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ABOUT PIONEER

Pioneer Butchery and Charcuterie is a company that was built around tradition. In a world where the gap between the 

rural producer and urban consumer is wider than ever, it is Pioneer’s mission to be a bridge that connects our customers 

to their heritage. Our sausage, smokies and charcuterie products are made with locally sourced, naturally raised meats, 

just like the good old days. We have combined time tested methods with new ideas and flavours to create a distinct and 

exciting line of products. 



3

Meats that respect tradition. Flavours that embrace change.

We work with local ranchers who 

have deeply rooted respect for 

the land and livestock.

LOCALLY SOURCED

All beef is raised without the 

use of antibiotics, added 

hormones or steroids.

GRASS-FED BEEF

All our products are gluten 

free.

GLUTEN FREE

All pork is sourced from 

ranches with quality, pasture 

raised meat.

PASTURE RAISED PORK

PRODUCT FEATURES
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SAUSAGE

Pioneer’s original sausage recipes are packed full of fresh ingredients and 

offer a wide variety of flavours. We have a link for everyone, every meal 

and every season.
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Bison Blueberry

Add a little variety to your 

menu with this lean and 

delicious link. Bison meat 

provides a healthy and 

sweet source of protein and 

offers numerous benefits to 

you and the environment.

Ingredients: Naturally raised 

bison,  blueberry,  ginger, red 

chili flake, black pepper,  

apple cider vinegar, sage,  

brown sugar, salt, 

phosphate, dextrose

Cantonese Breakfast

Southeastern inspired 

breakfast links boasting a 

subtle variety of oriental 

flavours including fresh 

ginger, garlic and gluten-free 

soy sauce.

Ingredients: Free range pork, 

ginger, garlic, gluten free 

soy, white pepper, shallot, 

cabbage, green onion, salt, 

phosphate, dextrose

Chicken, Apricot & Herb

Our first all chicken sausage. 

The  sweet, nectarous 

flavour of the apricot is 

perfectly complimented by 

the subtle earthy taste of 

the alpine herbs.

Ingredients: Chicken, 

caramelized onion, apricot, 

sage, thyme, black pepper, 

red chili flake, apple cider 

vinegar, salt, phosphate, 

dextrose

Beet n' Feta

The subtle and 

complimentary flavours of 

feta, balsamic and arugula 

take a leading role in this 

totally unique and flavorful 

sausage. A perfect pairing 

with a dinner salad.

Ingredients: Free range pork, 

black pepper, thyme, beet, 

feta, arugula, balsamic 

vinegar, salt, phosphate, 

dextrose

SAUSAGE
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French Onion

This sentimental sausage is 

packed with flavor including 

huge chunks of gruyere, 

fresh thyme and house-

prepared caramelized onion.

Ingredients: Free range pork, 

grass-fed beef broth, thyme, 

gruyere, caramelized onion, 

brown sugar, black pepper, 

salt, phosphate, dextrose

Italian

Toss it in a soup, mix it into 

pasta, pop it on a pizza, 

throw it on a bun – Italian 

sausage goes with whatever 

you are craving. Also 

available in breakfast links.

Ingredients: Free range pork, 

fennel, coriander, paprika, 

oregano, black pepper,  red 

chili flake, cayenne, salt, 

phosphate, dextrose

Marinara

Marinara is one of the worlds 

greatest sauces, and its now a 

part of one of our greatest 

sausages. These links are filled 

with our homemade marinara 

sauce complimented by fresh 

basil and a healthy dose of 

parmesan.

Ingredients: Free range pork, 

black pepper, red chili flake, 

parmesan, tomato sauce, 

basil, salt, phosphate, dextrose

Elk Cranberry

Made locally using naturally 

raised Elk and all fresh 

ingredients. Elk meat is high 

in protein, low in fat, and 

jam-packed with tons of 

vitamins and minerals.

