
PS SEASONING     /     BUYER’S GUIDE     /     PS SEASONING     /     BUYER’S GUIDE     /     PS SEASONING     /     BUYER’S GUIDE     /     PS SEASONING     /     BUYER’S GUIDE     /     PS SEASONING     /     BUYER’S 
GUIDE



PS SEASONING   //  216 W PLEASANT STREET, IRON RIDGE, WI 53035   //   PSSEASONING.COM/WHOLESALE

For almost 60 years, the Hanni family have dedicated 
themselves to mastering the craft of smoking and seasoning.
We passionately serve those who enjoy food and beverages by
using the latest innovations to deliver quality products and
superior customer service. 

Family-Owned

Generations
OF PASSION
FOR FLAVOR4

OUR FACILITy
110,000 Square Feet
2 Test Kitchens
1 Culinary Application Kitchen
1 Sausage Manufacturing Kitchen
Savory and Non-Savory Warehouse
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Here at PS, we are intensely passionate about flavor. We place a premium on listening to our customers, 
testing blends, developing innovations and improving products. From sourcing quality ingredients from 
around the globe to investing in the latest technology and equipment, our commitment to excellence 
permeates everything we do.

We’ve spent decades building trust with leading retailers and brands through product innovation and 
unmatched customer service. From seasonings, custom blends and sauces, cures, casings, and specialty 
ingredients, we provide complete solutions for companies of any size. 
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CRAFTED By Meat 
Processors FoR 

Meat Processors
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SAUSAGE IS
OUR MIDDLE 
NAME
At PS Seasoning, we understand meat. For over 60 years, the 
Hanni family has dedicated itself to the craft of sausage making, 
using the same Old-World techniques passed down from their 
Swiss ancestors. Their passion for perfecting recipes and blends 
reflects in every single product we make today.

From seasonings, custom blends, additives, cures, casings, and 
specialty ingredients, we provide end-to-end solutions for every 
meat and sausage maker. Our award-winning seasoning blends 
range from Old-World traditional to trending flavor profiles that 
will give you an edge.

3TO PURCHASE, CONTACT YOUR SALES REPRESENTATIVE, OR CONTACT US AT  PSONLINE@PSSEASONING.COM OR 800.328.8313

Since our start in 1984 we have hand-crafted seasoning blends for products behind the meat 
counter. Our flavor offerings range from classics to on-trend blends made specifically for 

meat cuts, poultry, seafood as well as prepared dishes and sides.

We offer blends and ingredients for a wide range of applications:
• Seasoning and marinades for premium meat cuts

• Mixes for ready-made breaded foods, soups, dip and pasta dishes
• Versatile flavor profiles for numerous food applications

FOR THE MEAT COUNTER
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CHECK OUT OUR COMPLETE OFFERING AT PSSEASONING.COM

BRATWURST
Straight from the Brat Belt, our fresh sausage and bratwurst 
seasonings range from traditional to trending flavor profiles.

The sausage seasonings listed in this catalog are all B-units 
and are regularly stocked. Please contact your sales rep for 

information about other sizes and availabilities.

Keeping It Fresh

OUR NEW N⁰534
CHEDDAR & SOUR CREAM BRAT

It doesn’t get cheddar than this! Just like your favorite
chips, these Cheddar and Sour Cream brats are loaded with

rich, velvety cheese and creamy sour cream flavor. Add high-
temp cheddar cheese for a brat that eats like a snack.

(#02-2225) B UNIT - Nº534 CHEDDAR & SOUR CREAM Brat

OUR NEW N⁰533
JALAPEÑO POPPER BRAT
This brat is about to get jalapeño business. Inspired by our favorite
BBQ treat, the spicy kick of jalapeno peppers is combined with creamy
sour cream and smoky bacon for a brat that’s sure to heat up grilling season.

(#02-2223) B UNIT - Nº533 JALAPEÑO POPPER Brat

A CHIP OFF THE
OLD BLOCK

LET’S GET
POPPIN’

CASE QTY 24

CASE QTY 24

https://cdn.shopify.com/s/files/1/0668/2207/files/full-assortment-list.pdf#page=12
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N⁰272 Onion & Garlic 02-0054

N⁰117 BREAKFAST SAUSAGE 02-1475

N⁰284 Mushroom Brat 02-0617

N⁰273 Fajita 02-1253

N⁰119 FRESH PORK 02-0006

N⁰285 French Onion 02-1279

N⁰274 Maple Sausage 02-1257

N⁰120 MAPLE PORK 02-0289

N⁰286 Caribbean Jerk 02-1661

N⁰275 BLUE RIBBON BRAT 02-0064

N⁰121 MAPLE PORK (NO MSG) 02-1200

N⁰287 Onion/Bell Pepper 02-1311

N⁰276 Taco Brat 02-0068

N⁰156 WEISSWURST 02-1427

N⁰289 Pork Flavor 02-0070

N⁰278 Jalapeño Brat 02-0583

N⁰160 LIVERWURST/BRAUNSCHWEIGER 02-0026

N⁰290 Philly Cheese Steak 02-1330

N⁰279 Fiesta Brat  02-1094

N⁰215 FRESH POLISH 02-0033

N⁰291 PARMESAN GARLIC 02-1334

N⁰280 Buffalo Wing Brat 02-1099

N⁰260 FRESH ITALIAN 02-0046 N⁰281 Tailgater Brat 02-0715

N⁰270 Maple Sausage (Low Heat) 02-1301

N⁰294 Butter Garlic 02-1346

N⁰282 Honey Mustard 02-1063

N⁰271 Cajun Brat 02-0050

N⁰295 Tuscan Brat 02-1350

N⁰283 Onion Brat 02-1135

N⁰296 Bacon Ranch 02-1557

TOP SELLER
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N⁰297 Ballpark Brat 02-1654

12

N⁰340 Bratwurst 02-1272

24
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N⁰357 Korean BBQ (GF) 02-1790

