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More and more you will notice the Pure logo appearing on product 
labels throughout the Verstegen product range, from single herbs, 
spices, blends, sauces, marinades, crumbs, burger mixes and more, 
but what does it mean exactly and how can you make use of it?

A L L E R G E N  T R A N S P A R E N C Y
Pure is now the starting point for all new product developments at Verstegen. The new allergen 
labelling regulations that came into effect in December 2014 have highlighted the need for greater 
allergen transparency, and have also created a lot more work for food professionals.

With this in mind, please refer to the product list where you will see a list of all declarable allergens 
per variety. Rest assured that where you see the Pure logo, these products contain no declarable 
allergens. To aid customer awareness you are more than welcome to make use of the Verstegen 
Pure logo on your own counter tickets.

1 	 Cereals containing gluten

2 	 Crustaceans

3 	 Eggs

4 	 Fish

5 	 Peanuts

6 	 Soya

7 	 Milk (inc. lactose)

8 	 Nuts

9 	 Celery

10 	Mustard

11 	 Sesame

12 	 Sulphur Dioxide

13 	Lupin

14 	Molluscs

# Contains Phosphate * Contains MSG

No declarable allergens

No MSG

No phosphates

20% salt reduction

No artificial flavourings

=

Greek Passion Lamb Kebabs
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W O R L D  G R I L L  M A R I N A D E
Produced from a blend of Linseed, Sunflower and Omega 3 rich Rapeseed Oils.  
Suitable for use on Beef, Lamb, Pork, Game, Poultry, Fish, Vegetables, Rice and Pasta.

Ideal for oven, grill, griddle, wok, pan and BBQ products for all year round sales. Easy to use 
by either brushing or rubbing on to the desired product with a general usage rate of 8% with a 
maximum of 10% (stir fries), less on salads and vegetables.

As World Grill seals the meat moisture is retained. Some coaters can actually draw moisture from 
meat. World Grill eliminates drip loss and therefore profit loss.

The high gloss shine and range of colours increase interest in any counter. World Grill Marinades 
add flavour to the surface of meat as oil cannot penetrate meat. Packaged in 2.5 litre recyclable 
plastic bottles. All World Grills require refrigerated storage before and after opening.

Mexican Bean Salad

Greek Passion & Argentina Fire (50/50)

Indian Mystery & Thai Adventure (75/25)

Lemon & Green Pepper & Pacific Ocean (50/50)

Hoi Sin & Piri Piri (50/50)

Royal Mint & Rosemary & Mediterranean (60/40)

Cielo Rosso & Mexican Madness (50/50)

Try adding spices from the Spice Mix Del Mondo range or any 
of our dry ingredient range to our World Grill Seasalt & Lampong 
Pepper or World Grill Rosso.

If the range of World Grills still leave a flavour profile 
missing from your counter, simply create your own by 
combining flavours together.
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WO R L D  G R I L L
M A R I N A D E

24  F L A V O U R S

Flavour Profiles...
African Sunshine Red oil marinade with a hint of savoury, paprika, rooibos tea and basil. A touch 

piquant, tangy with a sweet undertone, flavoured with baobab fruit flesh, onion, fennel 
seed and a pinch of cinnamon. Suitable for Beef, Chicken, Lamb, Pork, Poultry and Fish.

Argentina Fire Using the finest red peppers, gives this red marinade a hot flavour with a gentle kick. 
Suitable for Beef, Chicken, Lamb, Pork, Poultry and Fish.

Cielo Rosso A robust dark red marinade, full of tomato with oregano and thyme to give a 
bolognese taste. Suitable for Beef, Chicken, Lamb, Pork, Poultry and Fish.

Chicken Classic A red marinade flavoured with paprika, coriander and onion with a hint of pepper 
flakes and cracked white pepper. 

French Garden Transparent marinade with a tinge of green, a wonderful flavour of garden herbs with 
a light garlic taste. Suitable for Chicken, Lamb, Poultry and Fish.

Ginger Lemon & Chilli Orange brown marinade with a fresh spicy flavour with pieces of red pepper, black 
pepper and parsley. With a subtle flavour of ginger, lemon and chilli coming through. 
Suitable for Beef, Chicken, Lamb, Pork, Poultry and Fish.

Greek Passion The oregano, thyme and garlic provide this light red marinade with the distinct Greek 
gyros taste. Suitable for Chicken, Lamb, Pork, Poultry and Fish.

Honey Mustard
GLUTEN FREE

A vibrant yellow with, sweet honey and mustard with a hint of chilli. Suitable for Beef, 
Chicken, Pork, Poultry and Fish.

Indian Mystery A yellow marinade with a mild curry flavour with a hint of coconut. Suitable for Beef, 
Chicken, Lamb, Pork, Poultry and Fish.

Indonesian A dark reddish brown marinade with light soy sauce, spicy Asian flavours with garlic 
and chilli pieces. Suitable for Beef, Chicken, Lamb, Pork, Poultry and Fish.

Lemon & Green Pepper Fresh lemons and fragrant pepper give this light green marinade a freshness of its 
own. Suitable for Beef, Chicken, Pork, Poultry and Fish.

Mediterranean Deep green colour, with basil, oregano, thyme, tomato, rosemary and a hint of garlic.
All the characteristic flavours of the Mediterranean. Suitable for Beef, Chicken, Lamb, 
Pork, Poultry and Fish.
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Flavour Profiles...
Mexican Madness This transparent red marinade enhances the meat with a beautiful herb garden and 

pepper flavours. With the unmistakable smoked taste of the chipotle chilli. Suitable for 
Beef, Chicken, Lamb, Pork, Poultry and Fish. 