Ingredients: Naturally raised 

elk, black pepper, nutmeg, 

thyme, ginger, cranberry, red 

wine, salt, phosphate, 

dextrose

SAUSAGE



7

Mexican

Inspired by authentic flavours 

from the streets of Mexico, this 

sausage is packed full of simple, 

tasteful and fresh ingredients 

including tomato, corn, beans, 

and of course, jalapeno.

Ingredients: Free range pork, 

black pepper, cilantro, jalapeno, 

red onion, corn, beans, sundried 

tomato, cheddar, salt, 

phosphate, dextrose

Tuk Tuk

One of our most popular 

sausages. The Tuk Tuk features 

a delicious mix of Thai flavours 

complimented by a subtle heat 

from birds eye chili’s.

Ingredients: Free range pork, 

gluten free soy, coconut milk, 

cilantro, green curry paste, birds 

eye chili, salt, phosphate, 

dextrose

SAUSAGE

Wild Boar Chorizo

Pioneer's wild boar chorizo is a 

sweet and spicy fresh chorizo 

sausage, boasting all the 

flavours of a classic chorizo 

complimented by the health 

benefits of wild boar.

Ingredients: Wild boar, 

jalapeno, red bell pepper, onion, 

red wine, paprika, chili flake, 

garlic, brown sugar, dextrose, 

phosphate, salt
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SAUSAGE
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CHARCUTERIE

Pioneer offers a wide range of salami, air dried meat and other 

charcuterie products including traditional recipes and innovative new 

ideas. Perfect for any charcuterie platter or for your own culinary 

innovations.
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Lemon Pistachio Salami

A uniquely refreshing salami. 

The sweet mild flavour and 

crunch of the pistachios is 

complimented by the fresh, 

aromatic, citrus zest of 

lemon.

Ingredients: Free range pork, 

lemon rind, pistachio, 

vermouth, black pepper, salt, 

sodium nitrite, dextrose, 

culture

Spicy Sicilian Salami

A classic Italian salami 

topped up with a little extra 

heat. Perfect for anyone 

looking for an approachable 

flavour with a little zip of 

spice.

Ingredients: Free range pork, 

thai red pepper, red wine, 

fennel, paprika, tomato 

paste, garlic, oregano, chili 

flake, cayenne, coriander, 

black pepper, salt, dextrose, 

culture, sodium nitrite

Cranberry Walnut Salami

The sweet-tart flavour of the 

dried cranberries find a 

perfect partner when paired 

with the savory taste and 

buttery consistency of the 

walnuts. 

Ingredients: Free range pork, 

white wine, dried 

cranberries, walnuts, ground 

pepper, salt, sodium nitrite, 

dextrose, culture

CHARCUTERIE

Tuscan Salami

When most people think 

salami, they think Italian. 

This is Pioneer’s take on the 

savory and aromatic fan 

favorite in the cured meats 

department.

Ingredients: Free range pork, 

red wine, fennel, garlic, 

black peppercorns, salt, 

sodium nitrite, dextrose, 

culture
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Green Peppercorn Pate

Pork liver pâté for those 

looking for a bold but 

traditional flavour, topped 

with a savory red wine jelly.

Ingredients: Pork liver, pork 

fat, green peppercorn, 

cream, cinnamon, cloves, 

nutmeg, ginger, red wine 

glaze, salt, phosphate, 

dextrose, sodium nitrite

Pistachio, Apricot & 
Cherry Pate

One of our most popular 

items, this pork liver pâté is 

accented with a delicious 

fruity and nutty combination 

including pistachio, apricot 

and cherry.

Ingredients: Pork liver, pork 

fat, pistachio, apricot, 

cherry, cream, cinnamon, 

cloves, nutmeg, ginger, red 

wine glaze, salt, phosphate, 

dextrose, sodium nitrite

Bison Bresaola

Sometimes referred to as 

beef prosciutto, Bresaola is a 

specialty meat that is lean 

and delicious. Our Bresaola 

features locally sourced 

Bison cured with salt, red 

wine and alpine herbs for 

several months.