N⁰367 Fiesta Cheddar 02-1646

N⁰604 Beer Brat (NO MSG) 02-1124

N⁰358 Pineapple Teriyaki (GF) 02-1721

N⁰368 Hot Fresh Italian 02-0094

N⁰359 Mango Habanero 02-1719

N⁰351 General Tso’s 02-2011 N⁰642 Sheboygan 02-0183

N⁰361 Sweet Onion Teriyaki 02-1636

N⁰555 Fresh Chorizo 02-0161

N⁰352 Bacon Mac & Cheese 02-2013 N⁰663 Fresh Italian (NO MSG) 02-0187

N⁰362 Tomato Basil Plus 02-1638

N⁰557 Hot Pork 02-0011

N⁰353 Cheddar Mac & Cheese 02-9725 N⁰667 Pork Sausage (NO MSG) 02-0199

N⁰363 Cherry Cayenne

N⁰365 PHILLY CHEESE STEAK+

02-1640

02-1642

N⁰585 Potato Sausage 02-0177

N⁰355 Beer Jalapeño Cheddar 02-1792

N⁰531 Alfredo Brat

N⁰668 Bratwurst (NO MSG)

02-2110

02-0877

N⁰366 Sweet Italian Plus

N⁰603 Honey Dijon (No MSG)

02-1644

02-1119

N⁰356 Cubano Brat 02-1791

N⁰532 Badger BRAT 02-2107

N⁰669 Pumpkin Brat 02-1676

N⁰672 Hot Pork (NO MSG)

N⁰671 Fresh Polish (NO MSG)

N⁰670 Hot Italian (NO MSG)

02-1297

02-0209

02-0206

N⁰673 Sweet Italian (NO MSG) 02-1140

N⁰675 Hot Sweet Italian (NO MSG) 02-1145

N⁰677 Southern Pork (NO MSG) 02-1149

TOP SELLER

TOP SELLER

TOP SELLER

TOP SELLER
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SAUSAGE Kits
(#06-1661) Garlic Summer Sausage

(#06-1662) Jalapeño Summer Sausage 
(#06-1667) Onion & Garlic Brat Kit

(#06-1669) German Sausage
(#06-1668) SMOKED Polish Sausage

(#06-1665) Hot Snack Stick
(#06-1664) original Snack Stick

N⁰773 Southern Pork 02-0304

N⁰687 Sriracha & Onion 02-1523

N⁰954 Tomato Basil 02-0711

N⁰932 German Brat 02-0717

N⁰813 Fresh Hungarian 02-0461

N⁰825 English Banger 02-0282

N⁰931 Beer Brat 02-0713

N⁰678 SASSY HONEY BBQ 02-1461

N⁰679 Nacho Brat 02-1466

N⁰680 Bacon Cheeseburger 02-1469

CHECK OUT OUR COMPLETE OFFERING AT PSSEASONING.COM

Fresh Sausage
Get classic, authentic flavor with our Fresh Sausage 

seasoning blends. From Polish to Italian to Chorizo, we’re 
sure to have that traditional flavor you’re looking for.

Gotta Love The Classics

TOP SELLER
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For complete list of our products, contact 
your sales representative, or contact us at

psonline@psseasoning.com.

Available
Over 90 Blends

7TO PURCHASE, CONTACT YOUR SALES REPRESENTATIVE, OR CONTACT US AT  PSONLINE@PSSEASONING.COM OR 800.328.8313

https://cdn.shopify.com/s/files/1/0668/2207/files/full-assortment-list.pdf#page=12
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Looking for your new favorite snack? We’ve got you covered. 
With three new snack stick flavors ranging from spicy to sweet 
to savory, you’re guaranteed to find your next go-to blend.

Call us old fashioned, but we love the combination of 
bourbon, orange and cherry so much that we decided 
to put it in a snack stick! This cocktail-inspired blend 
will have you calling for another round. Try adding in 

lemon lime soda in place of water for a twist!

(#02-2130) B-UNIT

The classic combination of apples and cheddar 
come together for one mouthwatering blend. With 

real pieces of apple, tangy cheddar cheese, and 
warm cinnamon pie spices, we know you won’t be 

able to put this one down.

(#02-2132) B-UNIT

Inspired by our best-selling BBQ sauce, this delicious 
stick is sure to be the cherry on top of your processing 

season. The spicy kick of chipotle peppers and the 
sweetness of cherries come together to create the 

perfect blend of sweet heat.  

(#02-2227) B-UNIT
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N⁰844 CHEDDAR APPLE

N⁰846 CHERRY CHIPOTLE

N⁰845 Old Fashioned

NEW STICKS
ON THE BLOCK
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CASE QTY 12

CASE QTY 12

CASE QTY 24
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CHECK OUT OUR COMPLETE OFFERING AT PSSEASONING.COM

Snack Sticks
Elevate your snacking experience with our award-winning 

snack stick seasoning blends. From fruity to spicy, old world 
to cutting-edge, each blend is formulated to produce

delicious flavors in and out of the smokehouse.

We’re serious about

N⁰482 SWEET TERIYAKI 2 STICK (GF) 02-1693

N⁰483 GARLIC PARMESAN 02-1612

N⁰484 JALAPEÑO STICK (NO MSG) 02-1608

N⁰485 TERIYAKI STICK (GF) 02-1604

N⁰486 BUFFALO WING 02-1600

N⁰488 JAMAICAN JERK 02-1592

N⁰489 MANGO HABANERO 02-1588

N⁰491 Seven PEPPER 02-1354 N⁰602 WILLIE’S Stick (NO MSG) 02-1117

N⁰490 MAPLE HABANERO 02-1410 N⁰601 BBQ Stick (NO MSG) 02-1115

N⁰497 SALSA Stick 02-1370 N⁰769 WILLIE’S Stick 02-0368

N⁰496 THAI GINGER 02-1366 N⁰768 BBQ SMOKED 02-0298

N⁰492 CHIPOTLE WILDFIRE 02-1358 N⁰685 HONEY BBQ (NO MSG) 02-1457

N⁰493 HOT STICK 02-0130 N⁰764 BLOODY MARY (NO MSG) 02-1244

N⁰494 MILD BEEF 02-0134 N⁰765 HONEY BBQ 02-1299

N⁰495 THAI BBQ 02-1362 N⁰767 TEX MEX 02-0251

TOP SELLER

TOP SELLER
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https://cdn.shopify.com/s/files/1/0668/2207/files/full-assortment-list.pdf#page=12
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N⁰775 HABANERO STICK 02-1227

N⁰776 MANGO JALAPEñO 02-1575

N⁰796 HONEY SRIRACHA 02-1965

N⁰799 KOREAN BBQ 02-1967

N⁰814 HONEY HAM 02-1131

N⁰772 BBQ BACON 02-1571

N⁰774 TERIYAKI Stick 02-0254

TOP SELLER

For complete list of our products, contact 
your sales representative, or contact us at

psonline@psseasoning.com.

