


ABOUT US

B&E Foods smallgoodsisa collection of
various cured, smoked & cooked meat
products from our trusted suppliers.
The collection includes ham, bacon,
salami, deli & continentals & sausages.
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HAM PRODUCTS

Ham is meat from a pig’s back leg.
It’s usually cured (preserved with
salt) or smoked to give it a special
flavor. You can eat it cooked or cold,
and it’s often used in sandwiches,
on pizzas, or in different dishes.




Soccerball Ham - Soccerball ham is
named after its uniquely round shape. It
is a flavourful boneless ham made from
lean cuts of meat for easily slicing and
application in sandwiches, salads and
wraps.

SOCCERBALL HAM

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

HAM - SOCCERBALL HALF’S
GF 3.5KG (4) R/W

HAM SOCCERBALL - PRIMO
No. 18740

HAM - SOCCERBALL HAM
4KG (4) R/W

HAM SOCCERBALL - PENDLE
No. 14315

HAM - SOCCERBALL SLICED
1KG (8)

HAM SOCCERBALL - PENDLE
No. 27544

HAM - SHAVED SOCCERBALL “
1KG (8) (THINEST SLICE) 1

PENDLE
No. 19627




Prager Ham - Originating from the City
of Prague, Prager Ham is a boneless
ham, typically brine-cured and naturally
smoked for savory and smokey
subtelties. Prager and Prager slices

are perfect for sandwiches, wraps and
salads.

PRAGER HAM

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

PragerLeg Ham 2.7kg
(5) R/W

HAM - PENDLE
No. 19737

HAM - SLICE PRAGER
1KG (8)

PENDLE
No. 19739

Melosi Boneless Leg
Full 5.75kg (2) R/W

HAM - DON KRC
No. 14315




V. : Virginian Ham - Originating from Virginia
M in USA, Virginian Hams are known for their

sweet and smokey flavours with a range of
intensitites. Virginian Ham is the perfect
ham for sandwiches and charcuterie
boards due to their range of flavour
intensities.

VIRGINIAN HAM

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

HAM - VIRGINIAN THINLY
CUT 1KG(5)

PRIMO
No. 30448

HAM - SMOKEY
VIRGINIAN SLICE 1KG (4)

TIBALDI
No. 13898

HAM - SANDWICH HAM 4 X 4
4KG (5) R/W

SANDWICH HAM - PENDLE
No. 10767




BANJO HAM

PRODUCT DESCRIPTION
PRODUCT CODE

HAM - BANJO LARGE
4KG (5) R/W

PENDLE
No. 11773

SMOKED HAM

PRODUCT DESCRIPTION
PRODUCT CODE

HAM - DOUBLE SMOKED

THINLY CUT 1KG (8)

PENDLE
No. 11548

HAM - SMOKED HAM

SMOKED 1.8 2.4KG (8) R/W

PENDLE
No. 16780

Banjo Ham - is typically made from pig
hind legs with a shank bone on the end.
They are cures, seasoned and smoked for
robust and rich flavour popularised for
festive and holiday occasions. They are
easy to carve and serve for share plates.

PRODUCT PHOTOS

PRODUCT PHOTOS

DELUXE




HAM

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE
HAM - SHREDDED 2KG (2) s | S|
PRIMO g T o
No. 14300 TR S e 8

: N g,

HAM - SHREDDED HAM
PIZZA TOPPING 2KG (7)

PENDLE
No. 19738

HAM - SHAVED PREMIUM
LEG GF 1KG(4) KRC

PRIMO
No. 18739

HAM - DEVON 3KG (2)

PRIMO
No. 11106

Traditional Half Leg Ham
B/Less 2.5kg (5) R/W

HAM - PENDLE
No. 10761




BACON PRODUCTS

Bacon is a type of meat that comes
from a pig, usually from the belly

or back. It’s cured (preserved with
salt) and often smoked to give it a
delicious, smoky flavor. Bacon is
known for its crispy texture when
cooked, and it’'s commonly eaten for
breakfast, added to sandwiches, or
used in variousdishes to add flavor.
It can be sliced thin or thick, and the
fat makes it rich and tasty.




Rindless Bacon - is a type of bacon that has the
skin (rind) remove during the butchering process.
The process of making rindless bacon is the same
as regular bacon—it’s typically made from the
belly or back of the pig, cured, and then smoked
or unsmoked.

