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Seize Sales of the Fastest 
Growing Markets
Sales of frankfurters, breakfast 
and dinner sausages are growing 
by double digits. They’re a 
billion dollar market.

Mori Wholesale Meats 
Fallon, Nevada

Geno’s Wildgame Smokehouse
Shiner, Texas

It pays to pre-order your 
venison fibrous with DeWied.

WINNER!WINNER!

WINNER!WINNER!

>	 Breakfast Sausage Sales – 
856.3 million 

>	 Frankfurter Sales – 
1.6 billion

>	 Dinner Sausage Sales – 
1.5 billion

>	 Snack Sausage Sales – 
1.6 billion

	 Total U.S. – 52 week sales for 52 weeks ending July 16, 2006. 
(Excluding Wal-Mart) Source: Information Resources Inc.

Seize your share of these fast growing markets. The numbers don’t lie; 
they show that people still like sausage for every meal of the day. Provide 
your customers with a full day of choices. Collagen casings from DeWied 
allow you to provide a sausage for every meal. Even if you’re already 
making sausages in naturals, 
add another in collagen, for 
a different look and price, to 
increase your sales. DeWied 
has a collagen casing for every 
sausage in the breakfast, 
lunch, dinner, and snack 
market segments.

Call NOW and Get your FREE Sample 
Pack of Collagen for Every Meal!

Collagen Sample Pack includes: 
1 strand of collagen for each segment 
(breakfast links, hot dogs, dinner 
sausages and snack sticks.}

Congratulations to 
the Winners of our 
2006 Pride of the 
Hunt Promotion!

*	Call or visit www.dewied.com for details. 
Promotion valid from January 2, 2007 through February 28,2007.

Purchase a NEW Type or Size of 
Collagen and You’re Instantly Entered 
into a Drawing for a FREE Digital 
Camera or Flat Panel TV.*
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Texas Bratwurst

The National Hot Dog and Sausage Council reports 
that supermarket sales of dinner sausages reached 
$1.5 billion last year, up almost 17 percent from five 
years earlier and outpacing breakfast sausage. 

More sophisticated flavors and presentations have made 
dinner sausage an upscale food. While it was once the dinner 
choice of last resort, it’s now a popular protein because of 
taste and convenience.  
Dinner sausage is not just made with pork anymore. Chicken, 
veal, lamb, and buffalo are all finding their way into the category. 
Another trend is the continuing shift from rope or ring sausage 
to links. It’s more like a hot dog, but considered an upscale, 
grown-up alternative. 

Of course, dinner sausage’s growing popularity is due in large 
part to taste and the convenience factor. The average amount 
of time allocated to in-home meal preparation is down to 15 
minutes from 30 minutes, therefore ease of preparation and 
versatility are increasingly important factors. Families with 
two working parents want meals that are easy to put together.  
They want a minimal amount of prep time, and dinner sausage 
provides that.  
Dinner sausage is also showing up on restaurant menus, in 
sports stadium concession stands and community festivals 
and fundraisers. Sausages made in collagen casings maximize 
portion control, which is important to these market segments, 
giving small processors new sales opportunities.

Growing Trend 
In Dinner Sausage!

HOTLinks

Try this Recipe:

You will need:

5 lbs.	 Lean pork (try loin)
5 lbs.	 Lean veal
2 cups	 Soft white 
	 bread crumbs
1 cup	 Milk
2 tbs.	 Salt
4 tsp.	 White pepper
3 cups	 Ice water

What to do:

Cut the meats into chunks, mix, and 
spread out over your work surface. 
Sprinkle evenly with the salt, sage, and white pepper. 
Grind the meats twice with a 1/8 or 3/16-inch plate. 
Soak the breadcrumbs in milk, then, using your hands, 
mix them with sausage meats. Mix in the water and 
beat until light and fluffy.  Stuff into casing.
		  Recipe courtesy of A.D Livingston, “Sausage”. 
		  Recipe books available call now 1-800-992-5600!

What topics would 
you like for us to 

include in upcoming 
Link-Letters?

E-mail your suggestions: 
Sales@dewiedint.com