Available
Over 40 BlendsOver 40 Blends

CHECK OUT OUR COMPLETE OFFERING AT PSSEASONING.COM

JERKY
Our blends work equally well with beef, pork, turkey, wild 

game and other meats. Available in bulk and kits.

PEPPER & GARLIC JERKY 02-1188 MAPLE JALAPeÑO JERKY 02-1490

HONEY BBQ JERKY 02-1190 BBQ BACON JERKY 02-1623

TERIYAKI JERKY 02-1194 BUTTERY PRIME RIB JERKY 02-1671

MESQUITE JERKY HICKORY JERKY*2-1192 02-1418

ORIGINAL JERKY 02-1186 SWEET & HOT JERKY 02-1484

JERKY Kits
(#06-1101) Cracked Pepper & Garlic

(#06-1164) Hickory 
(#06-1102) Honey BBQ

(#06-1365) Maple Jalapeño
(#06-1364) Mesquite

(#06-1100) Original Recipe
(#06-1363) Sweet & Hot

(#06-1103) Teriyaki
(#06-1477) Buttery Prime Rib

(#06-1104) Variety Pack
INCLUDES: 1-PEPPER, 1-HONEY & 1-MESQUITE

TOP SELLER

TOP SELLER TOP SELLER
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CHECK OUT OUR COMPLETE OFFERING AT PSSEASONING.COM

Summer
Get that Old World summer sausage flavor 

every time with our expertly crafted 
seasonings. Made from generations-old recipes 

using the finest ingredients, our blends 
were designed to complement traditional 
smokehouse flavor for that perfect slice. 

The Endless.

N⁰364 CAJUN LINK 02-0089

N⁰385 GERMAN SALAMI 02-0719

N⁰391 JALAPEñO SUMMER 02-0106

N⁰405 Garlic Summer 02-0109

N⁰607 Summer Sausage (NO MSG) 02-1248 N⁰957 Old Fashioned Summer 02-0759

N⁰504 PSA German Salami 02-1168 N⁰821 Summer Sausage 02-0905

N⁰744 Spicy Garlic Summer 02-0225

N⁰500 BLUE RIBBON Summer 02-0143 N⁰752 Beer Salami 02-0285

N⁰502 Cooked Salami 02-0150 N⁰803 PS Summer Sausage 02-0460

TOP SELLER

TOP SELLER

TOP SELLER
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N⁰606 MEXICAN CHEDDARWURST (NO MSG) 02-1236

N⁰5570 HOT ANDOUILLE 02-0172N⁰379 SMOKED POLISH KIELBASA 02-0098

N⁰155 Wiener 02-0017

N⁰664 WIENER (NO MSG) 02-0190

HAM SPICE - CALIFORNIA 02-1152

N⁰498 SMOKE ROASTED 02-0138

N⁰157 LINGUISA 02-1430

N⁰665 BOLOGNA (NO MSG) 02-0193

N⁰158 CHILI DOG 02-1210

N⁰666 SMOKED POLISH (NO MSG) 02-0196

N⁰211 BOLOGNA 02-0029

N⁰684 LANDJAEGER 02-0220

N⁰556 SMOKED CHORIZO 02-0165

N⁰811 HOT HUNGARIAN SMOKED 02-0272

N⁰317 GERMAN BOLOGNA 02-0079

VENISON BACON B-UNIT 02-0279

N⁰605 SMOKE ROASTED (NO MSG)

N⁰958 RED BARN BOLOGNA

02-1127

02-0762

N⁰360 MEXICAN CHEDDARWURST 02-1089

N⁰798 PEPPERONI 02-0039

VENISON BACON C-UNIT 02-0277

CHECK OUT OUR COMPLETE OFFERING AT PSSEASONING.COM

SMOKED/SPECIALTY Our spice blends were crafted to compliment rich pit-smoke 
flavors. Try everything from our classic Smoked Polish 
Kielbasa Seasoning to our Mexican Cheddarwurst.
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N⁰629 Boudin Cajun 02-0488

N⁰434 Thuringer 02-0120

N⁰443 Ham Sausage 02-0124

N⁰520 Mettwurst 02-0157
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N⁰790 Grandpa’s Landjaeger 02-0594

24

N⁰705 H+H Landjaeger 02-0566

N⁰959 Slovenian Kranskies 02-0704

N⁰5560 MILD ANDOUILLE 02-0168
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From Wisconsin
With Love

Cheddar
Bleu
Cheddar
Cheddar
Habanero
Swiss
Mozzarella
Cheddar
Mozzarella
Mozzarella
Cheddar
Cheddar

Elevate any sausage with high temp cheese. The combinations are endless, but here are 
some of our favorite seasoning and high-temp cheese recipes.

Profile             Seasoning                            Cheese

Cheesy Cheddar Dog
Buffalo Chicken Brat
Bacon Cheeseburger Brat
Jalapeño Cheddar Summer
Spicy Sriracha Brat
Mushroom Swiss Brat
Tuscan Brat
Fiesta Cheddar Brat
BMT Brat 
Philly Cheese Steak Brat
Jalapeño Beer Cheese Brat
Mac ‘N Cheese Brat

155 Weiner
280 Buffalo Wing
680 Bacon Cheeseburger
391 Jalapeno
687 Sriracha
284 Mushroom
295 Tuscan
279 Fiesta
954 Tomato Basil
365 Philly Cheese Steak
355 Jalapeño Beer Cheddar
353 Mac ‘N Cheese

USAGE: 2-3 LBS. OF HIGH-TEMP CHEESE
TO 25 LB. MEAT BLOCK.

High-Temp

Cheese
Our high-temp cheeses were made 
to take the heat. Mix into burgers, 

snack sticks, and sausages for 
creamy, cheesy flavor that won't 

melt off into the sunset.