Ingredients: Naturally raised 

bison, bay leaf, black pepper, 

juniper, brown sugar, red 

wine, salt, sodium nitrite

CHARCUTERIE

Red Wine Prosciutto

Few things in life go together 

as well as Prosciutto and 

wine. We decided to take 

this relationship to the next 

level and add wine to our 

original recipe.

Ingredients: Free range pork, 

red wine, brown sugar, salt, 

sodium nitrite
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Mediterranean Salami 
& Cheddar

Charcuterie on the go. 

Adding a little class to the 

“Pepp & Ched” landscape. 

Packages include two mini 

Mediterranean salamis and 

a gourmet aged cheddar 

cheese.

Ingredients: Free range pork, 

kalamata olives, oregano, 

black pepper, garlic, 

sundried tomato, red wine, 

aged cheddar cheese, salt, 

sodium nitrite, dextrose, 

culture

Landjager

The original survival snack, 

eaten by European hunters 

for centuries. This traditional 

German semi-dried sausage 

is nostalgic and delicious.

Ingredients: Free range pork, 

white wine, garlic, cloves, 

cayenne, coriander, black 

pepper, salt, sodium nitrite, 

dextrose, culture

CHARCUTERIE

Smoked Duck Breast

Brined for 24 hours and then 

gently smoked, creating a 

rich flavour that highlights 

the duck’s natural goodness. 

Perfect for a charcuterie 

platter or your dinner menu.

Ingredients: Duck breast, 

brown sugar, white sugar, 

fennel, star anise, black 

pepper, bay leaves, salt, 

sodium nitrite

Tuscan Salami & Cheddar

Charcuterie on the go. 

Adding a little class to the 

“Pepp & Ched” landscape. 

Packages include two mini 

Tuscan salamis and a 

gourmet aged cheddar 

cheese.

Ingredients: Free range pork, 

red wine, fennel, garlic, 

black peppercorns, aged 

cheddar cheese, salt, sodium 

nitrite, dextrose, culture
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CHARCUTERIE
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SMOKED & OTHER 

PRODUCTS 

Our extended product list includes every day staples like dry aged bacon 

and beef patties, classics like landjäger and jerky and other must have 

meat products including smoked ribs.

Replace with smoked ribs pic
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Dry Cured Bacon

Our smoked, dry-cured 

bacon is thick, juicy and 

everything you are looking 

for. Dry-curing prevents 

excessive shrinkage when 

cooking and the result is 

beautifully crisp, delicious 

and consistent product.

Ingredients: Free range pork, 

salt, brown sugar, black 

pepper, sodium nitrite, 

sodium erythorbate

Pioneer Original Jerky

Thick cut and smoked 

featuring our original spice 

blend. Adding some much 

needed variety to Alberta’s 

current jerky landscape. 

Ingredients: Grass-fed beef, 

onion powder, garlic powder, 

black pepper, brown sugar, 

salt, sodium nitrite

Beef Brisket Bacon

Pioneer’s Beef Bacon has all 

the crisp, delicious goodness 

of bacon with a rich beef 

flavour.  A must try for beef 

lovers or anyone looking to 

add a little variety to their 

morning menu!

Ingredients: Beef brisket, 

black pepper, brown sugar, 

salt, sodium nitrite, sodium 

erythorbate

SMOKED & OTHER PRODUCTS

Chili Rosemary Bacon

A culinary enhanced version 

of our smoked dry cured 

bacon. This bacon is doused 

in a house made chili 

rosemary rub adding a great 

injection of flavour to any 

dish. 

Ingredients: Free range pork, 

rosemary, chili flake, 

cayenne, brown sugar, black 

pepper, salt, sodium nitrite, 

sodium erythorbate
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Pizza Pepperoni

Pioneer’s take on the 

everyone’s favorite pizza 

topping. Includes a carefully 

crafted spice blend with a 

touch of fresh tomato paste 

for an authentic Italian 

finish.

