Current Value-Added Flavors
Pork Sausage


Farmer’s Mild Breakfast No Msg- a mild salty sausage without the strong flavor of sage
Ingredients: pork, salt, dextrose, spices, maltodextrim, ascorbic acid, and natural spice extractives.
Farmer’s Hot Breakfast No Msg- same as above, only with a little kick
Ingredients: pork, salt, dextrose, spices, maltodextrim, ascorbic acid, natural spice extractives, and crushed red pepper.
Hint of Maple No Msg- a very mild seasoning that lets the pork shine through with a taste of maple aroma and no strong taste of sugar DISCONTINUED
Biscuits Delight No Msg- the butcher’s choice sausage, a strong traditional peppery sausage taste with a hint of paprika
Ingredients: pork, salt, spices, sugar, dextrose, paprika, and natural spice extractives
Mama’s Mild Italian No Msg- the classic Italian taste; a wonderful tasting seasoning, just a little sweet with a strong flavor of fennel
Ingredients: pork, salt, spices (including fennel, pepper, and anise), paprika, garlic powder,  and natural spice extractives (including paprika).
Hot Mama’s Italian No Msg- like the traditional Italian yet with a spicy, paprika, cayenne pepper kick
Ingredients: pork, salt, spices (including red and black pepper, ground and whole fennel, anise), paprika, sugar, spice extractives, garlic powder, and citric acid.

 Sweet and Sassy Sage No Msg- a spicy American sausage with salt, pepper, red pepper, sage and a dab of sugar
Ingredients: Pork, salt, red pepper, sage, sugar, and black pepper.
Organic Garden Blend PSS- a simple organic traditional American style sausage with salt, sugar and pepper
Ingredients: pork, untreated salt, organic spices (pepper, marjoram, sage), and organic evaporated cane juice
Sugar Free Garden Sage- mixed right here in house, this is an excellent sugar free option
Ingredients: pork, kosher salt, sage, and black pepper
Chorizo- An authentic Mexican Cuisine flavor profile consisting of chili pepper, cumin and oregano.
Ingredients: pork, vinegar, salt, spices, paprika, sugar, garlic powder, and citric acid
Lamb Sausage

All Natural Lamb Sausage with Fennel- a mild sweet tasting lamb sausage with a good touch of fennel 
Ingredients: Lamb, salt, spices, natural sugar
Link Sausage


Farmer’s Mild Breakfast Bratwurst- a mild salt, pepper and garlic bratwurst that is excellent on the grill 
Farmer’s Mild  Beef Bratwurst- the same as the all pork but with a 70/30 beef to pork ratio
Mama’s Mild Italian- same as above but linked at 5 inches long in collagen casings 

Mama’s Mild Italian Beef- 70/30 beef to pork ratio
Hot Mama’s Italian-same as above but linked at 5 inches long in collagen casings 
Hot Mama’s Italian Beef-70/30 beef to pork ratio
Red Wine and Garlic-same as above but linked at around 4 inches long DISCONTINUED

All Natural Lamb Sausage with Fennel-same as above but linked at around 4 inches long 
Merguez Lamb Sausage-same as above but linked at around 4 inches long DISCONTINUED
Ready-to-eat Sausages

All Natural Summer Sausage-an all natural ready to eat sausage without the nitrites
Ingredients: Beef, pork, water, vinegar, citric acid, Spices (salt, sugar, paprika, beet powder, baking soda, garlic powder), celery juice powder
Organic Summer Sausage-an organic all natural ready to eat sausage without the nitrites

Ingredients: 
Bologna-a traditional country flavor made from a mix of beef and pork. 
Ingredients: pork, water, salt, spices, sugar, paprika, beet powder, garlic and onion powder, celery powder, sea salt, cherry powder, and organic cane sugar (evaporated cane juice powder).
Hickory Smoked Bacon:

***All of our smoked products are hickory smoked. Jowls, Sides, Loins (Boneless and Bone-in), Shoulders are all smoked for 3 hours. Hams are smoked for almost 6 hours. Jowls, Sides, Loins, and Shoulders are all hand rubbed with our all natural cure which consists of sea salt, turbinado sugar, paprika and other spices for our All Natural Blend and  sea salt, turbinado sugar, organic brown sugar, and natural flavoring for our Certified Organic Blend. They cure for several days before being smoked. We use only celery juice powder for our curing agent instead of sodium nitrite. Our hams are injected with our all natural brine. They cure for about three days before being smoked.

All Natural Jowl Bacon

All Natural Bacon

All Natural Australian Style Bacon

All Natural Canadian Style Bacon

All Natural English Cut Bacon

All Natural Bacon Ends

Organic Bacon

Organic Jowl Bacon

Organic Australian Style Bacon

Organic Canadian Style Bacon

Organic English Cut Bacon

Organic Bacon Ends

Organic Bacon

Hickory Smoked Loin:

All Natural Boneless Loin Roasts 

All Natural Bone-in Loin (Pork Chops)

Organic Boneless Loin Roasts

Organic Bone-in Loin (Pork Chops)

Hickory Smoked Ham:

All Natural Ham (roasts, steaks, hock)

All Natural Diced Ham

Organic Ham (roasts, steaks, hock)

Organic Diced Ham

Hickory Smoked Chicken/Turkey:

***All of our smoked products are hickory smoked. Chickens and turkey breasts and drumsticks are smoked for around 4 hours. Chickens and turkeys are covered in an all natural brine consisting of sea salt, turbinado sugar, paprika and other spices. They cure for around 24 hours before being smoked. We use only celery juice powder for our curing agent instead of sodium nitrite.

All Natural Smoked Chicken (whole, breasts)

All Natural Smoked Turkey (whole, breasts, drumsticks, thighs)

Specialty Items:

Ready-to-Roast Spiced Rubbed Chicken (whole, breasts, thighs, drumsticks)-This is not a ready to eat product but it is ready to stick in the oven as is to roast.
Bacon Ground Beef (and Patties)-Simply delicious…a 70/30 Beef to bacon mixture ground together