Cheddar

Bleu

Pe!er
  Jack

Habanero

Mozzarella
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06-933F
06-1123F
06-934F
06-1125F
06-1122F
06-1124F
35-0071
35-0072
06-1131
06-1132
06-1133
06-1130

Cheddar
Mozzarella
Pepperjack
Swiss
Bleu
Habanero
Cheddar
Pepper Jack
Mozzarella
Habanero
Swiss
Bleu

5LB
5LB
5LB
5LB
5LB
5LB
1LB
1LB
1LB
1LB
1LB
1LB
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Durable yet tender, collagen casings are great for making large or small 
breakfast sausage, snack sticks, hot dogs, wieners & brats.

RECOMMENDED CASING PREPARATION:
These casings are ready to use immediately. No soaking is necessary.

RECOMMENDED CASING USAGE:
18-19 mm Mahogany    -     Small Snack Sticks
21 mm Clear                 -     Small Breakfast Sausage
21 mm Mahogany         -     Snack Sticks
23 mm Clear                -     Large Breakfast Sausage
26 mm Clear                -     Hot Dogs/Weiners
30 mm Clear                -     Brats or Linked Sausage

COLLAGEN OFFERING:
Viscofan = V | Devro = D | Nippi = N
05-0757 | 05-0700       17mm Mahogany Processed
05-0758 | 05-0701        18mm Mahogany Processed
05-0759 | 05-0765       19mm Clear/Mahogany Processed
05-0754 | *5-9071 | 05-0047     21mm Mahogany Processed
05-0772         23mm Clear Processed
05-0763         30mm Mahogany Processed
05-0703         30mm Clear Processed

TO PURCHASE, CONTACT YOUR SALES REPRESENTATIVE, OR CONTACT US AT  PSONLINE@PSSEASONING.COM OR 800.328.8313

CONTACT YOUR SALES REP FOR CASE PACKS & SALES UNITS

SAUSAGE casings
From the sizzle to the snap, our premium casings have unbeatable 

texture and quality. No matter what type of sausage your making, our 
sausage casings deliver professional results.

Make it “Snappy”

COLLAGEN ROUNDS 
& MIDDLES
RECOMMENDED CASING PREPARATION:
Rounds: Casings should be soaked for at least 25-30 minutes in 
warm salt water (70º-90ºF).

Middles: Before stuffing, these casings must be soaked in salt 
water (15-20%).

FIBROUS CASINGS
Fibrous casings are the perfect choice for making any type of 
bologna, summer sausage, or other cured and smoked sausages. 
Durable and easy to use, our fibrous casings come in a wide array 
of lengths, diameters and colors. Contact your sales rep for our 
complete offering.

RECOMMENDED CASING PREPARATION:
Fibrous casings should be soaked for at least 25-30
minutes in warm water (80-100°F). Lay casings in water flat
and submerge completely, tied end lower, so that trapped air
can escape. After soaking, squeeze excess water out of
casings and then they are ready to stuff.

FIBROUS OFFERING:
05-0741     1 1/2 x 12 Mahogany 
05-0736     2 x 12 Mahogany 
05-0083     2 x 12 Mahogany, Meat Cling added
*5-0028     2 1/2 x 12 Mahogany, Meat Cling added
05-0029    2 1/2 x 14 Clear, Pre-stuck
05-0031    2 1/2 x 14 Mahogany, Pre-Stuck – NFS
05-0032    2 1/2 x 14 Mahogany, Pre-Stuck – Venison NFS
05-0041    2 1/2 x 20 Clear, Pre-stuck
05-0564    2 1/2 x 20 Clear, Pre-stuck – Venison NFS
05-0693    2 1/2 x 20 Mahogany, Pre-stuck
05-0040    2 1/2 x 20 Mahogany, Pre-stuck – Venison NFS
05-0091    4 x 20 Clear, Pre-stuck
05-0125    8 x 24 Clear, Pre-stuck

MAHOGANY OR CLEAR MAHOGANY, CLEAR, VENISON OR CUSTOM
COLLAGEN CASINGS

mailto:psonline@psseasoning.com
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NATURAL CASINGS
PS Seasoning’s natural casings are only of the highest quality. So when you bite into your finished sausage, 
they have that distinctive “snap” that everyone loves.

RECOMMENDED CASING PREPARATION:
While it is not necessary, soaking the casings overnight helps immensely. The casings are then ready to be 
stuffed. The temperature of the water should be 95˚- 100˚F for all casings, regardless of the make-up (salted, 
preflushed, or tubed).

Preflushed: Should be rinsed of salt and brine before soaking, just like the salted and tubed casings.

Tubed: After rinsing off the salt, we recommend soaking them overnight if possible in the cooler or room 
temperature water and then place in 95˚- 100˚F water for the 1 or 2 hours before stuffing.

Hog, SHeep & Beef

BEEF CASINGS
Beef Rounds: Minimal fat and ideal for fresh, cooked or smoked sausage 
such as ring bologna, polish, mettwurst and holsteiner.

Beef Middles: Have a heavier texture wall with some fat. Ideal for dry and 
semi-dry straight sausages, such as salami, bologna or summer sausage.

Beef Bung Caps: Used for large diameter sausages. Each is approx 20” 
long and packed in salt. Soak in warm water (70º-90º F) for approx 15-20 
minutes before stuffing.