Mustard
GLUTEN FREE

A strong mustard flavoured oil with a deep yellow colour. Suitable for Beef, Chicken, 
Pork, Poultry and Fish.

Pacific Ocean Transparent marinade with light yellow and green flecks, fresh herbs and a small kick 
of garlic and lemon. Suitable for Chicken, Lamb, Pork, Poultry and Fish.

Persian Market Reddish brown marinade that creates the atmosphere of a Middle Eastern market. 
With the flavours of garlic, cumin, anise seed and paprika. Suitable for Beef, Chicken, 
Lamb, Pork, Poultry and Fish.

Piri Piri Orange / red marinade sweet tomato with particles of mild aromatic red peppers. 
South American / Portuguese influence, that sweet chilli flavour everyone is looking 
for. Suitable for Beef, Chicken, Lamb, Pork, Poultry and Fish.

Rosso
GLUTEN FREE

Thick oil based neutral red marinade paste with a light hint of onions and garlic; this 
is an ideal base marinade which you can add dry flavours eg: Spice Mix Del Mondo. 
Suitable for Beef, Chicken, Lamb, Pork, Poultry and Fish.

Royal Mint & Rosemary This dark green marinade enhances your meat and vegetables with a deliciously 
subtle flavour of garden mint and rosemary. These herbs have been harmoniously 
blended together for a fresh and natural taste. Suitable for Lamb and Fish.

Seasalt &  
Lampong Pepper

Ideal basic marinade using oil, sea salt and black Lampong pepper.
Suitable for Beef, Chicken, Lamb, Pork, Poultry and Fish.

Smokey Barbecue Dark red colour, smokey char-grilled flavour. Suitable for Beef, Chicken, Lamb, Pork, 
Poultry and Fish.

Spanish Harbour A white transparent marinade with particles of red peppers and parsley, with a variety 
of key ingredients and a strong garlic and lemon flavour, give this marinade a real 
Mediterranean feel. Suitable for Beef, Chicken, Lamb, Pork, Poultry and Fish.

Thai Adventure
GLUTEN FREE

Transparent, bright yellow marinade with a wonderfully fresh looking pattern.
It brings a typical Thai taste bud sensation because of the lemongrass, ginger and 
chillies. Suitable for Beef, Chicken, Pork, Poultry and Fish.

“Versatile and vibrant. Bringing full on 
         flavour and shine to your counter.”

Verstegen oil based World Grills not only give your products  
an attractive shine and colour, but more importantly a rich, full flavour.

Dalziel Teriyaki Oil
GLUTEN FREE

Deep red marinade, with spicy overtones which is provided by the use of pepper, 
cinnamon, aniseed, fennel seed, cloves blend with soya sauce. Suitable for Beef, Lamb, 
Pork, Poultry, Fish or Vegetables.
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Suitable for a variety of cooking types including the oven, grill, griddle, wok, 
pan, and BBQ. Designed to penetrate the product, meat and fish should ideally 

be left to marinate for 10 – 12 hours in the fridge to ensure the fullest flavour.

General usage is 15 – 25% of the total weight of product.

Packaged in 2.7 litre recyclable plastic bottles these water based marinades can be used on all types of meat and fish.

All water based marinades require refrigerated storage before and after opening.

WAT E R  B A S E D
M A R I N A D E

8  F L A V O U R S

Flavour Profiles...
Barbecue Marinade
GLUTEN FREE

A marinade full of flavour including Worcestershire sauce for all barbecue meats. 
Suitable for Pork, Beef, Veal, Poultry & Fish.

Caribbean Marinade A Caribbean marinade with a sharp fruity taste, this transparent marinade with a 
garnish of onion, paprika, chives, black and green pepper will give your product a 
beautiful glossy finish.

Chimichurri Marinade This reddish brown marinade has a deliciously fresh tangy flavour without being  
too hot. Suitable for Beef, Lamb, Pork, Poultry and Fish.

Chinese Plum Marinade
GLUTEN FREE

A ready to use marinade that quickly and easily brings a Chinese taste to your 
product. Suitable for Game, Poultry, Pork and Lamb.

Dill Marinade Aromatic fragrant dill with the addition of white wine which helps create a delicate 
flavour. Suitable for Fish, Poultry and Vegetables.

Grill Provencal
GLUTEN FREE

A red transparent marinade. You can taste and see the whole juniper, thyme, 
marjoram and rosemary. This characteristic blend of Herbs de Provence gives the 
marinade a clearly recognisable taste.

Spare Rib Marinade
GLUTEN FREE

This spare rib marinade is a reddish brown colour with a full powerful taste.  
Not only for spare ribs, but for all cuts of Pork or Lamb.

Western Marinade Bright red transparent marinade with a tangy Latin American flavour. A fine mix of 
herbs with pieces of sweet pepper, garlic, onion and Mexican peppers. Ideal for Beef, 
Pork and Poultry.
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W A T E R  B A S E D  S A U C E
Suitable to coat all types of Meat, Poultry and Vegetables, the Sauces are extremely 
versatile and can be used on either hot or cold product.

Hot, they can be used to add flavour to a piece of meat or fish or used to create an effective yet 
simple ready meal.

Cold, they can be used as a condiment, a dipping sauce or even a delicious sandwich filling.

General usage rates are between 30 to 50% and all products should be 
blended with a suitable Verstegen Spice Mix, for example Beef Steak Spice 
with Salt etc. before the sauce is applied.

