
BAS1213  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 case (12-13 oz.) Basil

BASIL
SAUSAGE SEASONING
Make a distinctive sausage using beef or pork or combination
of both. For a real “Natural”, try chicken, turkey or lamb sausage
in natural casing. Everyone will enjoy this sausage with the
European flair.

Packed in 13 oz. bags. Each bag seasons 25 lbs. of meat.

Ingredients: Salt, Basil, Dextrose, Black Pepper, Mustard Seed, Caraway, 
Nutmeg, Garlic, other flavorings

BRAT128  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1 case (12-8 oz.) Bratwurst

BRATWURST
SAUSAGE SEASONING
Bratwurst makes a great main dish for breakfast, lunch or dinner. 
It can be made with a very fine emulsified texture or coarse grind 
variety. Always best when stuffed in natural hog casings.

Packed in 13 oz. bags. Each bag seasons 25 lbs. of meat.

Ingredients: Salt, White Pepper, flavorings, Mustard, Sugar

DAN1211  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1 case (12-11 oz.) Danish

DANISH
SAUSAGE SEASONING
A favorite for years and years. A tasty, mild, sweeter sausage that can 
be served for breakfast or as the main dish at dinnertime.

Packed in 11 oz. bags. Each bag seasons 25 lbs. of meat.

Ingredients: Salt, Pepper, Coriander, Allspice, Ginger, Cinnamon

GER1213  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 case (12-13 oz.) German

GERMAN
SAUSAGE SEASONING
Even folks from the “Old Country” rave for more German sausage 
when made with our complete mix. It’s easy, just add meat.

Packed in 13 oz. bags. Each bag seasons 25 lbs. of meat.

Ingredients: Salt, Dextrose, Coriander, Black Pepper, Nutmeg, other flavorings

POL1213  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1 case (12-13 oz.) Polish

POLISH
SAUSAGE SEASONING
Just add meat and a little TLC for an authentic Polish treat. Can be 
made with pork or beef or combination of both with equally good 
taste results. Stuff in natural casing for best sales results.

Packed in 13 oz. bags. Each bag seasons 25 lbs. of meat.

Ingredients: Salt, Dextrose, Black Pepper, Mustard Seed, Caraway, other flavorings

SWEDISH POTATO
SAUSAGE SEASONING
Mix pork and beef trim, boiled potatoes, seasoning and a touch of 
fresh onions to make a traditional sausage that’s delicious. Great 
sales item for a special holiday treat. Best when stuffed into links.

Packed in 13 oz. bags. Each bag seasons 25 lbs. of meat.

Ingredients: Salt, Black Pepper, Coriander, Allspice, Dextrose, Ginger, 
Mustard, Cinnamon

SWE1213  . . . . . . . . . . . . . . . . . . . . . .  1 case (12-13 oz.) Swedish Potato 

ITALIAN
SAUSAGE SEASONING
Our most popular seasoning puts a touch of Italy in every bite. 
Great for making chicken or turkey Italian sausage. Best when 
put into links. Used extensively for making lean, bulk sausage 
for pizza topping.

Packed in 16 oz. bags. Each bag seasons 25 lbs. of meat.

Ingredients: Salt, Dextrose, Black Pepper, Fennel, Garlic, Oil of Fennel,  
natural flavor
Crushed and ground red pepper added to “Hot Style”.

ITS1216  . . . . . . . . . . . . . . . . . . . . . . . . . 1 case (12-16 oz.) Sweet Italian
ITS2416  . . . . . . . . . . . . . . . . . . . . . . . . . 1 case (24-16 oz.) Sweet Italian

ITH12161  . . . . . . . . . . . . . . . . . . . . 1 case (12-16 oz.) Hot Style Italian
ITH2416  . . . . . . . . . . . . . . . . . . . . . 1 case (24-16 oz.) Hot Style Italian

TOLL-FREE PHONE:TOLL-FREE PHONE: (800) 852-2806    |   FAX:   |   FAX: (800) 774-8884   |  VISIT OUR WEBSITE AT: |  VISIT OUR WEBSITE AT: www.southbayabrams.com
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