Sausage Recipes

Our sausage recipes are our own, they contain no MSG, nitrates, nor nitrites. If you have
specific ingredient questions please call or email. There is a 25# minimum order, per
flavor. If you request link sausage but your carcass does not produce the yield to meet our
minimum, we may opt to make bulk sausage, or plain ground pork with your trim. Note:
While we make every effort to provide our customers with a diverse line of quality seasoned
products, we cannot make “custom” recipes for your sausages. Each recipe we use has to

have a label approved by the USDA, a lengthy and time consuming process.

STANDARD USDA FLAVORS 14. Hawaiian BBQ

1. Andouille 15. Hot Italian

2. Apple 16. Lemon Basil

3. Apple Maple Breakfast 17. Linguica
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4. Apple-Fennel 18. Longaniza “Vic Style

5. Breakfast 19. Louisiana

6. Butifarra 20. Loukanika

7. Calabrese 21. Merguez

8. Chili Lime 22. Mild Italian

9. Chorizo (Spanish Style) 23. Polish Winter

10. Extra Spicy Italian 24. Sicilian

11. Fatto in Casa 25. Sweet Italian

12. French Provence 26. Toasted Fennel

13. Garlic Ginger 27. Toulouse



SPECIAL USDA FLLAVORS

1. Bacon Apple Cheddar (A)

2. Bacon Cheddar Bockwurst (A)

3. Beef Bacon and Date
4. Bockwurst (A)
5. Chorizo (Mexican Style)

6. Harissa

7. Honey Lavender Breakfast

8. Jalapeno Cheddar (A)
9. Jalapeno Cilantro

10. Kielbasa (A)

11. Kielbasa Cheese (A)
12. Korean

13. Limoncino
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Mango Habanero

Maple Pecan (A)

Meat Ball Mix (A)
Porcini

Sundried Tomato

Thai Coconut (A)
Thuringer Bratwurst (A)
Tomato Basil Mozzarella (A)
Turmeric Pineapple
Pineapple Linguica

Beef and Beet

Broccoli and Cheese

Pork and Sweet Potato



