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nother Great Idea from Dalziel

. LET’S GET STARTED WITH™ %
" ~VERSTEGEN WORLD_ GRILL*%
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1 Aberdeen 01224 723550 Chorley 01257 226 000
7 ' Bellshill 01698 749595 Leeds 01977 605 590
D ALZIEL Newcastle 0191496 2680 Stockport 0161 406 7272

Nottingham 0115950 4084  Haverhill 01440710060 [§
West Midlands 01384 230012  Newbury 01635 265 160
Newport 01633898 150  Ashford 01233 612 220
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Having four shops, it's important to me Io have great products
to work with. Ones that offer different flavours and colours,
catch the customer’s eye and brighten up our counter.

And that’s where Verstegen’s World Grills come in. They can
turn something simple into something special. Locked in those
bottles is so much flavour from around the world, and a great
shine that keeps your products holding up superbly in your
- counter. They’ve allowed us to extend our range and give
- M our customers even more choice.

Vo vrume
“Laocked in those boltlesuS S0 s | R e e— _ David Smith from Dalziel has influenced us so much over
mluc h f/ avour frO m 3?0 Uﬁ d th e : _ the years, introducing more and more Verstegen products.
. o SN _ World Grill isn’t just for BBQ, we use it in stir frys and sausages,
world, and a great shine tha gl g <™ | A slow cooked lamb and even casseroles. We certainly wouldn’t

: ke e p S yo ur p ro dUCtS h 0 /dln ”‘\: o« e i be selling so much without their help.

: Even a single World Grill is versatile. I've recently started using
Ginger, Lemon and Chilli World Grill in lots of new products, with
it’s fresh flavour and lemon notes. An excellent example of product
versatility, we’re able to use it in a range of different recipes. It's
easy to work with, just pour it on, and the products sell well,

In this issue of Sauce-It, you’ll find out how to create
interest and flavour in your counter with great selling
products made using World Grills.

There’s a World of World Grill products just waiting to be made!

GETTING STARTED WITH VERSTEGEN WORLD GRILL @m#‘:@m
IS SIMPLE. IT’S VERSATILE, VIBRANT AND
CAN MAKE A VAST RANGE OF PRODUCTS!

BUTCHER & OWNER, BEVAN’S BUTCHERS
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S WERSATILE, VIBRANT ©

AND ADDING VALUE. =

EACH CAN BE MADE USING
ANY WORLD GRILL!!!

Why not choose any flavour of World Grill for each
of these recipes to deliver a rich, full flavour and
bring variety, shine and colour to your counter.

Perfect for Beef,
Chicken, Lamb ' 3
and Pork!

Made from a blend of linseed, sunflower and omega 3 rich
rapeseed oils, they’re ideal for oven, grill, griddle, wok, pan
and BBQ products as they seal the meat, locking in moisture
even under high heat. World Grills are great value and should
be used sparingly, as a little goes a long way!




Choose your

Coat with

With your choice of fresh herbs or a
pre-blended Verstegen garnish pack.
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Choose your

Mix with




Choose your
We recommend 1000 grams of each.

Mix with

We recommend 10% world grill.

With your choice of fresh herbs or a
pre-blended Verstegen garnish pack.

Why not give other flavours a try!




3746 grams Minced Beef

340 grams Lucas Burger Mix
(your choice)

454 grams Cold Water

Ginger, Lemon &
Chilli World Grill

Chimichurri
Sliceable Sauce

Rindless Streaky Bacon
Slices (smoked or plain)

Spice Mix Del Mondo
Chimichurri

e Form the burger meat into 150 gram balls.

e Push your thumb into the ball to form
a pocket, place a 20 gram cube of
sliceable sauce in the centre, seal
and flatten the ball.

e Wrap bacon around the edge.
e Brush on the world grill.
e Garnish with spice mix.

RECIPE 13

Cook in a pre-heated oven
at 180°c for approximately
20-25 minutes.

b
3746 grams Minced Pork RECIPE 15 ot
340 grams Lucas Burger Mix I -
(your choice) v

454 grams Cold Water

Ginger, Lemon &
Chilli World Grill

Grated Mozzarella

Spring Onion (Finely Diced)
Red Onion (Finely Diced)
Mixed Peppers (Finely Diced)

e Shape the burger meat into
155 gram balls.

Form into a basket shape using
both thumbs and forefingers.

Brush inside and out with world grill.

1000 grams Minced Lamb e Weigh 720 grams of the lamb kofta

94 grams MRC Kofta Kebab kebab mix and fill the grill stick former. o Mix the onilon, cheese and peppers
Seasoning * Press out the grill sticks and brush together with a small amount of :
lightly with world grill. world grill. 1000 grams Minced Pork
140 Cold Wat gnty g : -
grams Cold Water 30 grams World Spice Blend Africa oo o o Place a portion of the mix into 30 grams World Spice Blend Africa -— _—
Ginger, Lemon & - - 00K in a pre-heated oven the basket. . - - 00K in a pre-heated oven
e Chilli World Grill AR T S at 180° for approximately 20 grams Liquid Golour Stabiliser at 180°c for approximately
e 15 grams Ham Burger Pure 20-25 minutes.

15 grams Ham Burger Pure 12 minutes.
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FROM THE VAST RANGE OF
VERSTEGEN WORLD GRILLS WE'VE
SELECTED

SMOKEY BARBECUE & INDIAN
MYSTERY TO CREATE 10 MORE
VALUE ADDED RECIPE IDEAS!

Maybe you'll try one of the Sauce-It team’s New
Jamaican Jerk World Grill recipes, destined to be
an instant classic. Or why not combine Smokey
Barbecue World Grill with the Barbecue Sliceable
Sauce, the perfect flavour partnership! Finally we
bring you the UK’s favourite flavour, Indian Mystery,
with six completely different products!







RECIPE 1

A showstopper of a product that’s surprisingly easy to make. This recipe uses Smokey Barbecue World Grill
and Barbecue Sliceable Sauce, the perfect flavour partnership!

TAKE SMOKEY BARBECUE
WORLD GRILL TO THE NEXT LEVEL

Mix the minced chicken, poultry burger mix and water together thoroughly and form into
150 gram balls.

Form a pocket in the ball and insert the mozzarella. Place 30-40 grams of sliceable sauce
on top of the mozzarella and fold the burger meat around the sliceable sauce forming a
flattened ball.

Use a lattice cutter to lattice the puff pastry and cut a small amount to cover the ball.
Place the pastry over the top
and tuck the ends underneath. Cook in a pre-heated oven

at 180°c for approximately

Brush with world grill. 25.30 minutes.









