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119 - Fresh Pork Sausage

120 - Maple Pork Sausage

121 - Maple Pork Sausage - No MSG
155 - Wiener Seasoning

160 - Liverwurst/Braunschwieger
211 - Bologna Seasoning

215 - Fresh Polish Sausage Seasoning
260 - Fresh Italian Sausage Seasoning
271 - Cajun Brat Seasoning

272 - Onion & Garlic Brat Seasoning
273 - Fresh Fajita Seasoning

274 - Maple Sausage Seasoning

275 - Blue Ribbon Brat Seasoning
276 - Taco Brat Seasoning

278 - Jalapeno Brat Seasoning

279 - Fiesta Brat Seasoning

280 - Buffalo Wing Brat Seasoning
281 - Tailgater Brat Seasoning

282 - Honey Mustard Brat Seasoning
283 - Onion Brat Seasoning

284 - Mushroom Brat Seasoning

285 - French Onion Brat Seasoning
317 - German Bologna Seasoning
344 - Sportman's Beef Jerky

360 - Mexican Cheddarwurst

364 - Cajun Link or Summer Sausage
368 - Hot Fresh Italian Sausage

379 - Smoked Polish Kielbasa

385 - German Salami Seasoning

391 - Jalapeno Summer Sausage

405 - Garlic Summer Sausage Seasoning
408 - Meatloaf Seasoning

434 - Thuringer Seasoning

443 - Ham Sausage Seasoning

446 - Salisbury Steak Seasoning

493 - Hot Stick Seasoning

494 - Mild Stick Seasoning

498 - Smoke Roasted Sausage Seasoning
500 - Summer Sausage Seasoning
502 - Cooked Salami Seasoning

520 - Mettwurst Seasoning

555 - Fresh Chorizo Seasoning

556 - Smoked Chorizo Seasoning
5560 - Mild Andouville Seasoning
557 - Hot Pork Sausage Seasoning
5570 - Hot Andouville Seasoning

585 - Potato Sausage Seasoning

601 - BBQ Snack Stick Seasoning - No MSG

The following list of products require our award
winning Maple Cure in addition to the seasoning.

Use 1-3/4 level tsp in each of the following items per
pound of meat:

155, 211, 317, 344, 360, 364, 379, 391, 405, 434, 493,
494, 498, 500, 502, 520, 556, 5560, 5570, 605, 606,
664, 665, 666, 674, 678, 684, 705, 744, 752, 774, 798,
811, 957, and Venison Bacon

PS Seasoning Conversion Chart for Per Pound Increments

Amount of Product Needed
in Level Thsp / tsp

2 tsp

3 Tbsp

3 Thsp

2 Thsp

1 Thsp

1 Thsp + 1 tsp

1 Tbsp

3-1/4 tsp

1 Thsp +1-1/2 tsp
1Thbsp + 2 tsp

1 Thsp + 1-1/4 tsp
4 Thsp + 1 tsp
2-1/2 tsp

3 Tbsp

1 Thbsp + 2 tsp

2 Thsp + 2 tsp

2 Thsp

1tsp

5 Thsp

2 tsp

2 Thsp +1/2 tsp

1 Thsp +1-1/2 tsp
2 tsp

1 Thsp + 2 tsp

1 Thsp + 2 tsp

1 Thbsp + 1 tsp

1 Tbsp

1 Tbsp

2 Thsp

1 Thsp + 1/2 tsp

1 Tbsp

5 Thsp

1 Thbsp + 1 tsp

1 Tbsp

5 Thsp

1 Tbsp

1 Thsp + 1 tsp

2 Thsp

1 Tbsp

1 Tbsp

1 Thsp + 3/4 tsp

2 Thsp

2 Tbsp + 2-1/4 tsp
1-1/2 tsp

2-3/4 tsp

2 tsp

3 Thsp

5 Tbsp + 1-1/2 tsp

The following list of products require speed cure in
addition to the seasoning.