Therind is the tough, outer layer of skin, and when it’s removed, the bacon becomes
more uniform in texture and easier to cook.

RINDLESS MIDDLE BACON

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

BACON -
RINDLESS MIDDLE 2.5KG(2)

PRIMO 77
No. 12998 '

BACON -
RINDLESS MIDDLE 5KG

PENDLE
No. 13465

BACON -
RINDLESS MIDDLE 2.5KG(2)

TIBALDI

No. 70675 . OSSN

RINDLESS MIDDLE BACON - is a specific cut of bacon that comes
from the middle section of the pig’s back, typically from the loin and
belly area. It’s a combination of the lean meat from the back (loin)

and the fatty layers from the belly, offering a balance between both.




SHORT CUT BACON

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

BACON - SHORT CUT

S A
RINDLESS EYE 2.5KG / '

PRIMO 3
No. 10755 A / J;! -

BACON - SHORT CUT
RINDLESS EVE 5KG

PENDLE
No. 19983

BACON SHORT CUT RINDLESS EYE - refers to a specific cut
of bacon that comes from the eye of the pork shoulder or the
eye of the pork loin, where the meat is leaner and has less fat

compared to regular streaky bacon.

BACON - SPECIAL SHORT
CUT (HALF TAIL) 5KG s —\

PENDLE - - b,
No. 17044 |

SPECIAL SHORT CUT HALF TAIL BACON - refers to a specific cut of bacon that is usually taken from the back half of the pig, specifically from the
shoulderorloin area, butitincludes a small portion of the tail section or part of the tail’s surrounding meat. This type of bacon is sometimes labeled
as “half tail” to highlight its unique cut, but it’s often prepared with a shorter and leaner piece of meat compared to the full, more traditional cuts.



Streaky Bacon - comes from the belly of the pig
the part with lots of fat, which creates each unique
stripes (streaks) of fat running through the meat.
It’s a flavorful and crispy bacon choice, loved for
its rich texture and smoky taste.

It’s perfect for many dishes, whether you’re frying it up for breakfast or using it to add
a crunchy element to a salad or sandwich.

STREAKY BACON

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE
: i -.__u._._ qr_ha#"..al-"::_— v

BACON - STREAKY e R et

- —_— T # A
2.5KG (6) s R,
PENDLE 7 _,;{’ e
No. 11462 - Ly : »

BACON - STREAKY ' =

2.5KG X 2 |
TIBALDI o~ '
No. 11891 ‘ - : ﬁ

Streaky bacon is a flavorful and crispy bacon choice, loved
for its rich texture and smoky taste. It’s perfect for many
dishes, whether you’re frying it up for breakfast or using it to

add a crunchy element to a salad or sandwich.




DICED BACON - is simply bacon that has been cut into small cubes or
chunks. It’s a convenient way to use bacon in dishes where you want to
distribute the bacon evenly or add small bits of bacon throughout your

recipe. It can come from various cuts of bacon, such as streaky bacon,

back bacon, or even middle bacon, depending on your preference.

DICED BACON

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

BACON - DICED 2KG (2)

PRIMO
No. 71362

BACON - DICED 2KG Rl SN

PENDLE : .'J oy ﬂ" Ja. ;
No. 16935 S EREIT S
SIS
{:i.“‘.’?r} ,_:_‘g?: W g
SMOKED SPECK %
PRODUCT DESCRIPTION PRODUCT PHOTOS

PRODUCT CODE

SPECK SMOKED 1KG L ™=
(5) R/W

PRIMO
No. 11326

SMOKE SPECK - is a type of cured and smoked meat that is traditionally made from pork, specifically from the shoulder or belly. It is similar to
speck, which is an Italian dry-cured ham, but with an emphasis on the smoking process. The name “smoke speck” refers to the way the meat is

both cured and smoked to develop its unique flavor profile.



BREAKFAST BACON

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

BACON - CAFE STYLE
PIONEER BACON
1KG(10)

DON
No. 31204

Cafe Style Breakfast Bacon -typically refers to bacon that’s cooked to a crisp, golden-brown perfection, often served in restaurants or cafés as

part of a full breakfast or brunch. It’s crispy and flavorful, with a good balance between the meat and fat.

