
Increase Cash Flow with Small 
Minimum Orders from DeWied!

Don’t spend a bundle on 
sheep this summer!
DeWied makes it easy on 
the cash flow with our small 
minimum orders. 10 hank 
minimum on sheep casings. 

Ask for FREE recipes 
for other sausages made 
in sheep casings to 
increase sales. 

For more information, e-mail: sales@dewiedint.com 
or visit us online at www.dewied.com	 Call to Order! 1-800-992-5600 

Guaranteed delivery 
or it’s FREE!.
Pre-Order your venison 
fibrous casings before July 
10th and we will guarantee 
that you order will deliver 
on or before your requested 
date, OR YOUR ORDER IS 
FREE!  Ask your DeWied 
Sales Representative or 
visit www.dewied.com for 
more details.

Save Up to 50% Over Costs of 
Moisture Barrier Fibrous

Pro-Fresh & Pro-SDC
Collagen for Fresh & Processed 
sausages like breakfast, snack 
and dinner.
1 caddy minimum
Diameters: 16mm – 40mm.    

DeWied makes it easy to get the collagen you want for every application, 
no matter how narrow or wide, fresh or processed.

Pro-Ring Collagen
Perfect for ring sausages 
like ring bologna. Available 
in stock now!
Only 500 pc minimum
Diameters: 38mm, 40mm, 
43mm, 47mm, and 52mm

Pro-Deli Collagen
Perfect for dried specialty 
deli products. Available in 
stock now!
1 reel minimum 
Diameters:  47mm, 50mm, 
60mm, 65mm, 70mm, 75mm, 
and 85mm 
* additional sizes available to order

Available 
for 1, 3 & 5 lb. 

Chubs
Use Adva 1P40 for fresh 
products ground meat and 
sausage with safe handling print 
excellent strength and barrier.

Use Adva 5120 instead of fibrous 
for liver sausage and cut cost as 
much as half. Available in attractive 
colors like gold. Diameters 45mm, 
60mm, and 65mm. 

Call now for a FREE sample and 
lunchmeat recipes!
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You will need: What to do:

Chaurice
(Cajun Sheep Casing Sausage)

Try this Recipe:

Look What Processors are Saying about 
DeWied, “The Sausage Casing Super Store”…
“	 Thank you for the great service and high quality casings that keep our 

customers coming back.” Oswego, NY
“	 We do a very good business in sausage … and we attribute that 

success to the casings we use. We get good results when we use 
your casings.” Valparaiso, Indiana

“	 Thanks for making my job easier! We’ve tried others but yours are by 
far superior.” Atascadero, CA

“	 We manufacture twenty kinds of sausage products… DeWied 
casings are the finest and best for our products.” Louisville, KY

If you would like to comment on our products or service please write 
or email us at: DeWied International, 5010 East IH 10, San Antonio, 
TX 78219. Or, e-mail at sales@dewiedint.com. We appreciate your 
comments, DeWied International.

7 lbs.	 Lean fresh pork, 
	 partly frozen
3 lbs.	 Pork fat, partly frozen
4	 Large onions, chopped
4	 Cloves fresh garlic, 
	 minced
3 tbs.	 Salt
1 ½ tbs.	 Freshly ground 
	 black pepper

1 tbs.	 Cayenne (for a 
	 hot sausage)
1 tbs.	 Dried mild red pepper 
	 flakes (for color)
1 tbs.	 Ground allspice
1 tbs. 	 Minced fresh parsley
½ tbs.	 Minced fresh thyme
1 tsp	 Ground bay leaf

Cut the meat into small chunks, mix, and spread 
out over your work surface. Sprinkle the chopped 
onions, garlic, parsley, and thyme evenly over 
the meat. Mix all the spices, and then sprinkle 
over the meat. Grind the meat with a 3/16-inch 
wheel. Make a test patty and fry it. Add more 
black pepper if you want a hotter sausage. If the 
seasoning suits your taste, stuff into a DeWied 
coarse emulsion sheep casing. 
Use the chaurice in dishes of boiled vegetables, 
beans, gumbo or jambalaya.


