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                            Southern Minnesota’s Largest & Most Complete Meat Center 
 

**********  PPrroodduucctt  LLiissttiinngg  **********  
 

 
Summer Sausage Varieties 

All are made with 100% beef with the exception of the Salami. 
 

Available in 1.5 pound, 2.0 pound and 2.5 pound sizes: 
 

Original – Gerhardt Schmidt’s original recipe 
 

Garlic – with just the right amount of garlic gives this the perfect flavor  
 

German Beer – a great compliment to a glass of beer 
 

Available in 1.5 pound and 2.0 pound sizes: 
 

Swan Lake - a blend of our original and garlic varieties 
 

Cheddarwurst – sharp cheddar cheese gives this sausage intense flavor  
 

Available in 2.0 pound sizes: 
 

Salami – similar to the Swan Lake variety, this is a cooked summer sausage with both beef and 
pork. 
 

Specialty Sausages: only available in 1# sizes: 
 

Jalapeno – for those that like a little kick, our award-winning Jalapeno Summer Sausage is 
made with jalapeno peppers and hot pepper cheese 
 

Minnesota Style – a unique combination of Minnesota wild rice, blueberries, honey and maple 
syrup 
 

Wisconsin Style – made with Wisconsin cheddar cheese, dried cranberries, honey and maple 
syrup 
 

Bratwurst Beef Sticks Other Sausages and Specialties 
 

Beer 
Blueberry & Wild Rice 
Cajun 
Cheddar 
Cooked 
Fresh 
Italian 
Jalapeno 
Mushroom & Swiss 
Onion 
Philly Steak 
Pineapple 
Sauerkraut 
Sweet Mustard 
Wild Rice 
 

 

Mild 
Hot 
Beer  
Cheddar 
Jalapeno 
Teriyaki 
Maple 
Habanero 
Pizza 

 
Jerky 

 

Original 
Cajun 
Teriyaki 
Turkey 
Ground & Formed 

 

Farmer Style – Regular        
Farmer Style – Maple 
Landjaeggers 
Breakfast Links – Fresh 
Breakfast Links – Smoked 
Breakfast Links – Maple 
Blood Sausage 
Liver Sausage 
Swedish Potato Sausage 
Polish Sausage 
Bologna 
Dried Beef 
Braunschweiger 

 

Bacon – Traditional 
Bacon – Cottage 
Seasoned Ground Pork 
Patties – Seasoned Pork 
Patties – Wild Rice 
Patties – Maple 
Patties – Brat 
Cannibal 
Gretzwurst 
Head Cheese 
Ham Loaf 
Meat Loaf 

 