Many make superb varieties of casserole, which can be served  
‘oven-ready’ using either C-Pet or smooth wall foil trays. This has  
been the biggest product growth in butchery for many years. These 
casseroles make very good profits, due to the high percentage of 
vegetable usage with minimal cost and a high yield.

Packaged in 2.7 litre tubs.

Once opened all Sauces need refrigerated storage, Sauces with Vegetables 
or Fruit pieces in must be kept under refrigerated storage at all times.

Verstegen Sauces are manufactured to work with pre – seasoned meat. This is to get the best flavour 
from all the ingredients and without a seasoning on the meat you will get an imbalance of flavours.

We also recommend using Verstegen DS Bind, which is a neutral thickening agent with modified 
maize starch, that encapsulates your meat, binding the meat juices in and so not affecting the 
viscosity of the sauce.

All the Sauces and Marinades are cooked in large kettles which means they can all be eaten hot or 
cold, and means they are ideal for all types of salads (rice, pasta etc.) or as dipping sauces.

Beef & Mushroom Truffles
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WAT E R  B A S E D 
S A U C E

29  F L A V O U R S

Flavour Profiles...
Balsamic & Thyme
GLUTEN FREE

Black sauce with a delicate balsamic and thyme flavour, which does not over power.  
Works with Beef, Poultry, Lamb and Pork. 

Black Bean
GLUTEN FREE

A soya sauce based, authentic black bean sauce with a hint of garlic, onion and paprika.  
Often used in stir fries.

Bombay Curry Mild curry sauce with mixed spices, brown – yellow in colour.

Burgundy
GLUTEN FREE

Mild culinary red wine sauce, deep red colour.

Chilli & Tomato Brown / red glossy sauce with onions and fresh tomatoes. A mild flavour due to using the best 
red peppers.

Chilli Con Carne This thickened, fairly hot sauce with finely added onions and paprika is the perfect base for 
Chilli Con Carne. 

Chimichurri Delicious fresh red vegetarian salsa sauce, with tomatoes, peppers, oregano, basil and a mild 
kick of chilli.

Four Season’s Fruity A clear red sweet and sour sauce slightly spicy. The sauce honours its name due to the 
balanced garnish of strawberries, pineapples, grapes and peaches.

Goulash Orange / red paprika based sauce with a garnish of paprika, onion and tomato. Nice and 
savoury taste. Ideal with Beef as a kitchen ready or ready meal.

Grand Veneur
GLUTEN FREE

Ready to use dark brown, clear sauce with a full taste of red wine. Not only is this sauce delicious 
with Game, but also performs very well with other meats like Lamb, Beef and Pork. 

Hachee Thick onion gravy sauce. Rich with onion rings. Brings the truly ambitiously professional, yet 
home made feel for the product, to the forefront.

Hollandaise Light and fresh butter taste. With only the very best Muntok white pepper and bay leaves.

Hong Kong Dark ginger sauce. A very good basis for different Eastern creations.

Italian Herb & Tomato Fresh, red sauce with tomatoes, garlic, onions, basil, oregano, fennel and pepper.

Ketjap Sauce
GLUTEN FREE

The mix of spices and vegetables are what gives this sauce its distinctive flavour. Made using 
the very best sweet peppers, tomatoes, onions and chillies. 
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Flavour Profiles...
Lemon & Coriander Coriander and dill, floating on citrus. With the very best of coriander, turmeric, white Muntok 

pepper and ginger.

Mushroom Creamy beige sauce embellished with mushrooms, with the refined flavour of  
porcine mushrooms.

Orange & Mint Orange / red transparent sauce with a garnish of fine cut mint and a fruity orange taste.

Pepper With green peppers and tomato. A variable creamy sauce, with the very best of Muntok white 
pepper, black Lampong pepper and fresh green pepper.

Pineapple & Chilli
GLUTEN FREE

Sweet delicately sharp sauce with a garnish of pineapple and chilli. Wonderful sauce with meat, 
fish and poultry dishes. A fresh sauce, with a clear chilli taste emphasis.

Piri Piri A chilli based sauce with a deliciously sweet accent. Made from the very best chillies, paprika 
and onion.

Salsa Cajun
GLUTEN FREE

American Cajun sauce with yoghurt, herbs and spices.

Smokey Barbecue Jamaican all spice, a little fiery. With the best of paprika, Muntok white pepper, and chillies.

Spiced Tomato Finely spiced tomato sauce with character. Richly filled with a garnish of tomatoes and onion.

Stroganoff
GLUTEN FREE

Creamy orange sauce with a hint of garlic garnished with red and green peppers, mushrooms 
and onions.

Sweet & Sour Iconic Oriental sauce with a slight spice, along with paprika, ginger and white Muntok pepper.

Tikka
GLUTEN FREE

A yoghurt based sauce with paprika, onion and garlic. Ideal with Chicken, Lamb and Pork.

Yoghurt & Garlic
GLUTEN FREE

Fresh dairy sauce with a powerful character. With the best garlic, onion and dill. Good with 
meat on its own and garnished with Decoration France, but can also be used as a base sauce to 
mix with others for you to be creative.

W A T E R  B A S E D  S A U C E

“�The art of creating the perfect sauce,  
    mastered and produced for you.”

Verstegen Sauces are produced using the finest ingredients you can get. 
There’s no compromising on quality and with their ease of use and versatility.