HALAL BACON

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

FZ HALAL BEEF RASHERS
BACON 1KG (10)

FETTAYLEH
No. 14049

HALAL BEEF RASHERS BACON is a bacon alternative made from beef
rather than the traditional pork. It’s a popular choice for those who
follow Halal dietary laws, which prohibit the consumption of pork.
Halal beef rashers are often prepared in a similar style to traditional

bacon, providing a similar texture and flavor but made from beef and

processed to meet Halal standards.



SALAMI PRODUCTS —

Salami is a versatile and flavorful
cured meat that comes in many
varieties, each offering unique
textures and flavors. Whetheryou’re
looking for something spicy, mild,
smoked, or air-dried, there’s a salami
variety to suit every taste. From the
spicy pepperonion a pizza to the
mildly fragrant Genoa salamion a
sandwich or the robust Soppressata
as part of a charcuterie platter,
salami offers endless possibilities in
culinary use.




SALAMI - PEPPERONI

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

SALAMI - SAUSAGE
PEPPERONI 2.2KG (2) R/W

PRIMO
No. 11824

SALAMI - PEPPERONI MILD
SLICED 40MM 2KG (2)

PRIMO
No. 10797

SALAMI - PEPPERONI SLICED
40MM MA 1KG(4)

KRC
No. 10798

PEPPERONI is a spicy, dry-cured sausage that has become an iconic topping
for pizza and a favorite in many other dishes. Its unique blend of spices,

coupled with its firm, slightly greasy texture, gives it its distinctive flavor
that many people enjoy. Whether on pizza, in sandwiches, or as part of a
charcuterie board, pepperoni remains a beloved treat for those who enjoy
its rich, savory taste.

HALAL SALAMI PEPPERONI

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

SALAMI - HALAL PEPPERONI
SLICE 1KG (10)

FETTAYLEH
No. 14048

HALAL PEPPERONI offers the same spicy, savory taste as traditional
pepperoni but adheres to Islamic dietary laws, ensuring it’s suitable for

Muslims. It is made from halal-certified meats, avoids pork and haram

ingredients, and uses spices and curing processes that provide the same
delicious experience as classic pepperoni.



CACCIATORI CASALINGA SALAMI

PRODUCT DESCRIPTION
PRODUCT CODE

HOT 2 X 2.5KG R/W

(BY REQUEST)

PRIMO
No. 13842

MILD 1X4KG R/W

1O

PRODUCT PHOTOS

CACCIATORI CASALINGA SALAMI refers to a type of Italian dry-cured

(BY REQUEST) sausage that is typically smaller in size compared to other types of
PRIMO salami. “Cacciatori” means “hunters” in lItalian, which is likely a

reference to the fact that this style of salami was traditionally made by
No. 13841

DANISH SALAMI

PRODUCT DESCRIPTION
PRODUCT CODE

SALAMI - DANISH LARGE
2.5KG (2) R/W

PRIMO
No. 10768

SALAMI - DANISH THINLY
SLICED 1KG (2)

PRIMO
No. 10770

DANISH SALAMI is a versatile and flavorful cured meat with a rich
history in Scandinavian cuisine. It’s beloved for its mild, savory flavor
and smooth texture, making it a great choice for everything from
sandwiches to charcuterie boards. Whether smoked or air-dried, it’s
a staple of Danish culinary tradition and continues to be enjoyed by

many for its simple yet satisfying taste.

hunters orin home kitchens (hence “casalinga” meaning homemade).
It is a popular snack, especially in Italy, and often made with a blend
of pork, garlic, and various spices, then air-dried for a period of time

to develop its flavor.

PRODUCT PHOTOS




CSABAI (HUNGARIAN) SALAMI

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

HOT 600G (4) R/W
PRIMO
No. 11720

MILD 600G (4) R/W

PRIMO
No. 11264

CSABAI (HUNGARIAN) SALAMI is a unique and flavorful Hungarian delicacy,

known forits smoky, spicy taste and robust texture. Made with a combination

of pork, beef, paprika, and other spices, this sausage represents a key part
of Hungary’s charcuterie tradition. Whether you enjoy it on its own, as part
of a meal, or in a sandwich, Csabai Salami provides an authentic taste of

Hungarian cuisine.

SALAMI - SPANISH HOT LGE
2.5KG (2) R/W

PRIMO
No. 11331

SPANISH HOT SALAMI is a spicy, air-dried sausage made from pork, flavored

with chili, paprika, and garlic, giving it a smoky and spicy taste.

