
Schaller & Weber

3230 - Bratwurst Cooked 5x1
Made by Schaller and Weber in New York, this delicately seasoned fully cooked
pork sausage is one of the most popular types of German style sausages.  It is
perfect as an appetizer, ideal for breakfast, or as an entree.
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The Schaller & Weber Bratwurst follows a recipe brought to the U.S.A. by Ferdinand Schaller. As an apprentice sausage
maker in Bavaria, his charcuterier roots reach back to the 15th-century and the development of this traditional German
sausage. The family recipe Ferdinand created, a mixture of pork and veal in a natural casing, gives Schaller & Weber
Bratwurst an unmistakable taste.
This perennial best-seller is still one of our favorites. Spiced with nutmeg and marjoram, the sausage has a mild but
distinct flavor. They are delicious every time and easy to eat any time. Our cooked brats are great on the grill or year round
on the stove. Put them on a bed of sauerkraut with a squirt of Sweet & Spicy Mustard or however you want to serve them.

Pork, Water, Veal, Salt, Sodium
Lactate, Milk, Spices, Flavorings,
Sodium Phosphate, Dextrose,
Sodium Diacetate, Citric Acid

Contains:

Free From:

Brand Manufacturer Product Category

Schaller & Weber Schaller Mfg Corp Processed Meat

UPC MFG # SPC # GTIN Pack Pack Desc.

753633001080 10032 3230 30753633100326 4/2.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.4lb 10lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

9.7in 3.9in 1.6in 0.04ft3 10x20 117days -2°F / -5°F

fully Cooked, Not Shelf Stable. Keep
Frozen Below 32 - Consume Upon
Opening

fully Cooked, Not Shelf Stable. Keep
Frozen Below 32 - Consume Upon
Opening

fully Cooked, Not Shelf Stable. Keep
Frozen Below 32 Consume Upon
Opening
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