
ITALIAN
WITH PEPPERS & ONIONS

SAUSAGE SEASONING

Make a spicy sausage with a traditional  southern taste. Sausage 
has a built-in smoke flavor that’s great to serve for breakfast, lunch 
or dinner.

Packed in 20 oz. bags. Each bag seasons 25 lbs. of meat.

Ingredients: Onion, Refined Sea Salt, Garlic, Red Pepper, Black Pepper, 
flavorings, Natural Mesquite Smoke Flavoring

AND1220  . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 case (12-20 oz.) AndouilleFRAP1213  . . . . . . . . . . . . . . . . . . . . . .  1 case (12-13 oz.) French Apple

Makes a unique breakfast or dinner sausage with European flair. 
Great addition to any stuffing. Fresh apples may be added.

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

Ingredients: Salt, Sugar, Apples, Pepper, Cinnamon, Ginger, Allspice, 
Cloves, Apple Flavorings

HC3235 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 hank 32/35 mm hog casing
 (each hank will stuff approx. 110-120 lbs.)
SC1921  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 hank 19/21 mm sheep casing
                                                         (each hank will stuff approx. 40-50 lbs.)

NATURAL CASINGS
Longer strands for faster production. Packed one hank per plastic 
bag in aspecially prepared liquid formula. This solution preserves 
the casings and keeps them soft and pliable for immediate filling.
Special and/or salted casings available.  Please call for details.

HCR  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 pk. Natural Hog Casings

HOG CASINGS
FOR RESALE

1/6 hk natural hog casings. Minimum 
50’. Salted and packed individually in 
sturdy heat sealed plastic bag.
Will stuff approximately 20 lbs.

Our custom designed white foil, heat-sealed and moisture proof pouch keeps seasonings fresh longer.
You will notice the difference. No loss of flavor or color with added shelf life.

For added convenience, each bag is portioned to properly season 25 lbs. of finished product. You no longer 
have to weigh ingredients from larger, cumbersome bags and try to reseal to keep spices fresh and dry.
This assures your finished product will be consistent with every batch.

An old Italian treat made new again. We’ve added dehydrated
bell pepper and onion to our most popular seasoning for
the makings of a very popular breakfast, dinner and pizza
topping sausage.

Packed in 19 oz. bags. Each bag seasons 25 lbs. of meat.

Ingredients: Salt, Dextrose, Black Pepper, Dehydrated Bell Pepper, Fennel, 
Dehydrated Onion, Garlic, Oil of Fennel, natural flavor

ITPO1219  . . . . . . . . . . . . . .  1 case (12-19 oz.) Italian Pepper & Onion
ITPO2419  . . . . . . . . . . . . . .  1 case (24-19 oz.) Italian Pepper & Onion

ANDOUILLE
SAUSAGE SEASONING

FRENCH APPLE
SAUSAGE SEASONING

“ALWAYS FRESH” PACKAGING

CAJUN
SAUSAGE SEASONING

Start with the finest quality seasonings just add meat for a 
delicious traditional sausage from the old south.

Ingredients: Salt, Garlic, Paprika, Dextrose, Red Pepper, Black Pepper, 
flavorings, Natural Smoke Flavor, White Pepper 

*More red pepper added to “HOT” style for added zing.

Packed in 16 oz. bags. Each bag seasons 25 lbs. meat.
 CAJH1216 . . . . . . . . . . . .  1 case (12-16 oz.) Cajun Hot Style

Packed in 14 oz. bags. Each bag seasons 25 lbs. of meat.
CAJM1214  . . . . . . . . . . . . . . . . .  1 case (12-14 oz.) Cajun Mild

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

SAUSAGE SEASONINGS & CASINGS 
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