Dalziel Cajun
GLUTEN FREE

Rich thick dark chilli and tomato paste red sauce, with vegetable particles, gherkin, granulated 
paprika and onion pieces. A full flavoured fruity sauce.
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Sliceable Sauce is extremely easy to use, staying solid at room temperature  
and only becoming sauce again at the end of the cooking process!

S L I C E A B L E

S A U C E
4  F L A V O U R S
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Simply choose a flavour then choose  
a recipe… the options are endless.

Getting a slice of your favourite flavours couldn’t be simpler. Sliceable Sauce offers the versatility you’ve been looking for. 

Upon reaching a temperature of 50 - 55°C, the sauce is fluid.

Flavour Profiles...
Chimichurri Delicious fresh red vegetarian salsa sauce, with tomatoes,  

peppers, oregano, basil and a mild kick of chilli.
Packed in 6 x 250ml sticks.

Hand Raised Patty

Lamb Croquette

Pork Pocket

Chicken Fillet

Dalziel Garlic A strong fresh garlic sauce, white in colour, can be used in  
conjunction with Verstegen garlic and shallot grinder.
Packed in 12 x 250ml sticks.

Dalziel Mushroom A creamy beige sauce embellished with mushrooms,  
with the refined flavour of porcine mushrooms.  
Can be used with Verstegen Wild Mushroom grinder.
Packed in 12 x 250ml sticks.

Dalziel Peppercorn Delicious rich and creamy pepper sauce using only the best  
peppercorns.
Packed in 12 x 250ml sticks.



Spice Mix Del Mondo stands for a Spice Mix of the World. A blend of herbs 
and spices without any taste enhancers, hydrolyzed vegetable protein etc. 
Sea Salt is used in a low level in this range of products. All of the Spice Mix 

Del Mondo range work perfectly with World Grill Rosso or are extremely 
versatile in all types of Meat, Fish, Pasta and Salad dishes.

S P I C E  M I X 
D E L  M O N D O

12  F L A V O U R S

S P I C E  M I X  D E L  M O N D O12

Flavour Profiles...
Chimichurri The Argentinean passion is the paramount tone in this mix. Soft sweet peppers, paprika, tomato 

flakes, cumin and a subtle hint of garlic.

Flamenco A characteristic mix from Andalucía for a bit of Spanish excitement. You will taste the tomatoes, 
onions, savoury and saffron in every product.

Guadalajara Highly authentic spicy Mexican taste, containing a unique blend of herbs, spices, vegetables 
and special ingredients such as annatto seed, vanilla, jalapeno and nopal cactus powder.

La Spezia Sage, basil and oregano give this Italian herb mix an authentic character.

Masala Spearmint, cumin, cinnamon and cardamom make this Indian coarse curry mix a real feast. As 
with all Spice Mix Del Mondo they are extremely versatile in their use.

Medina
GLUTEN FREE

A mix of typical Northern African ingredients like aniseed, fennel seed, coriander and curcuma 
makes this mix suitable for many applications.

Mediterranean The use of rosemary, basil, oregano and lavender as tastemakers, gives this product a typical 
French Provencal taste.

Nordic A coarse blend with warm flavours, with pieces of mushroom, mustard seeds, bay leaves and 
sesame seeds, delicious with all meats, vegetables, quiches and salads.

Peru A colourful coarse mix with a warm hues, with a mixture of paprika, garlic, red onion, chilli, 
pepper coriander and cumin.

Piri Piri Since the discovery of Piri Piri in South America by the Portuguese this new taste has 
conquered the world. Piri Piri is a chicken dish seasoned with red peppers, garlic, paprika, 
parsley and sea salt. The mix is very well suited for Fish, Shellfish, Pork, Turkey or Vegetable dishes.
With the Piri Piri Spice Mix Del Mondo you have the right composition for it all!

Sirtaki Coriander, garlic, caraway seed and cumin seed are the secret of the Greek kitchen, which are 
all incorporated in this versatile mix.

Takoyaki Thanks to the well thought out mixture of refined herbs and spices like sesame seed, Jamaican 
All spice, coriander and soy powder, your creations will get that specific Japanese finish.

Spice Mix Del Mondo La Spezia Spice Mix Del Mondo Medina Spice Mix Del Mondo Flamenco



These taste sensations offer you the most 
delicious flavours from all the continents, 
with the specific ingredients associated 

with each style of cooking.

WO R L D  S P I C E 
B L E N D

6  F L A V O U R S

Flavour Profiles...
Africa Gives your dishes the iconic flavours of classic 

African cuisine. Ingredients like rooibos, lemon 
peel, clove and cinnamon makes this blend 
unique and instantly recognizable. Ideal for beef, 
you can add warming flavours.

Arabic Get the authentic flavours of rich Arabic food 
with our blend of cinnamon, fennel, ginger, 
turmeric and nigella seeds. By giving your food a 
boost of colour and flavour you can really make 
it stand out with a flavour profile that will keep 
people coming back.

Asia Countries such as China, Indonesia, Japan and 
Thailand have some of the most famous and 
recognizable flavours to their food. By making 
the most of the ingredients like tamarind, 
szechuan pepper and kentjur, you can easily add 
this classic flavour profile to your food.

Europe By taking in the stronger, earthy flavours usually 
found around Northern Europe, you can add 
a distinctive flavour to any dish. The addition 
of garlic, chives, onion, mace and porcini 
mushrooms means you can create classics  
from Scandinavia to France and not lose the 
character of each country.