NATURAL BEEF OFFERING:
05-0105     40-43 Beef Rounds
05-0108     43-46 Beef Rounds
05-0110     43-46 Beef Rounds Tied 18 inches
05-0113     46+ Beef Rounds
05-0119     60-65 Beef Middles
05-0115     Beef Bung Caps 4-4.5 inch each, sold by each, 5/set

MEAT BAGS OFFERING:
07-0359     1 lb Ground Beef
07-0341      1 lb Ground Beef Not for Sale
07-0358     1 lb Plain White 
07-0357     1 lb Pork Sausage
*7-0343      1 lb Pork Sausage Not for Sale 
07-0390     1 lb Wild Game Not for Sale
07-0416     2 lb Ground Beef
07-0342     2 lb Ground Beef Not for Sale
07-0389     2 lb Plain White
07-0415     2 lb Pork Sausage
07-0299     2 lb Wild Game
07-1042     5 lb Plain White

CELLULOSE OFFERING:
05-0661     26 x 95 Cellulose
05-0573     28 x 84 Cellulose
05-0766     30 x 84 Cellulose
05-0767     32 x 84 Cellulose

OTHER/ARTIFICIAL OFFERING:
05-0086    2 1/2 x 20 Orange Plastic
05-0117      4 x 24 Orange Plastic

SHEEP CASINGS
RECOMMENDED CASING USAGE:
20-22 mm  -  Breakfast Sausage/Small Snack Sticks
22-24 mm  -  Snack Sticks/Breakfast Sausage
24-26 mm  -  Small Hot Dog/Weiner
26-28 mm  -  Large Hot Dog/Weiner

Pail Quantities
Pre-flushed: 25 / Tubed: 30 / Colored: 30

NATURAL SHEEP OFFERING:
06-1320     PS Home Pack Sheep
05-0152     20-22 Sheep (also available tubed)
05-0243     22-24 Sheep (also available tubed, XL tubed)
05-0151     24-26 Sheep (also available tubed)
05-0148     26-28 Sheep (also available tubed)

Hog Casings
RECOMMENDED CASING USAGE:
29-32 mm  -  Small Bratwurst/Link Sausage
32-35 mm  -  Snack Sticks/Breakfast Sausage
35-38 mm  -  Polish/Kielbasa
38-42 mm  -  Bologna

Pail Quantities
Pre-flushed: 20 / Tubed: 24 / Colored: 30

NATURAL HOG OFFERING:
06-1319     PS Home Pack Hog
05-0207     29-32 Hog (also available XL tubed)
05-0668     32-33 Hog
05-0180     32-35 Hog (also available XL, XL tubed)
05-0214     35-38 Hog Whisker-free
05-0104     38-42 Hog Whiskered
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CHECK OUT OUR COMPLETE OFFERING AT PSSEASONING.COM

MeaT Processing
Since our start in 1986 we have hand-crafted seasoning blends 

for products behind the meat counter. Our flavor offerings range 
from classics to on-trend blends made specifically for meat cuts, 

poultry, seafood as well as prepared dishes and sides.

Your 1-stop supply shop for

Maple Cure
(02-0864) .46 Lb. Package
(02-0021) 1 Lb. Package
(02-1031) 10 lb. Box 
(02-1033) 25 Lb. Box
Made with sweet maple sugar, our Maple
cure can be used for curing everything from
hams and bacon to sausage or beef jerky.

Award Winning

Sweeter Than
Sweet Cure
(02-1036) 5 Lb. Package
(02-1037) 25 lb. Box
(31-0062) 50 LB. BOX
Cure for hams, bacon and turkey
consisting of cane, brown and maple sugars.

Award Winning

Sweet Bacon Cure
(31-1301) 5 Lb. Package
Use 1.76 lbs. to 1 gallon water.
Used for curing and enhancing
flavor of bacon prior to
smoking/cooking.

Award Winning

Speed Cure
(“Pink Cure”)
(02-1038) 1 Lb. Package
(31-0005) 5 Lb. Package
(02-1035) 25 Lb. Package
Use 1 oz. to 25 Lbs. of meat.
An all-purpose meat curing compound.

Food Grade
Phosphate
512 PHOSPHATE FOR BRINES
(02-152F) 5 Lb. Package

414 PHOSPHATE FOR MEAT EMULSION
(02-117P) 1 LB. PACKAGE

CHR Hansen LHP
Dry FROZEN Culture
(#01-0172) 42 grams
Use: 2.10 grams for 25 Lb. meat block
8.4 grams for 100 Lb. meat block
10 grams = 0.02 Lbs.
0.0023 oz = 1 gram

TRUMARK LT-1
Frozen Culture
(#01-0174) 20 grams
Use: 2.5 grams for 25 Lb. meat block
10 grams for 100 Lb. meat block
10 grams = 0.02 Lbs.
0.0023 oz = 1 gram

SODIUM ERYTHORBATE
(01-142F) 5 LB. Package
Use: 7/8 oz per 100 lbs meat

Contact your sales rep about uncured ingredient options:

CULTURED CELERY POWDER
CULTURED CHERRY POWDER

Poultry Cure
(#02-0707) 1 Lb. Package
Use 1 lb. to 1 gallon water.
Poultry is porous and absorbs
salt faster so this cure, made with
less salt and sugars, will make the best
tasting smoked turkey or chicken ever.

Award Winning

BACON RUB Cure
(02-1261) 1 lb. Package
(02-1262) 5 LB. PACKAGE
Use: 1 lb. to 25 lbs. of pork bellies.
Length of curing is 1 week per inch
of thickness, rotating after 1 week.
Rinse bellies with cold water, place in
smokehouse and process as usual.

Award Winning

Encapsulated
Citric Acid
(01-027P) 1 lb. PACKAGE
(01-027F) 5 lb. PACKAGE
Use 8-10 oz for every 100 Lbs. meat.
This is to be used when making
semi-dry sausages. When added to sausage it tends to extend 
the shelf life and add a nice tangy flavor.

Binder Flour
(02-1042) 1 Lb. Package
(02-1108) 5 Lb. Package
(02-1318) 50 lb. Box
Use 0.75 Lbs. for every
25 Lbs. meat. Contains: Wheat.
Increases protein value and will aid in
binding your meat.  It absorbs and holds
water, resulting in less shrinkage in the smokehouse.

