SAUSAGE SEASONINGS / CASINGS

ITALIAN STYLE
WITH PEPPERS & ONIONS
SAUSAGE SEASONING

Each 19 oz. bag seasons 25 Ibs. of meat.

SAUSAGE SEASONING

with Peppers & Onions

Ingredients: Dextrose, Salt, Black Pepper, Dehydrated Red and Green Bell
Pepper, Fennel, Dehydrated Onion, Garlic, Oil of Fennel, natural flavor
ITPOTTO e 1-19 oz. bag
ITPO1219 ... 1 case (12-19 oz. bags)
ITPO2419 ...t 1 case (24-19 oz. bags)

FRENCH APPLE STYLE
SAUSAGE SEASONING

Each 13 oz. bag seasons 25 lbs. of meat.
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SAUSAGE SEASONING

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

FRAPTIT3 L. e 1-13 oz. bag
FRAPI213 ... e 1 case (12-13 oz. bags)

FRENCH APPLE STYLE
SAUSAGE SEASONING ‘

WITH CRANBERRIES

Each 3.5 oz. seasons 5 Ibs. of meat.

Ingredients: Salt, Sugar, Apples, Craisins (cranberries, sugar, sunflower oil),
Pepper, Apple Flavorings, Cinnamon, Ginger, Allspice, Cloves
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NATURAL CASINGS
HOG CASINGS FOR RESALE SAUSAGE

Each bag contains a minimum of 50’
Salted and packed individually in sturdy
heat sealed plastic bag.

CASINGS

.............. 1/6 hank natural hog casings
Each hank stuffs approximately 20 Ibs.

CAJUN STYLE
SAUSAGE SEASONING

SAUSAGE SEASONING
Each 14 oz. bag seasons 25 lbs. of meat.

Ingredients: Salt, Garlic, Paprika, Dextrose, Cayenne Pepper,
Black Pepper, Chili Powder, Thyme, Natural Smoke Flavor,
Allspice, Bay Leaves, Sage, Mace and White Pepper

CAIMTTA e 1-14 oz. bag
CAIMI214 . e 1 case (12-14 oz. bags)

CAJH116
CAJH1216
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Each 16 oz. bag seasons 25 lbs. of meat.

Ingredients: Salt, Garlic, Paprika, Cayenne Pepper, Dextrose,
Black Pepper, Red Pepper, Chili Powder, Thyme, Natural Smoke
Flavor, Allspice, Bay Leaves, Sage, Mace and White Pepper
.............................................. 1-16 oz. bag
................................... 1 case (12-16 oz. bags)

LOUISIANA STYLE AN DOUILLE
SAUSAGE SEASONING +Luisiana Styies

Each 20 oz. bag seasons 25 Ibs. of meat. %’%

Ingredients: Refined Sea Salt, Onion, Garlic, SAUSAGE SEASONING

Red Pepper, Black Pepper, spices, Natural Mesquite Smoke Flavoring
ANDT20 ..ottt e 1-20 oz. bag
ANDT220 ...t 1 case (12-20 oz. bags)

SAUSAGE RECIPE AND
CURING BOOK

“Great Sausage Recipes and Meat Curing”

by Rytek Kutas. One of the most comprehensive
books available on sausage making and meat curing.
Sold more than 500,000 copies worldwide.

BK500 ................... Recipe and Curing Book

SAUSAGE CASINGS

Longer strands for faster production. Packed one hank per plastic
bag in a specially prepared liquid formula. This solution preserves
the casings and keeps them soft and pliable for immediate filling.

HC3235 ... i 1 hank 32/35 mm hog casing
Each hank stuffs approximately 110-120 Ibs.
............................ 1 hank 19/21 mm sheep casing

Each hank stuffs approximately 40-50 lbs.

SC1921

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