Latin America Latin American cuisine comes from countries 
that produce some of the most iconic flavours 
in the world. Each dish tends to focus around 
colour and passion that covers everything from 
spicy snacks to grilled meat. It’s sure to give 
your food a strong robust flavour.

Mediterranean By utilizing the flavours that make Mediterranean 
cuisine one of the most popular in the world, you 
can make any dish memorable. Onion, tomato, 
saffron, garlic, oregano, thyme and rosemary all 
come through clearly to add that Mediterranean 
feeling to your food.
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N O R D I C 
R U B S

For Fish & Poultry
Green, spicy earthy blend of 

pumpkin seeds, mustard seeds 
and mushroom pieces with fruity 

flavouring cranberries  
and blueberries.

Delicious with Turkey, Stuffed 
Chicken, White Fish, Prawns  

and Salmon.

For Meat
Colourful blend of mulberries,  

goji berries and sunflower seeds, 
savoury mushroom pieces  

and shallots.

Delicious with Meatballs, Rack of 
Lamb, Game, Rack of Pork, Filled 
Pork Loin, Steak and Vegetables.

THE REAL TASTE  
OF SCANDINAVIA 



A blend of Pure Fruits or Spices, fitted 
with a grinder top, these can be used as 
an ingredient in your Value Added Meals, 
Sausages, Burgers, Vegetables or as an 

eye catching garnish. 
The Pure Experience Range consists of only the finest quality 
spices, with some unexpected and surprising ingredients that 
will keep your customers taste buds well and truly satisfied.

Another great use for the Fruit Peppers is using them in 
combination with World Grill Seasalt & Lampong Pepper or 

World Grill Rosso, either by mixing them with the World Grills  
or coating the product with the World Grill and grinding the  

Pure Experience over the top.

F R U I T  &  S E A S O N 

P E P P E R
6  F L A V O U R S

Flavour Profiles...
Forest Fruit The highest quality, Lampong pepper with 

crunchy bits of raspberry, blackberries 
blueberries, finished with pink peppercorns  
and coriander.

Lemon Lampong pepper with crunchy pieces of lemon 
and a hint of orange, a delicious combination 
with fresh coriander.

Orange
GLUTEN FREE

Lampong pepper with crunchy pieces of orange, 
lemon, Jamaican pepper, mustard seed and a 
hint of cinnamon.

Four Pepper Red, white, green and black peppers.

Seaweed, 
Garlic &  
Shallot

A mix of peppers with seaweed, coriander, 
allspice, freeze-dried garlic and shallot.

Wild Mushroom A mixture of black and white Lampong pepper, 
mushroom, coriander and dried lemon pieces.

V E R O  B I N D 

H A M B U R G E R 
M I X  P U R E

Vero Bind is an allergen-free 
binder for use in all types of 

fresh mince products. 

This product consists of a 
combination of starch, gluten-free 

flour and fruit fibre.

A ready to use burger 
seasoning that doesn't 
contain any declarable 

allergens. With tomato, onion, 
pepper, paprika, nutmeg, chillies, 

fennel seed beef fibre, paprika 
extract and beef protein. 

14 F R U I T  &  S E A S O N  P E P P E R

Smokey Taco
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D E C O R AT I O N 
M I X

6  F L A V O U R S

Flavour Profiles...
Cairo
GLUTEN FREE

Paprika, onion, leek, 
garlic, mustard seeds, 
caraway seeds & 
celery leaf.

Dijon
GLUTEN FREE

Mustard seeds, black 
sesame seeds, & 
potato strips.

Espagnol
GLUTEN FREE

Paprika, onion, leek, 
garlic, mustard seeds, 
caraway seeds & 
celery leaf.

France
GLUTEN FREE

Paprika, celery, 
parsley & chives.

Italian Onion, red & green 
paprika pieces.

Rotterdam Onion pieces  
& chives.

G E N E R A L  A P P L I C AT I O N S
•	 For finishing and garnishing all meat, fish, game, poultry, 

vegetables and oven ready dishes.

•	 For a patterned structure in and around minced meat products 
burgers, meatballs, meatloaves etc.

•	 Decoration and garnishing of cured hams and cooked meats.

•	 As a garnish and for extra taste in combination with water 
based marinades or World Grill Marinades.

•	 As a garnish and for extra taste in combination with Sauces.

•	 As a garnish and for extra taste in combination with other dry 
spice and herb blends.

•	 As a garnish in and on bread and puff pastry products.

•	 For extra visual effect in combination with our range of Breadcrumbs.

•	 For garnishing and decoration in and around rolled meats.

•	 In and around various cooked and uncooked sausages.

•	 In combination with World Grill Seasalt & Lampong Pepper.

•	 To decorate salads and sandwich fillings.

•	 For colourful addition to various salads.

•	 To add extra colour to Sauces without garnishing, like Hollandaise, 
Curry, Spiced Tomato, Veronaise, Yoghurt Garlic and Nantua Sauce.

