
GET 10% OFF these Victorinox best sellers
CUT! CUT! CUT!

5600315  
6” Boning Knife 

Black Handle

£7.60
NOW JUST 

5740325  
10” Steak Knife 

Black Handle

£17.55
NOW JUST 

4030P20  
8” Cleaver 
Yellow Handle

£36.95
NOW JUST 

Cutting prices to the bone for retail butchers everywhere! • Issue 11 October 2009

Call your local Dalziel Depot now for more information:
Aberdeen - 01224 723 550

Stockport - 0161 406 7272

Haverhill - 01440 710 060

Bellshill - 01698 749 595

Leeds - 01977 605 590

Newbury - 01635 265 160 

Newcastle - 0191 496 2680

Birmingham - 01384 573 197

Newport - 01633 898 150

Chorley - 01257 226 000

Nottingham - 0115 950 4084

Ashford - 01233 822 184

Aberdeen - 01224 723 550

Stockport - 0161 406 7272

Haverhill - 01440 710 060

Bellshill - 01698 749 595

Leeds - 01977 605 590

Newbury - 01635 265 160

Newcastle - 0191 496 2680

Birmingham - 01384 573 197

Newport - 01633 898 150

Chorley - 01257 226 000

Nottingham - 0115 950 4084

Ashford - 01233 822 184

Contact your local Dalziel representative for more information

Have a butcher’s at our great 
Lucas sausage display

ALSO INSIDE THIS ISSUE

Nothing beats the great British 
banger ... and that’s official!
Sausage sales are soaring with an average of over 
5 million people in the UK eating sausages every 
single day!  
The revived popularity of sausages as a family favourite over the last decade is 
largely due to the unprecedented choice of different flavours customers can now 
buy from their local butcher – and with National Sausage Week starting on Monday 
2nd November, there’s no better time to cash in on the 40 classic and speciality 
sausage mixes available from Lucas with our sizzling BUY 3 GET 1 FREE offer!

To celebrate this special week in the retail butchery calendar, we’re also 
encouraging every Dalziel customer to enter our sausage display competition.   
Not only are there great prizes to be won, but you’ll be amazed how a great 
counter display can boost your banger sales and pile up more profits.

2nd – 8th November

Join Mike and Danny
to make the most of

BUY 3 GET 1 FREE OFFER!

STOCK UP ON LUCAS  
SAUSAGE MIXES NOW

WITH OUR EXCLUSIVE

OFFERS

Mike’s guide to Cumberland Rings
Step 1

Cut the desired weight 
of Cumberland sausage 
without linking and curl it 
into a tight ring.

Step 2

Secure with a Teppo Gushi 
skewer through the tail to 
the other side.

Step 3

If desired brush with any 
World Grill Oil and garnish 
with a Deco Mix for extra 
eye-catching appeal.

Scottish Beef Lorne 
Step 1

Get all the ingredients together
and then mince the beef.  
Add new Lucas Lorne sausage 
mix to the beef and stir well, 
gradually adding water. Then 
re-mince the mixture.

Step 2

Distribute the mixture 
into stainless steel Lorne 
sausage pans. Place the 
filled pans into the fridge and 
allow to settle (refrigerating 
overnight for best results).

Step 3

Remove Lorne sausage from 
pans by pushing through the 
two holes at the base.

 % 
Beef (70vl) 70 6 lbs 15 ozs 
Lucas Lorne Mix 16 1 lbs 10 ozs
Water 14 1 lbs 7 ozs
Total 100 10 lbs

Step 4

Cut thick slices between  
10-15mm ready for sale.

1. To create a breakfast Lorne, simply wrap the Lorne sausage mixture around a black    
 pudding log at Step 2 before putting into pans and following the other steps.

2. Try creating a pork Lorne sausage by replacing the beef with 7lbs 12 ounces of pork and reducing  
 the water by before 1 ounce.  At Step 2, put the mixture into large round casings (approx. 80mm  
 diameter) and then follow the other steps to create a round pork Lorne sausage slice.

Or why not try...