Encapsulated
Lactic Acid
(01-097F) 5 LB. PACKAGE
Ing.: Partially hydrogenated
vegetable oil, lactic acid,
calcium lactate.

https://cdn.shopify.com/s/files/1/0668/2207/files/full-assortment-list.pdf#page=1
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DRY MARINADES
3300 Step 1 Natural Marinade Unit
3313 Door County Cherry
3314 Bourbon Molasses
3315 Smoky Apple
3316 Ginger Teriyaki
3317 Sweet N Smoky
3320 Sriracha Flavor
Garlic Parmesan
Backyard BBQ
Burgundy Pepper
Butter Garlic
Cajun
Caribbean Jerk
Herb/Garlic
Hot Wing
Italian Herb
Lemon Pepper
Lime Salsa
Prime Beef 
Sundried Tomato Basil
Teriyaki GF

Sweet Red Chili
Mango Habanero
Buffalo 
Mushroom & Garlic
Sweet Bourbon
PFM - Black Garlic/Shitake
PFM - Whiskey Peppered
PFM - Raspberry Chipotle
General Tso’s
Nashville Hot

02-2128
02-2115
02-2116
02-2127
02-2117
02-2118
02-2119
47-0054
47-0002
47-0004
47-0006
47-0008
47-0010
47-0018
47-0020
47-0022
47-0024
47-0026
47-0030
47-0032
47-0034

47-0039
47-0049
47-0052
02-2120
02-2133
02-2121
02-2122
02-2123
02-2114
02-2112

ORDER REQUIREMENTS & ITEM STATUS
Our catalog features a wide variety of products, with many items always in stock and ready to ship. 
However, some items may not be immediately available and may require additional time to fulfill. These 
non-stock items may be special orders or seasonal products. When you place an order for a non-stock 
item, we will provide an estimated lead time for delivery. Always stocked items will be shipped out as soon 
as possible, usually within 2-3 business days. Please contact our customer service team if you have any 
questions about the availability of a specific product.
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CHECK OUT OUR COMPLETE OFFERING AT PSSEASONING.COM

AVAILABLE
Elevate your meat counter with our

gourmet marinades.

Over 70 Marinades

https://cdn.shopify.com/s/files/1/0668/2207/files/full-assortment-list.pdf#page=10
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Our First Ingredient

INNOVATION
You have a bold idea for the next big food product, but you need the expertise to make it happen.

Our team of flavor innovators understands what it takes to formulate high-quality products that leave 
lasting taste memories. You’ll work hand-in-hand with our dedicated Research & Development team, 
made up of industry-leading Food Scientists, Culinary Specialists, and Chefs with over 30 years of 

proven experience. They stay at the helm of the latest flavor trends and innovations, going beyond the 
“has been” while maintaining the quality craftsmanship long associated with the PS name.

Once your prototype is complete, it will then be tested in our state-of-the-art Culinary Center. Our 
Chefs and Food Scientists will create a variety of dishes for product tastings and side-by-side customer 

evaluations, ensuring your product stands up in various real-world applications.

Got The Next Best Idea?

Let’s Blend
Having your own signature blend on-hand saves you prep time 
and reduces inventory costs. We work with several restaurant 
groups and caterers to create large quantity blends customized 
for a variety of applications.  Whether it’s a secret recipe you’d 
like available in bulk or a blend to create consistency between 
your locations, we can tailor any product to your exact needs. 

For any application you can dream up, our flavor engineers can:
• Create custom flavor blends or reverse engineer
   an existing product

• Customize products for dietary needs and restrictions (All      
   Natural, Kosher, Non-GMO, Gluten, Allergen and MSG Free)

• Provide or update nutritional panels compliant for
   retail labeling

18 PS SEASONING   //  216 W PLEASANT STREET, IRON RIDGE, WI 53035   //   PSSEASONING.COM/WHOLESALE
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SPICE / HErbs

We offer a wide collection of flavorful 
and aromatic spices and herbs. We select 
only the finest spices, seeds and herbs 

from trusted farmers and crop 
growers to ensure care and quality in 

every package.
Salt is a staple in the culinary world 

and is commonly used to develop dis-
tinct flavors in all aspects of cooking. 
Our large selection of salts offers a 
wide variety of flavors and different

levels of grinds.

Salts

Get creative with our vast selection
of dehydrated fruits and vegetables. 
Available in dried whole, granulated 

and powder forms.

Dehydrated Fruits/Veggies

Add wholesomeness to foods and 
mixes with our seeds, grains and rice. 
Whole grains and rice offer nourishing 
fiber along with other health benefits, 

and we encourage these “good for 
you” ingredients for healthy living.

Seeds/grains/rice/flour/
Bread crumbs

We offer a wide collection of flavorful 
specialty ingredients for a variety of 

culinary applications. 

Specialty Ingredients

CHECK OUT OUR COMPLETE OFFERING AT PSSEASONING.COM

Bulk Ingredients
We carefully craft our large commercial quantities with the same processes 
as our small batches, ensuring the highest quality and consistency. Because 
flavor is both our passion and specialty, we can focus in on the results you 

care about: quality, freshness, consistency, and potency. 

Our wholesale customers range from small markets to large industrial food 
manufacturers. Have confidence knowing we can keep up with your demand no 
matter the size. Contact your sales rep for our full assortment and availability.

Commercial Quantities

Peppers
Peppers make the foundation of flavor for 
most culinary applications. We offer a wide 
range of peppers varying in flavor and heat 
levels. From the mild, yet pleasantly robust 

chipotle pepper to the world’s hottest 
pepper, the Carolina reaper chili.

70+ Available

10+ Available50+ Available

50+ Available

40+ Available
50+ Available
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https://cdn.shopify.com/s/files/1/0668/2207/files/full-assortment-list.pdf#page=3
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Seasoning Shakers

We’re 
ShakIN’
THINGS UP
Our thoughtfully crafted small-batch seasoning 
blends were designed to make memories around the 
table. Made for home cooks and master chefs alike. 

20 PS SEASONING   //  216 W PLEASANT STREET, IRON RIDGE, WI 53035   //   PSSEASONING.COM/WHOLESALE
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Backyard BLACK GOLD

FLY THE COOP GRATE STATE KING SHALLOT

BACON BOMB BURIED TREASURE

MULTI TOOL OPEN SESAME TACKLE BOX

LUMBERJACK

TAILGATER

Backyard Better Burger
 “This seasoning does not make just a better burger, it 
makes the BEST burger! If you’ve had a great burger 
at a bar or restaurant, this is probably their secret 
ingredient. Amazing. Outstanding. Highly recommend!”
 - Adam

Multi Tool Ultimate Blend
 “We love this seasoning and were so happy to find it 
online and in a bigger size. Our local butcher sells it 
but we always run out!  We like it best on beef, but it 
goes with everything!”
 - Mandy

SHAKERS

06-1755

06-1542

06-1753

06-9033

06-1546

06-1748

06-1754

06-1543

06-1750

06-1749

06-1544

06-9032

TOP SELLER TOP SELLER

TOP SELLER

TOP SELLER

CASE QTY 6
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Fresh-Cracked Flavor

GRIND Time
We put our expertly crafted seasoning blends into 
adjustable grinders so you get maximum flavor and 
freshness with just a twist.  