•	 As a garnish in soups or bouillons.
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B R E A D C R U M B S  T O 
S C H N I T Z E L  M I X

Rusk 
Breadcrumbs Plain

Breadcrumbs Snow White

Breadcrumbs Yellow
Breadcrumbs Red

Breadcrumbs Orange Yellow

Schnitzel Mix Gold
Schnitzel Mix Cordon Bleu

Schnitzel Mix
Schnitzel Mix Swiss  

Cordon Bleu
Schnitzel Mix for Chicken

Schnitzel Mix Viennese

Schnitzel Mix Farmhouse Special
Schnitzel Mix Cajun

Schnitzel Mix Cajun Special
Schnitzel Mix Caribbean

Schnitzel Mix Chimichurri
Schnitzel Mix Gouda
Schnitzel Mix Gypsy

Schnitzel Mix Hungarian
Schnitzel Mix Mosaic
Schnitzel Mix Oriental
Schnitzel Mix Prague
Schnitzel Mix Satay

Schnitzel Mix Stroganoff
Schnitzel Mix Tex-Mex

Dalziel Schnitzel Mix Cajun
Dalziel Smokey Crumb (Gluten Free)

Fantasy Breadcrumbs Yellow
Fantasy Breadcrumbs Red

Add 
colouring

Add 
seasoning

Add 
seasoning

Add 
vegetables
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B A T T E R  M I X
The secret to success with any crumbed 

product is using Verstegen BATTER 
MIX before applying your chosen Crumb 

or Schnitzel Mix. This stops the crumb 
going soggy in your counter and also 

aids the cooking process.

Add two parts water to one part  
Batter Mix No.6 and whisk until smooth.

Simply fill the 
shaker with 
water to the line,  
add one sachet 
of batter mix 
and shake it!

V E R S T E G E N  B AT T E R  N O . 6

V E R S T E G E N  S H A K E  &  B AT T E R

Portion out your chosen meat. 
Then placing the meat between 
cellophane/butcher wrap, gently 
bash it using a meat hammer 
(dimpled, tenderising side) to an 
even thickness of 5mm, prior to 
applying batter and crumb as per 
the steps below.

Place the meat in to the batter 
and drag through and coat 
thoroughly, allowing excess  
to drain off.

Empty chosen crumb into a 
separate container and keeping 
one hand ‘wet’ and one hand 
‘dry’ thoroughly coat your meat 
by pressing down into the crumb. 
Remove from the Crumb  
and display.



Give your counter products a refreshing burst of Colour, Flavour and Texture  
with the complete range of Breadcrumbs and Schnitzel Mixes from Verstegen. 

Together with the unique ‘Batter & Shake’ method, it has never been easier to apply Breadcrumbs and Schnitzel  
Mixes to your value added meat, fish and vegetable products. 

This not only aids the cooking process, but ensures that your crumbed products keep their visual appeal,  
eliminating the problem of soggy crumbs.

Don’t be afraid to get creative with all kinds of different products. Verstegen Crumbs and Schnitzel Mixes  
are suitable for using on all meat schnitzels, burgers, kievs, nuggets, kebabs, scotch eggs, oven-ready products,  

meatballs, rolled joints and much more.

S C H N I T Z E L  M I X 
&  B R E A D C R U M B S

3 1  V A R I E T I E S

S C H N I T Z E L  M I X  &  B R E A D C R U M B S18
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Schnitzel Mix Cordon Bleu
For Cordon Bleu style products  

with a savoury taste.

Schnitzel Mix for Chicken
A tasty coating for chicken 

containing paprika, turmeric  
and fenugreek.

Schnitzel Mix Gypsy Fine
Fine crumbs with particles of 
paprika, pepper and garlic.

Breadcrumbs Red
Colourful deep red crumbs  
for coating many different  

savoury products.

Schnitzel Mix Satay
A red and yellow mix of crumbs, 

soya pieces, galangal, ginger, 
pepper and chillies with a typical 

satay flavour.

Breadcrumbs Snow White
White crumbs for garnishing 

savoury products.

Schnitzel Mix Gouda
Full creamy cheese flavour with 

flecks of parsley.

Schnitzel Mix Four  
Seasons Pepper

Light orange crumb with flecks  
of our finest quality pepper.

Schnitzel Mix Wiener
A variation of the classic Wiener

Schnitzel with a typical ‘Milanese’ 
style appearance and taste.

Schnitzel Mix Tex-Mex
Typical Tex-Mex flavour with a 

balanced combination of spices  
and vegetable pieces.

Breadcrumbs Orange Yellow
A colourful composition of 

distinctive orange and  
yellow crumbs.

Breadcrumbs Dry
Developed to provide your  

crumbed products with a dryer 
appearance for longer.

Fantasy Crumbs Yellow
Yellow   with particles of onion, 

paprika, celeriac, leek  
and cabbage.

Schnitzel Mix Viennese
Fine crumbs for making the  
original Wiener Schnitzel.

Schnitzel Mix Caribbean
Spicy crumbs with a light smoky 
flavour. Visible flecks of tomato, 

garlic and sesame seed.

Schnitzel Mix Hungarian
A colourful mix with a traditional 
paprika taste and visual flecks of 

onion and parsley.

Schnitzel Mix Gypsy Coarse
A coarser structure of crumb, 

paprika and onion with a  
savoury flavour.

Schnitzel Mix Stroganoff
Orange crumbs with green 

and white flecks and pieces of 
mushroom, paprika and onion.

Breadcrumbs Plain
Basic breadcrumbs for  
multiple applications.

Fantasy Crumbs Red
Orange and red crumbs with  

a savoury taste combined with 
flecks of paprika, celeriac,  

cabbage and onion.

Schnitzel Mix Cajun
Spicy coarse crumbs with  
particles of paprika, chilli, 
pepper, onion and garlic.

Schnitzel Mix Farmhouse  
Special

Fine particles of crumb with  
onion, carrot, leek and garlic.

Schnitzel Mix Swiss  
Cordon Bleu

Savoury mix of crumbs and fine 
spices with a typical Swiss taste.

