
Sausage Mixes
High impact flavour – less additives!

Desire

For sales and technical enquiries, or to find your 

nearest distributors, please visit our website

www.thedalesmangroup.co.uk

A superior range of tasty sausage mixes 
now available in 15 delicious varieties

Suitable for beef, lamb, pork and poultry.

Less additives, 	
cleaner labels 

No colours 

No MSG 

No Artificial Flavourings 

Minimal listed allergens 	
to declare 

Easy to use - just add 	
meat & water 

No cooking loss and 	
good succulence 

Expand on cooking 	
without splitting skins

Key Product Information

MEETS FSA SALT TARGETS 2010

Products Range
Meat



for further information please contact our Sales Office on 01274 758000 
or the Technical Services Team on 01274 758003

Distributors The Dalesman Group
Dalesman House
Chase Way
Bradford
West Yorkshire 
BD5 8HW

tel:	 01274 758000
fax:	 01274 758009

email: taste@thedalesmangroup.co.uk
web: www.thedalesmangroup.co.uk

This information is given as a guide only.  No guarantees are assumed or implied

• Desire Cumberland
• Desire Farmhouse
• Desire Lamb & Mint
• Desire Lincolnshire
• Desire Old English
• Desire Pork
• Desire Pork & Apple
• Desire Pork & Black Pudding

• Desire Pork & Chive
• Desire Pork & Country Herb
• Desire Pork & Garlic
• Desire Pork & Leek
• Desire Pork Tomato & Basil
• Desire Pork, Chilli & Peppers
• Desire Welsh Dragon

Now available in 
15 delicious varieties

Ingredients

Meat 

Desire Sausage Mix 

Water

Totals

3.405

0.455

0.680

4.540

Kg

Method

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.

Recipe for Desire Sausage Mixes