Use 1/8 level tsp in each of the following items per
pound of meat:

385, 443, 601, 602, 607, 764, 767, 768, 769, 770, 775,
790, 791, 814, 821, 958, and 959

Products not highlighted are Fresh Products and do not contain cure.
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602 - Willie's Snack Stick Seasoning - No MSG
603 - Honey Dijon Mustard Brat Seasoning
604 - Beer Brat Seasoning - No MSG

605 - Smoke Roasted Sausage - No MSG

606 - Mexican Cheddarwurst - No MSG

607 - Summer Sausage - No MSG

642 - Sheboygan Style Brat Seasoning

663 - Fresh Italian Seasoning - No MSG

664 - Wiener Seasoning - No MSG

665 - Bologna Seasoning - No MSG

666 - Smoked Polish(Kielbasa) Saus - No MSG
667 - Fresh Pork Sausage Seasoning - No MSG
670 - Fresh Hot Italian Seasoning - No MSG
671 - Fresh Polish Sausage Seasoning - No MSG
673 - Sweet Italian - No MSG

674 - Smoked Cajun Sausage Season - No MSG
675 - Hot Sweet Italian - No MSG

677 - Southern Pork Seasoning - No MSG

684 - Landjaeger Seasoning

705 - H & H Landjaeger Seasoning

744 - Spicy Garlic Summer Sausage Seasoning
752 - Beer Salami Seasoning

764 - Bloody Mary Snack Stick Seasoning

767 - Tex Mex Stick Seasoning

768 - BBQ Smoked Stick Seasoning

769 - Willie's Snack Stick Seasoning

770 - Pepper Stick Seasoning

773 - Southern Pork Sausage Seasoning

774 - Teriyaki Snack Stick Seasoning

775 - Habanero Stick Seasoning

790 - Grandpa's Landjaeger Seasoning

791 - Grandpa's Smoked Polish Seasoning
798 - Pepperoni Seasoning

811 - Hot Hungarian Smoked Sausage Seasoning
813 - Fresh Hungarian Sausage Seasoning
814 - Honey Ham Stick Seasoning

821 - Summer Sausage Seasoning

825 - English Banger Fresh Seasoning

931 - Beer Brat Seasoning

932 - German Brat Seasoning

954 - Tomato Basil Brat Seasoning

957 - Old Fashion Summer Sausage Seasoning
958 - Red Barn Bologna Seasoning

Venison Bacon

959 - Slovenian Kranskies Seasoning

The following list of products require our award
winning Maple Cure in addition to the seasoning.

Use 1-3/4 level tsp in each of the following items per
pound of meat:

155, 211, 317, 344, 360, 364, 379, 391, 405, 434, 493,
494, 498, 500, 502, 520, 556, 5560, 5570, 605, 606,
664, 665, 666, 674, 678, 684, 705, 744,752,774, 798,
811, 957, and Venison Bacon

PS Seasoning Conversion Chart for Per Pound Increments

Amount of Product Needed
in Level Thsp / tsp

2 Thsp + 1-1/2 tsp
5 Thsp + 1 tsp

2 Thsp + 1 tsp

2 Thsp + 2 tsp

2 Thsp

2 Thsp + 1/4 tsp
1Thbsp + 1 tsp
1Thbsp + 2 tsp

2 Thsp

1 Thsp + 1-1/2 tsp
1 Tbsp

1-1/2 tsp

1 Thsp

1 Tbsp

1 Thbsp

1 Thsp + 1-1/2 tsp
1 Thsp +1/2 tsp
2-1/4 tsp

2-1/8 tsp

1 Thsp + 2 tsp

1 Thsp + 1/2 tsp

1 Tbsp

3 Thsp

3 Thsp + 2 tsp

5 Thsp + 1-1/2 tsp
2 Thsp + 1-1/4 tsp
3 Thsp + 2 tsp
2-1/4 tsp

2 Thsp + 1/4 tsp

3 Thsp + 1 tsp

2 Thsp + 1/2 tsp

3 Thsp

1 Tbsp

1 Thsp + 1 tsp

1 Thsp +1-1/2 tsp
5 Thsp + 1-1/2 tsp
2 Thsp

2 Thsp + 2 tsp

2 Thsp + 2 tsp
1Thbsp + 1 tsp

1 Thbsp + 2 tsp

2 Thsp + 2-1/2 tsp
1 Thsp + 1 tsp
1-1/2 tsp

2 Thsp

The following list of products require speed cure in
addition to the seasoning.

Use 1/8 level tsp in each of the following items per
pound of meat:

385, 443, 601, 602, 607, 764, 767, 768, 769, 770, 775,
790, 791, 814, 821, 958, and 959

Products not highlighted are Fresh Products and do not contain cure.