SALAMI - POLISH LARGE
2KG (2) (BY REQUEST)

PRIMO
No. 17254

POLISH SALAMI is a sausage made from pork or beef, flavored with garlic,
pepper, and spices, and often smoked or cured for a rich taste.

SALAMI - SOPRESSO DEL NONNO

ML 2KG(2) R/W (BY REQUEST)
PRIMO
No. 12106

SOPRESSO DEL NONNO is an Italian salami made from pork, flavored with
garlic, pepper, and spices. It’s air-dried for a rich, slightly spicy taste and has

an authentic, rustic flavor from traditional family recipes.



DELI PRODUCTS

Deli goods are a range of prepared,
often cured or smoked, meats

and other food items sold at a deli
(delicatessen). These can include
meats like ham, salami, turkey,
pastrami, and roast beef, as well as
cheeses, pickles, olives, and other
specialty foods. They are usually
ready to eat or easy to prepare, and
are commonly used in sandwiches,
salads, or as part of a charcuterie
board.




"‘Prlmo s pre-cooked roast pork belly is a. Whole pork
'beHy, rJnd on m0|sture infused for juiciness, and

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

PORK BELLY COOKED
ROAST 4KG(3) R/W

PRIMO
No. 17042

Primo’s pre-cooked roast pork belly is a whole pork belly,
rind on, moisture-infused for juiciness, and steam-cooked
for tenderness, ready for further roasting to achieve crispy

crackling




DELI

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

PROSCIUTTO

PROSCIUTTO
SLICED 500G

PRIMO
No. 10796

PROSCIUTTO - HALF
BONELESS (RIND ON)
2KG RW

PRIMO
No. 11377

Prosciutto is a type of Italian dry-cured ham that is typically served thinly

sliced. It is made from the hind leg of a pig, and the curing process can take
months, sometimes even years. The result is a flavorful, tender, and slightly

salty ham.

PORCHETTA - ROAST PORK
SEASONED 2KG(3) R/W

(BY REQUEST)

PRIMO
No. 12086

Porchettaisa whole roast pork that’s been deboned, rolled up, and seasoned
with a flavorful mixture of herbs, garlic, fennel, rosemary, and other spices.
It’s then slow-roasted or spit-roasted until the skin becomes crispy and

golden, and the meat inside becomes juicy and tender.



DELI

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

PANCETTA - ROLLED MILD
2.5KG(2) R/W (BY REQUEST)

PRIMO
No. 12859

Pancetta is an Italian cured meat made from pork belly, often referred to as
the Italian equivalent of bacon, though it is not smoked like bacon. Pancetta
is usually salted and seasoned with spices, and then it’s rolled into a tight

log shape.

PASTRAMI

PASTRAMI 3KG (2) R/W

PRIMO
No. 10779

PASTRAMI - THINLY
SLICED 1KG

PRIMO
No. 11501

Pastrami is a flavorful, seasoned, and smoked deli meat that originates from
Jewish delis and has become a staple in sandwiches, especially in American
and Jewish cuisine. It’s typically made from beef (though other meats like
turkey can be used), and the preparation process involves several steps to

create its distinctive taste and texture.



DELI

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

ROAST BEEF - HALVES
2.5KG (2) R/W

PRIMO
No. 11124

Roast beef halves are a versatile and delicious way to prepare beef, and with
the right seasoning and cooking technique, you’ll have a flavorful, tender

roast every time!

ROAST BEEF - SHAVED
1KG (8)

PENDLE
No. 19736

Shaved roast beef refers to thinly sliced roast beef, typically used in

sandwiches, wraps, or salads. The roast beef is cooked as usual, then sliced
very thinly, often using a deli slicer, but it can also be done by hand with a
sharp knife. This preparation makes the meat tender, easy to eat, and perfect

for layering in a variety of dishes.

CHICKEN ROLL 3KG (4)

INGHAM
No. 13879




DELI

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

SILVERSIDE HALF’S
2.5KG (4) R/W

PRIMO
No. 10780

SILVERSIDE - THINLY
CUT 1KG (5)

PRIMO
No. 11122

Silverside is a lean cut of beef taken from the hindquarters of the cow,
specifically from the back leg. The name “silverside” comes from the thin
silvery membrane that covers the outside of the muscle, which is typically
removed during preparation. This cut is often used for corned beef or roast

beef, and it’s known for its mild flavor and tender texture once it’s cooked

properly.

