Braunschweiger (Named after Braunschweig, Ger-
many) is a smoked pork liver sausage, nearly always ,
distinguished from other liverwurst in that it is soft
enough to be used as a spread. Braunschweiger is very
. rich, and has a very high amount of vitamin A, iron

I and protein.

Bavarian Bratwurst—The name is German derived
from Old High German breitwurst. from bret- which is
J fine chopped meat and -wurst, sausage. They have a

S very robust flavor, and are neither too spicy or mild.

Smoked Polish Sansage—This sausage is seasoned
with fresh garlic, herbs and spices and then gently
smoked in the backyard smokehouse. It can also be
served hot—boiled, baked or grilled.

Weisswurst/Bockwurst—(Literally white sausage) is
a traditional Bavarian sausage made from very finely
minced veal and fresh pork. The sausages are heated in
water just short of boiling for about ten minutes, which
will turn them greyish-white.

Natural Casing Frankfurters—Frankfurters, or
franks for short (named after the city of Frankfurt.
Germany), or wieners or weenies (named after the city
of Vienna, Austria. A traditionally made sausage from
beef and pork made with the finest ingredients most
closely flavored to a hot dog.

Landjiiger—Popular as a snack food during activities
such as hiking and also have a history as soldier's food
because they kept without refrigeration and come in
single-meal portions Made with lean pork and beef.
Seasoned and smoked with real Hickory. Taste like
surmmer sausage but more bit more smoky flavor and

B not as greasy.

Leberkiise—a specialty food found in the south of
Germany, in Austria and parts of Switzerland. Literally
translates to “liver-cheese”, and since the dish tradi-
tionally contains neither liver nor cheese. The bread-
like slices can be pan-fried, finger-thick sliced and
seasoned with mustard, or sliced and served cold on

§ sandwiches.

Knackwurst (sometimes knockwurst, from German
literally "crack sausage") is a type of small soft Ger-
man sausage intended to be eaten by hand. It is a short
chubby sausage made from pork and beef with fresh

| garlic. It is often very seasoned. Its taste is often com-
pared to that of a frankfurter.

BIERSTUBE
SPECIALTY
MEATS

Haun's Inc., the home of Haun's Sausage
and Haun's Butcher Shop, the leading sau-
sage/meat company in Dubuque, lowa.
Award winning Bacon, Hams and Sausage
proves our commitment to quality. Our fa-
cility is inspected by USDA as well as the
city of Dubuque. Our commitment is to
provide delicious, quality food products
for you and your family.

Haun's Inc. is a member of The lowa Meat
Processors Association as well as the
American Association of Meat Processors.

Founded in 1983, Haun's Inc. has continu-
ally played a leading role in the meat busi-
ness.

We offer discount pricing on all of our Haun's
meats to take home with you. Along with the
items listed to the [eft we also offer:
-Steaks-
-Custom Curing and SmoKing-
-Deer Processing-
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