
THE DALESMAN MEAT 
PRODUCTS RANGE

Pork

Country Fayre Sausage Mixes
popular top sellers

Spicey But Nicey
Rounded pork, mild peppery flavour 
with a hint of rosemary & sage

Pork & Leek
Subtle peppery pork sausage with 
added leek

Cumberland & Sage
Savoury herb pork sausage with added 
sage and parsley

Beef

Beef
Well rounded beef sausage with a subtle 
peppery note

Beef & Tomato
Mild spicy beef sausage with added 
tomato pieces

Beef & Horseradish
Delicate spicy beef sausage enhanced 
with horseradish

Key Product Information

Complete mix for ease of use

No cooking loss and good succulence

Expand on cooking without splitting skins

Consistent high quality sausages

PLEASE VISIT OUR WEBSITE 

www.thedalesmangroup.co.uk 

FOR SALES AND TECHNICAL 

ENQUIRES OR DISTRIBUTORS 

IN YOUR AREA



PLEASE CONTACT OUR SALES OFFICE ON 01274 758000 OR TECHNICAL SERVICES TEAM ON 01274 758003

Distributors

THIS INFORMATION IS GIVEN AS A GUIDE ONLY.  NO GUARANTEES ARE ASSUMED OR IMPLIED
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The Dalesman Group
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West Yorkshire BD5 8HW

Recipes for Country Fayre 
Sausage Mixes

Method

Ingredients

Beef or Ham

Sausage Mix

Water

Totals

BEEF MIX

2.500

0.795

1.245

4.540

Kg

1	 Mince the meat to the required size/texture.

2	 Add the Dalesman sausage mix and blend 		
thoroughly.

3	 Add water gradually while mixing then leave to 	
stand for approximately 10 minutes.

4	 Fill into required casings.

5	 For best results store the sausage in a chiller for 	
12 hours to allow the flavours to mature.

Method

Ingredients

Pork, Lamb or Poultry

Sausage Mix

Water

Totals

PORK MIX

3.065

0.565

0.910

4.540

Kg

1	 Mince the meat to the required size/texture.

2	 Add the Dalesman sausage mix and blend 		
thoroughly.

3	 Add water gradually while mixing then leave to 	
stand for approximately 10 minutes.

4	 Fill into required casings.

5	 For best results store the sausage in a chiller for 	
12 hours to allow the flavours to mature.

SELECTION OF ADDITIONAL VARIETIES

BEEF

BEEF & WHOLEGRAIN MUSTARD

BEEF & CRACKED BLACK PEPPER

BEEF & CHILLI

BEEF &  ONION

PORK

PORK & CHIVE

LINCOLNSHIRE

OLD ENGLISH

IRISH