CHICKEN LOAF
4CMX4CM 4KG(3)

INGHAMS
No. 13722




DELI

PRODUCT DESCRIPTION
PRODUCT CODE

TURKEY HALF BREAST
SKIN ON OVEN ROASTED
2KG(3) R/W

INGHAM
No. 13865

turkey half breast (skin on, oven roasted) is a simple yet delicious way to
prepare turkey, ideal for a smaller gathering or when you want a quick
alternative to roasting a whole turkey. It’s moist, flavorful, and can be

enjoyed in a variety of dishes from classic meals to sandwiches and wraps.

FZ TURKEY THIGH OVEN
ROASTED 8 X 1KG

STEGGLES
No. 11727

Oven-Roasted Turkey Thigh is a flavorful and tender option for those who
prefer dark meat. The turkey thigh is juicier and richer in flavor compared
to the breast, making it perfect for roasting. It’s also more forgiving when

it comes to cooking times, as dark meat tends to remain moist and tender.

TURKEY - SMOKED ROLL
SLICED 1KG (8)

PENDLE
No. 11137

Smoked Turkey Roll (Sliced) is a pre-cooked, ready-to-eat product that offers
the savory and aromatic flavor of smoked turkey in a convenient, sliced
form. Typically, this product is made by taking turkey breast or thigh, rolling
it up, and smoking it for hours to develop rich, smoky flavors. Once smoked,
it is sliced thinly, making it perfect for sandwiches, wraps, salads, or just as

a snack.

PRODUCT PHOTOS
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CONTINENTALS & ——

SAUSAGES

Continental sausages are diverse,
flavorful, and central to many
European cuisines. They vary widely
in taste, preparation, and ingredients
depending on the region, but

they share a deep connection to
local culinary traditions. Whether
it’s a Spanish chorizo, a German
bratwurst, or an ltalian salsiccia,
sausages are a beloved food across
Europe and beyond, offering rich
flavors and versatility in cooking.




!

CHORIZO SAUSAGE

PRODUCT DESCRIPTION
PRODUCT CODE

SAUSAGE - CHORIZO
2.6KG (2) R/W

PRIMO
No. 10795

FZ CHORIZO SLICE YM

2KG (2)
PRIMO
No. 11853

CHORIZO is a beloved sausage that offers a bold, spicy,
and savory flavor, with different regional variations such
as the cured, smoked Spanish version and the fresh,
spicy Mexican variety. Whether sliced and eaten as part of
a charcuterie platter, cooked into a hearty paella, or used
in a sizzling taco, chorizo adds richness and depth to any
dish. It’s a versatile sausage that has become a staple in
many cuisines, cherished for its vibrant flavor and rich
history.

PRODUCT PHOTOS

SAUSAGE - MILD SPANISH

CHORIZO 1KG (15)

PENDLE
No. 19626

SAUSAGE - HOT SPANISH

CHORIZO 1KG (15)

PENDLE
No. 17651




KRANSKY SAUSAGES are a popular type of smoked
sausage that originated in Central Europe, specifically in
countries like Slovenia and Poland. They are made from
a blend of pork and beef, and are seasoned with garlic,
black pepper, paprika, and other spices.

KRANSKY SAUSAGES

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

KRANSKY 2.5KG
(2) R/W

PRIMO
No. 10774

CHEESE KRANSKY
2.5KG (2) R/W

PRIMO
No. 11107

CHEESE KRANSKY is a type of sausage that combines
Kransky sausage with cheese. It’s made from a mixture
of pork and beef, flavored with garlic, pepper, and other
spices, and includes chunks of cheese throughout, giving
it a rich, savory flavor with a creamy texture.

KRANSKY 2KG (7)

PENDLE
No. 10773




FRANKFURT (or Frankfurter sausages) are a type
of German sausage originating from Frankfurt,
Germany. They are typically made from pork, and
sometimes beef, and are smoked for flavor.

FRANKFURTS

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

FRANKFURTS THIN
1KG (8)

PRIMO

No. 10231

THIN FRANKFURTS are a smaller, thinner version of the
traditional Frankfurt sausages. Made from pork or a mix
of pork and beef, they are smoked or cooked to give a
savory flavor and soft texture.

FRANKFURTS THIN
M.A. 2.5KG(2)

PRIMO
No. 11851

THIN FRANKFURTS are a smaller, thinner version of the
traditional Frankfurt sausages. Made from pork or a mix
of pork and beef, they are smoked or cooked to give a
savory flavor and soft texture.