Ingredients: Free range pork, 

black pepper, coriander, thai 

basil, sugar, cayenne, red 

chili flake, paprika, salt, 

sodium nitrite, phosphate, 

garlic, oregano, tomato 

paste, garlic powder

Smoked Ribs with
Apple BBQ Sauce

Ready to eat smoked ribs. 

The pasture raised racks are 

coated in a dry rub, smoked, 

braised in an apple juice 

bath then sauced and 

packaged. A perfect rib 

every time.

Ingredients: Free range pork, 

apple, onion, ketchup, garlic, 

molases, apple cider vinegar, 

brown sugar, chili flake, 

black pepper, garlic powder, 

all spice, salt, cayenne, 

paprika, apple juice

Pepperoni Sticks

When you don’t have time 

to fire up the pizza oven, a 

pack of Pioneer’s pepperoni 

sticks will be sure to satisfy 

your craving.

Ingredients: Free range pork, 

black pepper, coriander, thai 

basil, sugar, cayenne, red 

chili flake, paprika, salt, 

sodium nitrite, phosphate, 

garlic, oregano, tomato 

paste, garlic powder

SMOKED & OTHER PRODUCTS

Ginger Beef Jerky

Another thick cut, smoked 

beef jerky with a completely 

unique flavour profile 

including fresh ginger and a 

meticulously crafted spice 

blend.

Ingredients: Grass-fed beef, 

ginger, garlic, gluten-free 

soy, chili flake, brown sugar, 

black pepper, white pepper, 

salt, sodium nitrite
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Bison Hot Dogs

Lean & spicy. Our bison hot 

dogs include a pepperoni 

style spice mix and are 

smoked to perfection.

Ingredients: Naturally raised 

bison, black pepper, 

corriander, basil,  brown 

sugar, cayenne, red chili 

flake,  paprika, salt, garlic, 

oregano,  phosphate, 

tomato paste, garlic powder, 

sodium nitrite

Burger Patties

In our opinion, when it 

comes to burgers, simple is 

better. Our homemade 

grass-fed beef burgers are 

handcrafted into perfect, 

grill-ready patties. 

Ingredients: Grass-fed beef

Honey Sriracha Smokies

If you like honey, sriracha 

and BBQ season, you will 

love this smokie. Enjoy the 

perfect combination of 

sweetness and spiciness 

with every bite.

Ingredients: Free range pork, 

grass-fed beef, mustard 

powder, paprika, coriander, 

white pepper, garlic, honey, 

dextrose, distilled white 

vinegar, birds eye chili, red 

bell pepper, salt, phosphate, 

sodium nitrite

SMOKED & OTHER PRODUCTS

Chili Cheese Smokies

Taking the flavours of the 

timeless American classic 

“chili cheese dog” and 

packing them into a smokie 

made with naturally raised 

Albertan beef and pork. 

Ingredients: Free range pork, 

grass-fed beef, mustard 

powder, paprika, coriander, 

white pepper, garlic, brown 

sugar, chili powder, cumin, 

cheddar, corn, beans, salt, 

phosphate, sodium nitrite
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Bison Burger Patties

Perfect grill ready grass-fed 

bison burger patties. Lean, 

flavourful and packed full of 

nutrition. Bison is making a 

comeback with more people 

searching for lean, organic, 

and sustainable beef 

alternatives.

Ingredients: Naturally raised 

bison

SMOKED & OTHER PRODUCTS

Beef n’ Bacon Patties

Taking our classic grass-fed 

burger patty to the next 

level with the addition of 

our own smoked, dry-cured 

bacon. Ready to grill and 

enjoy.

Ingredients: Grass-fed beef, 

dry cured bacon
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SMOKED & OTHER PRODUCTS
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Get in Touch
Thank you for your time and interest! Please get in touch with us if you

have any questions or would like to place an order.

@pioneeryyc

www.pioneeryyc.com

info@pioneeryyc.com

(403) 875-0546

Greg Dixon Allan Dixon

info@pioneeryyc.com

(587) 227-7206

3628 15A Street SE
Calgary, AB, T2G 3N5

Taylor Gant

info@pioneeryyc.com

(403) 999-5651


