Sausage Processing Particulars

\We take our sausage making seriously! It is our goal to
provide our customers with the highest quality sausage:

* All venison and wild game is frozen the day it arrives in our
smoke plant, keeping it at its freshest until we are ready to
process it into sausage.

*\We accept only fresh or fresh frozen venison and wild
game. The meat can be brought to any Hansen's IGA
location. It must be boneless, trimmed and clean. We
reserve the right to refuse any venison or wild game that does
not smell fresh or is not cleaned properly. All game must be
transported in clean, clear plastic bags or plastic pails.
(Please do not use dark garbage bags.)

* All sausage can be wrapped in freezer paper and frozen for
your convenience.

* All sausage products are made with pork added unless
otherwise requested.

* We add to your venison pork equaling a third the weight of
your venison. Example: 19# venison sausage start weight
+6# our pork mixture = 25# of total sausage meat.

* To ensure a private batch the minimum amount of venison
required is 19#. If you have less than 19% your venison will
be mixed with others. You must have at least 9# of venison
to have any sausage made.

* Keep in mind all smoked sausage does shrink while
smoking. Your start weight will be a little more than your take
home weight. 10# venison summer sausage start weight -
10% smoke house shrink = take home weight 9# summer
sausage.

* All prices are based on total weight after pork is added.
Example: 19# your venison +6# our pork = 25% summer
sausage x $2.49/lb = $62 25.

* We will call when your order is completed. Because of the
high volume of custom sausage processing, we ask that you
pick up your order within 3 days of notification. All orders not
picked up within two weeks of the calling date will be charged
a $5/week freezer fee.

* We strive to give our customers the very best products as
quickly as we can. But, do remember, quality does take time.
We assure you that the wait will be well worth it!
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