Schnitzel Mix Oriental
A subtle blend of aromatic spices 

with a paprika and chilli taste.

Breadcrumbs Gold
An eye-catching coating  

with deep golden crumbs.

Schnitzel Mix
A savoury classic mix containing 
mace, coriander, ginger and a hint 

of cloves.

Schnitzel Mix Red
Red crumbs with a fine blend  

of oriental spices.

Schnitzel Mix Chimichurri
A distinct Argentinian flavour 
containing paprika, tomato, 
oregano, cumin and chilli.

Schnitzel Mix Prague
Surprising paprika flavour with 
flecks of ginger and coriander.

Schnitzel Mix Mosaic
Colourful coating mix with  
particles of paprika, onion,  

tomato and parsley.

Dalziel Smokey Crumb
GLUTEN FREE

Reddish brown crumb with a delicate smoke  
flavour with pieces of potato and carrot blended in.



V E R S T E G E N  S C H N I T Z E L  M I X  R A N G E

ITEM NO. 	 PRODUCT NAME 	 PACKAGING 	 CONTENTS � ALLERGENS
291103 	 Schnitzel Mix Cajun 	 Pail 	 3 kg� 1

683803 	 Schnitzel Mix Caribbean 	 Pail 	 3 kg� 1  3  11  

248106 	 Schnitzel Mix for Chicken 	 Pail 	 6 kg� 1  13

247006 	 Schnitzel Mix Cordon Bleu 	 Pail 	 6 kg� 1

249903 	 Schnitzel Mix Chimichurri 	 Pail 	 3 kg� 1

247103 	 Schnitzel Mix Farmhouse Special 	 Pail 	 3 kg� 1  9  10

099412 	 Schnitzel Mix Four Seasons Pepper Pure 	 Foil Bag 	 5 x 2 kg�

246503 	 Schnitzel Mix Gouda 	 Pail 	 3 kg� 1  7  12

297210 	 Schnitzel Mix Gypsy 	 Pail 	 10 kg� 1

297205 	 Schnitzel Mix Gypsy 	 Pail 	 3 kg� 1

092112 	 Schnitzel Mix Gypsy Coarse Pure 	 Foil Bag 	 5 x 2 kg�

099712 	 Schnitzel Mix Gypsy Fine Pure 	 Foil Bag 	 5 x 2 kg�

092006 	 Schnitzel Mix Gypsy Fine 	 Pail 	 6 kg� 1

244103 	 Schnitzel Mix Hungarian 	 Pail 	 3 kg� 1

246903 	 Schnitzel Mix Mosaic 	 Pail 	 3 kg� 1  6

226203 	 Schnitzel Mix Oriental 	 Pail 	 3 kg� 1  9

245507 	 Schnitzel Mix 	 Pail 	 7 kg� 1

247306 	 Schnitzel Mix Prague 	 Pail 	 6 kg� 1

251906 	 Schnitzel Mix Red 	 Pail 	 6 kg� 1  7

247203 	 Schnitzel Mix Satay 	 Pail 	 3 kg� 1  6

244503 	 Schnitzel Mix Stroganoff 	 Pail 	 3 kg� 1

250102 	 Schnitzel Mix Swiss Cordon Bleu 	 Pail 	 2 kg� 1

249702 	 Schnitzel Mix Tex-Mex 	 Pail 	 2.75 kg� 1

252106 	 Schnitzel Mix Viennese 	 Pail 	 6 kg� 1

549406 	 Schnitzel Mix Wiener	 Pail 	 6 kg� 1  13
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V E R S T E G E N  B R E A D C RU M B  R A N G E

BAT T E R  R A N G E

ITEM NO. 	 PRODUCT NAME 	 PACKAGING 	 CONTENTS � ALLERGENS
283807 	 Breadcrumbs Dry Coating Mix 	 Pail 	 7 kg� 1

824003 	 Breadcrumbs Gluten Free Pure 	 Pail 	 3 kg�

287212 	 Breadcrumbs Gold 	 Foil Bag 	 5 x 2 kg� 1  13

287206 	 Breadcrumbs Gold 	 Pail 	 6 kg� 1  13

094812 	 Breadcrumbs Gold Pure 	 Foil Bag 	 5 x 2 kg�

247402 	 Breadcrumbs Multimix 	 Pail 	 2.5 kg� 1  *

373006 	 Breadcrumbs Orange-Yellow 	 Pail 	 5.5 kg� 1

375310 	 Breadcrumbs Plain 	 Carton 	 10 kg� 1

375625 	 Breadcrumbs Plain 	 Sack Bag 	 25 kg� 1

373506 	 Breadcrumbs Red 	 Pail 	 5.5 kg� 1

373521 	 Breadcrumbs Red 	 Sack Bag 	 20 kg� 1

374805 	 Breadcrumbs Snow White 	 Pail 	 5 kg� 1

374020 	 Breadcrumbs Yellow 	 Carton 	 20 kg� 1

374005 	 Breadcrumbs Yellow 	 Pail 	 5 kg� 1

142404 	 Breadcrumbs Yellow Extra Coarse 	 Pail 	 4 kg� 1

281202 	 Fantasy Crumbs Red 	 Pail 	 2.75 kg� 1  9

280705 	 Fantasy Crumbs Yellow 	 Pail 	 5 kg� 1  9

ITEM NO. 	 PRODUCT NAME 	 PACKAGING 	 CONTENTS � ALLERGENS
401904 	 Batter No. 6	 Pail	 3.5 Kg� 1  2  4  5  6  7  14

735701 	 Batter & Shake Kit 	 Sachets & Shaker 	 40 x 80 g� 7
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1 	� Cereals  
containing gluten