FRANKFURTS - COCKTAIL
2,5KG(2)

PRIMO
No. 14309

COCKTAIL FRANKFURTS are miniature versions of
regular Frankfurt sausages. These small, bite-sized
sausages are usually made from pork or a mix of pork
and beef, and are smoked or cooked to give them a mild,
savory flavor.



FRANKFURT 3 1

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

YANKY FRANKS 8”
SLIM SKIN ON 2.5KG
(2) R/W

PRIMO
No. 11111

YANKY FRANKS are a type of hot dog sausage or
Frankfurt-style sausage, typically made from pork and
sometimes beef. They are known for their mild, savory
flavor and are usually smoked or cooked.

CHICKEN FRANKFURTS
2KG(7)

PENDLE
No. 16869

FRANKFURTS AMERICAN
SKINLESS (OL’ SMOKEY)
87 2.5KG(4)

KRC
No. 18731

SAVELOYS

SAVELOYS NATURAL 5KG

PENDLE
No. 11450

SAVELOY is a type of sausage that originated in England.
It is made from pork, sometimes mixed with beef, and
is heavily seasoned with salt, paprika, and other spices.
The sausage is typically boiled or steamed, and has a firm
texture and a distinctively red color due to the spices and
curing process.




SAUSAGES

PRODUCT DESCRIPTION PRODUCT PHOTOS
PRODUCT CODE

SAUSAGE - THICK
BLANCHED 3KG (5)

PENDLE
No. 18287

BLANCHED SAUSAGES are known for their mild flavor
and meaty, dense texture, making them a great option
for a variety of dishes.

PIZZA CABANOSSI 2KG

PENDLE
No. 11719

PIZZA CABANOSSI is a type of sausage commonly used
as a pizza topping. It is a smoked, dry-cured sausage
made from pork (sometimes with beef) and flavored with
garlic, pepper, and other spices.

HALAL SAUSAGE - TURKISH
SUJUK 500G (20)

FETTAYLEH p %g
No. 14050 \ 0

TURKISH SUJUK (also known as Sucuk) is a spicy, cured
sausage originating from Turkey. It’s typically made from
beef, though sometimes lamb is used. Sujuk is heavily
seasoned with spices such as garlic, paprika, cumin, and
red pepper, giving it a bold and spicy flavor.




SEASONAL
PRODUCTS




Primo’s roast-ready turkey is moisture-infused for
juiciness and expertly prepared for tender, flavourful
results. Just roast to golden perfection, ideal for easy, % _

and impressive centre-of-table moments.
G e o

PRODUCT DESCRIPTION
PRODUCT CODE

No. 11979

No. 12012
No. 12013
No. 12033
No. 12041
No. 12042
No. 13328
No. 13329

FZ TURKEY BUFFET 8 - 9KG(2)
FZ TURKEY BUFFET 5 - 6KG(2)
FZ TURKEY BUFFET 7 - 8KG(2)
FZ TURKEY BUFFET 6 - 7KG(2)
FZ TURKEY BUFFET 4 - 5KG(3)
FRESH TURKEY BUFFET 3 - 4KG(2) RW
FRESH TURKEY BUFFET 4 - 5KG(2) RW
FRESH TURKEY BUFFET 5 - 6KG(2) RW

No. 13330

No. 13331
No. 15995

No. 20059

No. 20086
No. 20087

FRESH TURKEY BUFFET 6 - 7KG(2) RW

FRESH TURKEY BUFFET 7KG+(2)
FRESH TURKEY BUFFET 2/3KG (4)
R/W INGHAMS

FRESH TURKEY BUFFET 7/8 K TURKEY
BREAST OVERSIZE BP #69407

FZ TURKEY BUFFET 3 - 4KG(2)
FZ TURKEY BUFFET 2 - 3KG(3)
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Primo’s holiday*8lazed ham is naturally smoked and
carefully prepared for a rich, savoury flavour. Simply
glaze and bake to achieve a beautifully caramelised
finishthatis perfectforeffortless holiday celebrations.

PRODUCT CODE PRODUCT PHOTOS

No. 13199 HAM - BONE IN FULL
LEG 10KG (1) R/W

No. 13199 HAM - BONE IN HALF
LEG 5KG (4) R/W
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