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Goat
Beef
Pork
Lamb

Chicken

ABOUT CALANNA SPECIALTY
GOAT MEATS

ABOUT OUR GOAT MEAT

The animals selected for meat have been
humanely raised in a state-of-the-art
facility on a balanced ration with plenty of
fresh water, daily TLC, and free access to
the outside.

Animals are processed in an inspected
facility.
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ABOUT OUR SNACK STICKS
& SUMMER SAUSAGE

Flavors: Regular & Garlic
Size: Snack Sticks: 10 oz.
Summer Sausage: 1lb. per package

Packaging: Processsed and cyrovaced; a fresh,
not frozen product

Shelf Life: 6 months

Snack Stick Ingredients: Goat, pork, water, salt,
sugar, black pepper, dextrose, sodium nitrite,
stuffed in callagen casings

Hot Snack Sticks: + Red pepper

Summer Sausage Ingredients: Goat, pork, water,
salt, sugar, black pepper, dextrose, sodium nitrite

Mustard Seed and Garlic Summer Sausages:
+ Mustard seed, garlic powder

TO PURCHASE. CONTACT

calannaspecialtymeats.com
sales@calannaspecialtyfoods.com

WHY GOAT MEAT?

It is very lean red meat with
excellent flavor.

No hormones are used in the
growing process.

Goat meat is health advantageous
compared to other meats.

Goat meat is lower in calories and
fat; and higher in protein and iron
than other meats.

DID YOU KNOW?

Goat meat is the most popular meat
consumed by approximately 75% of
the World’s Population.