CAP DOWN FOR
A FINE GRIND

CAP UP FOR A
COARSE GRIND

Pull

Push

GRINDER COMES WITH

Adjustable cap
GRIND TO YOUR LIKING

PS SEASONING   //  216 W PLEASANT STREET, IRON RIDGE, WI 53035   //   PSSEASONING.COM/WHOLESALE
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CHOP SHOP

FARM HOUSE

CITRUS SMASH

GOODFELLA

DESERT PEPPER

ON THE ROCKS

GRINDERS

06-1550

06-1548

06-9038

06-1756

06-1549

06-1551

TOP SELLER

TOP SELLER

CASE QTY 6
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Chop Shop Steak Seasoning
 “This seasoning tastes unbelievable & really brings the 
taste of your steak to a whole other level! My family 
are all hooked on it!”
 - Wendy C.

On The Rocks Bourbon Pepper
 “I used On The Rocks on baked pork chops and the flavor 
was so good. It did not disappoint. Love your spices!”
 - Guyla G.
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BBQ Rubs

THE RUB
DOWN
Give your meats a rub-down with our championship-
quality BBQ rubs. From kitchen tables to judges’ 
tables, these blends add a savory crust to all your 
favorite cuts of meat.

24 PS SEASONING   //  216 W PLEASANT STREET, IRON RIDGE, WI 53035   //   PSSEASONING.COM/WHOLESALE
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APPLE PIE BEE STING BIG KAHUNA

BLUE RIBBON

NOTORIOUS P.I.G.

COCK-A-DOODLE BREW

PRIME TIME

HONKY TONK

RODEO RUB

JACKPOT

RUBS

BBQ GENERAL
02-1962

06-9036

02-1911

02-2135

02-1910 

06-9035

06-9037

02-1909

02-1908

02-2138

02-1906

TOP SELLER

TOP SELLER

TOP SELLER

CASE QTY 6
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Notorious P.I.G. Pulled Pork Seasoning
 “I made a pork shoulder with my own dry rub and one with 
the P.I.G. rub. The PS Seasoning pulled pork flavor was 
hands down the better of the two. Outstanding flavor!”
 - Jodi D.

Prime Time Buttery Beef Rub
I was completely surprised by how much savory buttery 
flavor this brought to my grilled steak. This is going to 
take the place of a few previous favorites.”
 - Glenn T.
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Go Big or Go Home

INDUSTRIAL
RUBS
Our innovative craft BBQ rubs and seasonings are 
available in 32oz PET, perfect for elevating your 
catering services, deli products, food truck or 
commercial kitchen.

26 PS SEASONING   //  216 W PLEASANT STREET, IRON RIDGE, WI 53035   //   PSSEASONING.COM/WHOLESALE
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APPLE PIE BEE STING BIG KAHUNA BLUE RIBBON

NOTORIOUS P.I.G.MULTI-TOOLCOCK-A-DOODLE BREW PRIME TIME RODEO RUB

INDUSTRIAL RUBS

BBQ GENERAL
02-9954 02-9950

02-995202-2126

02-2136

02-9953 02-9955

02-2125

02-2124

02-2140

CASE QTY 6
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Cock-a-Doodle Brew Beer Can Chicken Rub
 “This is by far my favorite for chicken. The flavor is 
amazing. Everyone at our party loved it!”
 - Sharon T.

Rodeo Rub BBQ Brisket Seasoning
 “This is my favorite BBQ rub! Love that sweet smoky 
flavor with the just right amount of pepper! Great all-
around BBQ rub!”
 - Hoggin The Grill
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Go Ahead, Lick Your Fingers

Sweet, sassy, tangy, spicy, however you like it, there’s no denying that every-
thing tastes better slathered in BBQ sauce. Our new line of pitmaster-approved 

sauces are perfect for BBQ pros and home cooks alike.

BBQ SAUCES
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BEE STING

CHERRY BOMB

PEACH BUZZ

BBQ SAUCE

BIG KAHUNA

HONKY TONK

RED ROOSTER

BLACK BELT

JACKPOT

THAI FIGHTER

BLUE RIBBON

MEMPHIS KING

WHISKEY BARREL

FEATURED IN:

32-4320

32-4559

32-4556

32-4326

32-4579

32-4327

32-4322

32-4321

32-4328

32-4319

32-4576

32-4323

TOP SELLER

TOP SELLERTOP SELLER

TOP SELLER
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Shoot Your Shot

GO WILD (GAME)
This year’s hunting trip will be one to remember with 
our line of Deer Camp-inspired products.

GET READY FOR

DEER CAMP
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WILD GAME

BIG BUCK BLOODY MIX TEN-POINT VENISON CHILI
06-1535 06-1536

VENISON JERKY KIT WILD GAME SHAKER
06-1537 06-1533
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Going Loco For

Taco Tuesday will never be the same! With bold flavors like hatch chili, adobo honey and 
baja chili citrus, our line of taco seasonings and rubs are sure to liven up your next fiesta!

TACO SEASONINGS
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EL JEFE SAUCE

EL CAPITÁN

TACO

ELOTÉ LOCO

EL DINERO EL JEFE RUB

32-4582

06-9041

06-9034

06-9040 06-9039

Gift Sets
AVAILABLE

Check online for our latest 
gift set assortment.
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El Dinero Hatch Chili Verde
 “I bought this along with El Capitan seasoning. Absolutely 
delicious and highly recommend. Perfect on chicken, then 
grilled. Both made excellent chicken tacos. Next up, on fish!”
 - Sharon T.

El Jefe Adobo Honey BBQ
 “The depth of flavor in this spice is incredible. We 
used it on taco meat and won’t ever use another taco 
seasoning - it’s that d#mn good!”
 - Adam

https://www.psseasoning.com/collections/gift-sets
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Must  Have

With flavors like dill pale ale, hot honey, Bavarian ale, and jalapeno, 
our beer-infused craft mustards will add a little hopp-iness to 

everything from the ballpark to the beer garden.