Step by Step

REGIONAL
Recipes

Vaughan’s Family Butchers in Penyfford, North Wales is 
a prime example of the major contribution sausages can 
make to the success of your business. 
Stephen Vaughan uses Lucas products to provide his customers with a regular choice 
of between 12-14 different flavoured sausages. Over the past 10 years, many of 
Stephen’s varieties have won prestigious awards including the coveted title of  
‘Best Sausage in Britain’ at the 2008 Champion of Champions.

Stephen’s recipe for success?  

“Quality ingredients, attention to detail, making sure the price is right and  
 always having a smile on your face.”

Sausage Mixes
Butchers Classic Beef - A delicious 
flavour profile to compliment your 
beef sausage. With key notes of pepper, 
nutmeg, mace and coriander. 

Butchers Classic Pork & Onion - 
Traditional pepper, mace and nutmeg 
with the fresh taste of onion pieces. 

Butchers Classic Pork & Chive - A great 
classic to have in your range, with a great 
chive flavour to give you an appealing 
product. 

Butchers Classic Pork & Leek - A mouth-
watering flavour profile with key flavours 
of leek, pepper, nutmeg and mace to give 
you a truly traditional profile. 

Butchers Classic Tomato - Try the 
tantalising tomato sausage mix, a great 
flavour profile for the kids. 

Butchers Classic Cumberland - A 
perennial classic, high in ground black 
and white pepper with a subtle hint of 
sage. 

Butchers Classic Lamb & Mint - A clean 
fresh mint flavour with visual mint and 
rosemary. 

Butchers Classic Pork - A delicious 
sausage mix bursting with traditional 
spices of nutmeg, ginger, pepper, herbs 
and onion to bring a unique flavour to 
your range. 

Butchers Classic Cracked Black Pepper - 
A combination of pepper, savoury notes 
and a hint of ginger with visual cracked 
black pepper. 

Butchers Classic Lincolnshire - An old 
classic favourite with key flavours of 
sage and hint of cayenne. Visual sage 
and thyme to give you a very attractive 
product. 

Butchers Classic Cranberry & Rosemary 
- A truly succulent combination of 
cranberry and rosemary flavour, a perfect 
accompaniment to serve with your Xmas 
dinner. 

Butchers Classic Lemon & Country 
Herb - A refreshing taste of lemon with a 
balanced flavour of thyme to give you a 
truly scrumptious flavour. 

Butchers Classic Sweet Chilli - Mouth 
watering and succulent sweet notes 
with a kick of chilli makes this sausage 
something different. Visual red peppers to 
give a tempting appearance. 

Hot Cajun - The authentic taste of the 
deep south, with hot chilli and earthy 
notes, combined with visual peppers 
giving you a truly delicious sausage.

Sage & Red Onion - A combination of 
sage and onion giving you a great mouth 
watering combination which will make 
you want to come back for more. 

Heritage - A delicious sausage packed 
with traditional mouth-watering spices 
of nutmeg, mace and white pepper. A 
definite must to compliment your range. 

Toulouse - A French style blend with 
typical levels of pepper and garlic 
balanced with the subtle addition of 
rubbed parsley. 

Merguez - Highly spiced with paprika, 
chilli and garlic, this North African blend 
is as exciting as they come. 

Hickory Smoke - For something a little 
different in your range this sausage with 
its traditional American hickory smoke 
notes will do the job. 

Thai - An authentic Thai flavour profile 
with key notes of lemongrass, coriander, 
ginger, coconut and chilli. 

Hot Spanish Style - There’s plenty of 
zing with the chilli, pepper, cayenne and 
smokey notes in this recipe. 

Sun Dried Tomato & Basil - A succulent 
sausage with a blend of sun dried tomato 
and basil giving you a true felling of the 
Mediterranean. 

Mexican Chilli - A traditional Mexican 
profile with typical flavours of chilli, 
tomato, garlic together with visual red 
and green peppers. 

Celebration -  A traditional flavour profile 
with key spices of pepper, mace, nutmeg 
and ginger. 

Pork & Garlic - Moorish sausage with 
garlic and savoury notes with rubbed sage 
for visuals. 

Hot n Spicy - A sausage with a kick 
of chilli and visuals of red and green 
peppers. 

Ginger & Leek - A lovely combination 
of fresh ginger and leek to give a mouth-
watering taste. 

Pork & Mustard - Try the tangy mustard 
with visual brown and yellow mustard 
seeds. 

