
Requirements
Ingredients       %  Example Batch (g) 

1 Pork Shoulder/Belly/Loin Diced 95.5%  4775 g

2 Cinder Toffee Apple Glaze 4.5%   225 g

   100%   5000 g 

Requirements
Ingredients       Product Code

Thick or Jumbo pork sausages of your choice 

Dalziel peppercorn sliceable sauce VERS PEPP SLIC

Grated mozzarella cheese

Streaky bacon

Requirements
Ingredients        Product Code

Chicken Fillets (or alternatively you can utilise any leftover turkey crowns from Christmas)

Verstegen Pizza Sauce Or Verstegen World Grill of your choice  124403.

Corresponding Verstegen Spicemix Del Mondo  582981

Toppings of your choice: Grated Mozzarella, spring onion, peppers, tomato, bacon, chorizo, buffalo mozzarella.

STEP 1   Weigh out the required amount of glaze needed for the pork  
(4.5% glaze to pork weight).

STEP 2   Cover the pork shoulder/belly or loin with the glaze ensuring it is  
fully coated.

STEP 3  Skewer pork pieces with pineapple pieces and vegetables of your choice. 

STEP 4   Present on tray and garnish with cherry vine tomatoes and parsley for 
your customer to take away and grill, fry, BBQ or oven cook.

STEP 1  Cut a pocket into the sausage.

STEP 2   Fill the pocket with diced peppercorn sliceable sauce.

STEP 3   Sprinkle grated mozzarella cheese in the pocket and then wrap a slice of 
streaky bacon around the sausage to keep the filling in place. 

STEP 4   DO NOT brush with any World Grill over the sausage due to salt quantity 
already in the sausage seasoning and bacon.

STEP 1   Butterfly the chicken (or turkey) fillet & open out. 

STEP 2  Spoon over the pizza sauce or brush with your chosen World Grill.

STEP 3  Top with grated or sliced cheese, meat or vegetables.

STEP 4  Sprinkle with Mediterranean Spicemix Del Mondo.

STEP 5  Serve as you wish, in round aluminium trays or on a board.

STEP 6  Oven cook at 180c for 15-20 minutes or until thoroughly cooked

a Masterclass in Meat...

- www.qguild.co.uk -
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About the Q Guild 
We represent the highest quality butchers and independent meat retailers in the UK. Our 122 members from Inverness to Cornwall, serve £5 million worth of 

outstanding meat and related products to over a quarter of a million discerning UK consumers every week. Our quality butchers are award winning, leading 

experts in their field. Quality, passion and craft skills run through their veins. The Q Guild brand is a seal of excellence.

Aberdeen 01224 723 550 
Bellshill 01698 749 595 
Newcastle 0191 496 2680 
Chorley 01257 226 000 

Leeds 01977 605 590 
Stockport 0161 406 7272 
Nottingham 0115 950 4084 
W Midlands 01384 230 012 

Newport 01633 898 150 
Haverhill 01440 710 060 
Newbury 01635 265 160 
Ashford 01233 822 184

www.dalziel.co.uk

Verstegen Spices & Sauces UK Ltd 
Plough Road, Great Bentley, Colchester, Essex, CO7 8LA 
Tel: 01206 250200 
Email: info@verstegen.co.uk 

www.verstegen.co.uk

Scobie & Junor Ltd 
1 Singer Road, Kelvin Industrial Estate, East Kilbride, G75 0XS 
Tel: 0800 783 7331 
Email: info@scobiesdirect.com

www.scobiesdirect.com
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