan Slotted Spoon Serving
Dish Baking Dish, Lightly Buttered 11/2 Cups Sauce of Your Choice ©2020 Walmart Stores, Inc Inc Inc.
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