Pork & Apple - Delicious apple, 
sweetness, spices of cinnamon, nutmeg 
and pepper combined to give a succulent 
sausage. 

Old English - A combination of spices and 
herbs, including pepper, nutmeg, sage 
and thyme to give you this traditional old 
English classic. 

British  
SausageWeek

British 
SausageWeek

SHOW US YOU’RE
THE £1000£1000

3 prizes £500, £300, 
£200 (totalling £1000)

GIVEAWAYGIVEAWAY

Vouchers redeemable against any hardware purchase from Dalziel.

2A045 Stacking Container 
(600x400x235mm)

Order an accompanying RM90D Dolly 
at the same time for just £44.50
15% OFF AND FREE SCOOP on RM15TR (65ltr) RM20TR (90ltr)  

and RM35TR (150ltr) Ingredient Mobiles

£9.99ONLY  

Buy a 12” Lorne Pan for 
only £66.00 and receive a 

free box of Lorne Mix.

SHOW STOPPER
10% OFF any item from the Dalebrook Display range

WALLCHART



Could you create a 
better banger display 
than Mike and Danny?

Feast 
Your
Eyes!

All the sausages you see here have been 
made with mixes from the Lucas range.  
And with no less than 40 classic and 
speciality mixes to choose from, there’s 
simply no end to the variety of different 
flavours you can offer your customers to 
keep them coming back for more, week 
after week.

And remember ... order your Lucas mixes 
from Dalziel NOW to benefit from our 
exclusive Buy 3 Get 1 Free Offer and cash 
in on a truly great deal for more choice, 
greater value and extra profit ringing 
through the till!

Mike Winrow

Customers buy with their eyes ... that’s why it’s so important  
to present your sausage range in the most attractive and 
appetising way.

It’s also why we’re challenging you to create a stunning sausage 
display with the chance to win 3 prizes of £500, £300, £200 
(totally £1000) vouchers redeemable against any hardware 
purchase from Dalziel in a fantastic £1000 giveaway competition 
to celebrate British sausage week.

Simple send a photograph of your display featuring at least six 
different clearly labelled types of flavoured sausages to sausages@
dalziel.co.uk or to Sausage Display Competition, Dalziel Ltd, 
8 Belgowan Street, Bellshill North Industrial Estate, Bellshill, 
Lanarkshire, ML4 3JA.

Good Luck.

Danny Upson

British Sausage Week
2nd - 8th November
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Pork & Garlic 

Celebration Chipolatas

Hickory Smoke 

1.

2.

3.

Pork & Mustard 

Sausage Splitz - with World Grill Argentina Fire

Butchers Classic Pork & Onion 

4.

5.

6.

Pork and Apple Sausage Meat 

Cranberry and Rosemary Sausage Meat 

Butchers Classic Tomato 

Round sliced sausage

7.

8.

9.

10.

Butchers Classic Lincolnshire 

Pork & Apple 

Butchers Classic Cranberry & Rosemary 

11.

12.

13.

Sun Dried Tomato & Basil 

Butchers Classic Cumberland Horseshoes 

Celebration Sausage & Bacon casserole with 
Hachee & Italian sauce

14.

15.

16.

Scottish Beef Lorne  

Butchers Classic Lamb & Mint 

Hot and Spicy Grillsticks  

17.

18.

19.

Sausage Swirls 

Butchers Classic Beef 

Toulouse 

20.

21.

22.

Butchers Classic Cumberland Rind 

Butchers Classic Pork & Chive 

Fantasy Grills 

23.

24.

25.

Butchers Classic Sweet Chilli 

Hot n Spicy 

Italian Celebration Sausage Meat Balls

26.

27.

28.

Butchers Classic Cracked Black Pepper

Butchers Classic Pork & Leek 

Hot Cajun

29.

30.

31.

Thai Pork

Sage & Red Onion

Mini Cumberland Rings 

32.

33.

34.

Heritage

Breakfast Lorne 

Merguez 

35.

36.

37.

Chicken  

Lemon & Country Herb

Pork Sausage Grills 

38.

39.

40.

Don’t miss out on our fantastic sausage 
display competition. Each entry should 
include the name and address of the 
participating business and must be 
received by 4.30pm on Monday 
9th November.