MUSTARDS
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MUSTARD

BIER HALL BIG DILL
32-4599 32-4601

BREW CITY BUZZED
32-4600 32-4602

TOP SELLER

TOP SELLER
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Wing Rubs

JUST
WING IT
Whether you like to sprinkle your wings before 
throwing them on the grill, or give them a quick 
dusting when they’re ready to eat, our flight of 
wing rubs is guaranteed to fly your wings to the 
next level.
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WING RUBS

BUFFALO CAJUN CAESAR STYLE
02-2220 02-2218

CHICKEN AND WAFFLE SPICY PICKLE
02-2221 02-2216
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Ask About
WING SAUCES
Check online for our latest 

wing assortment.
CHECK OUT OUR COMPLETE

OFFERING AT PSSEASONING.COM

https://www.psseasoning.com/collections/wing-rubs
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Ready to Use

Take the guesswork out of baking with our ready-to-use gourmet 
mixes for cinnamon rolls, pretzels, and pizza. 

Baking Kits
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BAKING KITS

CINNAMON ROLLS KIT PRETZEL KIT
02-1983 02-1984

PIZZA KIT GLUTEN FREE PIZZA KIT
18-9027 18-9032
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Tell those dry turkeys to stuff it, this year your bird 
is getting juiced. Our all-in-one turkey kit includes 
our butcher-approved brine mix, BPA-free brining bag 
(for gobblers up to 18 lbs.), and Cock-a-Doodle Brew 
honey ale rub. Add your favorite beer to the brine 
mix and rub it with our ale-infused honey and herb 
seasoning for a turkey you’ll be thankful as cluck for.

WITH OUR TIPSY TOM BRINE KIT

LET’S GET

B"ted
02-9948
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Its heavy-duty frame rests on sturdy casters 
to offer a portable BBQ ready for transport. It 
uses very little electricity and can run off any 
vehicle with a simple power inverter. Taste 
and experience the difference.

Pellets

62”H x 45”W x 26”D

150 Lbs. Pork Butts
100 Lbs. Ribs
85 Lbs. Summer Sausage
80 Lbs. Brisket
45 Lbs. Beef Sticks & Wieners
30 Lbs. Chicken, Whole Bird

High Grade 304 Stainless Steel

120V Single Phase, 4 amps

Sawdust

H 84” x W 42” x D 37”

180 lbs Summer Sausage
300 lbs. Ham
250 lbs. Bacon
80-100 lbs. Snack Sticks or Wieners

High Grade 304 Stainless Steel

120/240 Volt Single Phase (3500 Watts)

FUEL

SIZE

CAPACITY

FINISH

ELECTRICAL

FUEL

SIZE

CAPACITY

FINISH

ELECTRICAL

Designed with the novice in mind, this easy-to-
use smoker will produce the finest smokehouse 
flavored foods the first time and every time. 
Perfect for caterers, small restaurants and meat 
markets. Enjoy old world pit-house flavor at the 
touch of a switch.

BBQ SERIES

COMMERCIAL
SMOKEHOUSES

H-SERIES
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 REASONS
   TO UPGRADE
FLAVOR: Wood pellets provide more smoke 
with bold, genuine pit house flavor.

LESS SHRINKAGE: Less cook time = 
less shrinkage and higher yield.

SAVINGS: Over 90% electrical savings per 
year compared to sawdust generators. 

CLEAN-BURNING: Our pellets 
produce very little ash with very little creosote 
build up. Reduce cleaning time and chemical costs.

COLD SMOKING: Easier to control 
smoke temperatures.

At Pro Smoker, we’ve set the standard in 
designing, building, and supporting the best 
smokehouses in the industry. With over 100 
years of combined expertise and innovation in 
the field, we create the most trusted commercial 
smokehouses on the market. Established in 1977, 
Pro Smoker holds four generations of professional 
smoking expertise. We carry our legacy and 
expertise on in the form of high performing and 
durable smoker ovens, backed by unparalleled 
customer service. With trusted dealers throughout 
the country, our team is readily available to help 
with any technical or operating needs.

Sawdust      Apple 5 lb Bag
Sawdust      Cherry 5 lb Bag
Sawdust      Hickory 5 lb Bag
Sawdust      Mixed Hardwood 5 lbs
Sawdust      Mesquite 5 lb Bag
Sawdust      Apple 40 lb Bag
Sawdust      Cherry 40 lb Bag
Sawdust      Mesquite 30 lb Bag
Sawdust      Hickory 40 lb Bag
Sawdust      Mixed Hardwood B 40#
Sawdust      Mixed Hardwood C 40#
Pellets         Hickory PG - 20 lbs
Pellets         Apple PG - 20 lbs
Pellets         Mixed Hardwood PG 20#
Pellets         Mesquite PG - 20 lb
Pellets         Cherry PG - 20 lbs
Pellets         Pecan PG - 20 lbs

07-0010
07-0011
07-0012
07-0013
07-0014
07-0017
07-0018
07-0023
07-0025
07-0026
07-0027
07-0800
07-0801
07-0814
07-0846
07-0847
07-0848

5

ORIGIN STORY
FORGED FROM SMOKE
AND FIRE

SAWDUST &
PELLETS

Pellets

H 86” x W 44” x D 42”

500 lbs Summer Sausage
500 lbs. Ham
400 lbs. Bacon
200 lbs. Snack Sticks or Wieners

High Grade 304 Stainless Steel

240/120 Volts 3 Phase or 1 Phase 
208/120 Volts 3 Phase or 1 Phase 
480/120 Volts 3 Phase

FUEL

SIZE

CAPACITY

FINISH

ELECTRICAL

The high-velocity T-Series (Truck) Smokehouses 
are built with thick heavy-gauge stainless steel 
throughout and fully welded seams. The Pro 
Smoker ‘N Roaster® E-Series offers the same 
mechanical design and similar benefits as the 
T-Series at a more economical price.

T-SERIES



120 S. Main St. Iron Ridge, WI 53035
Email: info@pro-smoker.com

Office: 920-625-3017

216 W Pleasant Street, WI 53035
Email: psonline@psseasoning.com

Office: 800-328-8313