2 	 Crustaceans
3 	 Eggs
4 	 Fish
5 	 Peanuts
6 	 Soya
7 	 Milk (inc. lactose)
8 	 Nuts

9 	 Celery
10 	Mustard
11 	 Sesame
12 	 Sulphur Dioxide
13 	Lupin
14 	Molluscs

# Contains Phosphate  
* Contains MSG

No declarable allergens

No MSG

No phosphates

20% salt reduction

No artificial flavourings

=
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WO R L D  G R I L L
M A R I N A D E

Usage Suggestions...
BEEF LAMB PORK POULTRY FISH

African Sunshine ✔ ✔ ✔ ✔ ✔

Argentina Fire ✔ ✔ ✔ ✔ ✔

Cielo Rosso ✔ ✔ ✔ ✔ ✔

Dalziel Teriyaki Oil GLUTEN FREE ✔ ✔ ✔ ✔ ✔

French Garden ✔ ✔ ✔ ✔ ✔

Ginger Lemon & Chilli ✔ ✔ ✔ ✔ ✔

Greek Passion ✔ ✔ ✔ ✔

Honey Mustard GLUTEN FREE ✔ ✔ ✔ ✔ ✔

Indian Mystery ✔ ✔ ✔ ✔ ✔

Indonesian ✔ ✔ ✔ ✔ ✔

Lemon & Green Pepper ✔ ✔ ✔

Mediterranean ✔ ✔ ✔ ✔ ✔

Mexican Madness ✔ ✔ ✔ ✔ ✔

Moutarda GLUTEN FREE ✔ ✔ ✔ ✔

Pacific Ocean ✔ ✔ ✔ ✔

Persian Market ✔ ✔ ✔ ✔

Piri Piri ✔ ✔ ✔ ✔ ✔

Rosso GLUTEN FREE ✔ ✔ ✔ ✔ ✔

Royal Mint & Rosemary ✔ ✔

Seasalt & Lampong Pepper ✔ ✔ ✔ ✔ ✔

Smokey Barbecue ✔ ✔ ✔ ✔ ✔

Spanish Harbour ✔ ✔ ✔ ✔ ✔

Thai Adventure GLUTEN FREE ✔ ✔ ✔ ✔
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PORK SAUSAGE USING A COMPLETE MIX

Sausage Plain Pork Using Lucas Classic Pork Sausage Mix

Batch Size Kilos 4.54

Pork Mince Sausage Mix Water Sauce Casing Batch Price Kilo Price

Type of Sauce Bombay HOG

Sauce tub Price £   15.16

Price per Kilo £     3.50 £     5.50 £     5.61 Bundle Price £    10.65

Price per Gram £ 0.0035 £     0.01 £     0.01 Bundle Fill per Kilo 48.18

Grams per recipe 3224 567 749 Price per Kilo £     0.22

Price per Recipe £   11.28 £    3.12 £    4.21 £     0.22 £   18.83 £    4.15

PORK SAUSAGE USING SEASONING AND RUSK

Sausage Pork Using Lucas Flavourburst Tinted Pork Seasoning with Ripon Pin Head Rusk

Batch Size Kilos 9.00

Pork Mince Sausage 
Seasoning

Rusk Water Sauce Casing Batch Price Kilo Price

Type of Sauce Bombay HOG

Sauce tub Price £   15.16

Price per Kilo £     3.50 £     6.88 £     0.93 £     5.61 Bundle Price £    10.65

Price per Gram £ 0.0035 £ 0.0069 £ 0.0009 £     0.01 Bundle Fill per Kilo 48.18

Grams per recipe 6073 227 900 1800 Price per Kilo £     0.22

Price per Recipe £    21.26 £    1.56 £    0.84 £    10.11 £     0.22 £   33.98 £    3.78

BURGER USING A COMPLETE MIX

Burger Beef Using Lucas Caramilsed Onion and Cracked Black Pepper

Batch Size Kilos 4.5

Beef Mince Burger Mix Water Sauce Batch Price Kilo Price

Type of Sauce Bombay

Sauce tub Price £   15.16

Price per Kilo £     3.50 £     6.81 £     5.61

Price per Gram £ 0.0035 £  0.0068 £  0.0056

Grams per recipe 3746 340 454

Price per Recipe £    13.11 £    2.32 £    2.55 £   17.98 £    3.99



NOW!
Birmingham, Newbury, Ashford, 
Haverhill & Nottingham:  
Call David Smith on 07778 027 711  
or email david.smith@dalziel.co.uk 

Chorley, Leeds  
& Bellshill:  
Call Mike Winrow on 07767 246 367  
or email mike.winrow@dalziel.co.uk

Stockport, Newcastle  
& Newport:  
Call Aaron Hughes on 07824 864 942  
or email aaron.hughes@dalziel.co.uk

FREE DEMOBook your

You’ll be amazed at how simple and versatile Verstegen is to use  
and inspired by the variety of counter ready products  

that can be created.

Whether it’s David, Mike or Aaron, all of the Sauce-It team are focused on 
getting the very best for your business and helping grow your profits.

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

West Midlands 	 01384 230 012

Newport 	 01633 898 150

Haverhill 	 01440 710 060

Newbury 	 01635 265 160

Ashford 	 01233 612 220

Follow us @dalzielltdwww.dalziel.co.uk

Let the Sauce-It team 
show you how it's done!


