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Quality to your Kitchen

OUR FEATURED PRODUCT:
STAUB CAST IRON & CERAMIC COOKWARE

Great Taste Inside and Out!
If you are in search of a truly authentic and heartfelt connection to food, almost nothing compares to Staub cast iron
cookware and ceramics.
Inspired from a desire to stimulate the culinary imagination of gourmet chefs, these fine vessels are produced using
traditional French enameled cast iron and ceramics for the ultimate in comfort food experiences.
Made exclusively in France, Staub vessels feature vibrant coloured glazes in assorted shapes, sizes and functions; each
piece an expression of the artisan. Acknowledged as the optimal platform for slow-cooking, the material density of
cast iron retains and redistributes heat evenly.
The innovative black matte enamel interior is ideal for braising and the unique spikes on Staubs iconic flat lid provide
the perfect surface to induce self-basting flavour enhancement.
Available is a variety of sizes, styles and colours; from the large 12.6 L “French Oven” to the mini 0.25L La Cocotte
pots, the Staub assortment fulfills oven to table solutions that are sure to please you and your guests.
Each piece is adorned with a steel or brass knob and can even be accessorized with decorative figurines to provide
further artistic expression. Also available are a collection of fry pans, grills, sauté pans, woks, fondue pots and
presentation pieces in various shapes and sizes.
Today Staub cookware provides an enameled cast iron or ceramic answer to complement every setting and meal ~
appetizer, entrée and dessert!

WHY

CAN

COME in from Oct.
15th-Nov. 30th and
save 30% when your
order your STAUB
Pumpkin Cocotte and
save 15%-20% off ALL
other in stock STAUB
cookware and
ceramics.
*Don’t see what you are
looking for? Save 10% on
all Staub special orders
placed before November
1st, 2015

At the Shop

Sausage making
classes

FOODS?

Canning can be a safe and economical way to preserve
quality food at home. Disregarding the value of your
labour, canning homegrown food may save you half the
cost of buying commercially canned food. Canning favorite
and special products to be enjoyed by family and friends is
a fulfilling experience and a source of pride for many
people.
-Rytek Kutas
Great Sausage Making Recipes and Meat Curing

Jan 9, 2016
Feb, 6, 2016
Mar. 12, 2016

Want to try your hand at home canning?
Give this super simple recipe a try!

As always our classes are
free with your food bank
donation of any nonperishable food item(s)

http://inspiredrd.com/2014/07/quick-pickled-carrots-with-garlicand-dill/

Upcoming Classes

Space is limited so make
sure to register early!!

Sales and Events

DID YOU KNOW that we are a registered dealer of Louisiana Grills and we
carry a large selection of wood pellet products and accessories to go along with
them? Louisiana Grills can be used for more than just smoking and curing your
favorite sausage or jerky treats. Why not try this recipe on your grill today?
SAVORY STUFFED N’ GRILLED PEPPERS
Makes 3 – 6 servings
3 Lg Green Bell Peppers
1 lb. Lean Ground Beef
1 Tbsp. Green Pepper (chopped)
1 8 oz. can Tomato Sauce
¼ tsp. Chili Powder
1 Tbsp. Chopped Onion
½ tsp. Worcestershire Sauce
½ c. Quick Cooking Rice (uncooked)
2 Sm. Whole Tomato’s (Peeled and Cut)
½ c. Water
Salt and Pepper to taste
Suggested Wood Pellet Flavor: Hickory or Apple






Preheat barbecue on PREHEAT then reduce to MEDIUM
Remove tops and seeds from the bell peppers. Cook whole peppers in boiling salted water for 3
to 5 minutes; invert to drain.
Brown onion, chopped green pepper and ground beef in a skillet. Add remaining ingredients
(reserving 3 tablespoons tomato sauce and ½ cup cheese). Simmer for 10-15 minutes.
Stuff peppers with mixture; place 1-teaspoon tomato sauce on top of each pepper on a double
layer of aluminum foil (9 inch square). Shape foil to fit around peppers leaving the top
uncovered.
Place peppers, in foil, on cooking grid, cover and cook 35 to 40 minutes. Top with grated
cheese and heat until cheese melts. Approx. 5 minutes.

For Variation: Use different colors of bell or sweet peppers or try topping peppers with Mozzarella,
Swiss or even Blue Cheese!
Like this recipe? Click Here for more great ideas from Louisiana Grills

BEST TOOL FOR THE JOB

October 1st- November
15th- Save up to 30% on all
in stock or special order
Staub cast iron or ceramic
cookware.
November 1st- 30th- Are
you a member of the
Canadian Armed Forces
or Emergency Services?
Show us your ID and save
10% on your purchase- No
minimum required.
December 1st- 24th- Just in
time for Christmas ALL
Snypex Binoculars are on
sale up to 20% off. Also,
save 10% on your
purchase of $25.00 or
more when you bring in a
non-perishable food item
for the Edmonton Food
Bank. (Please, no cash
donations)

Curious to learn more
about this quarters
featured products? Click
on the links at the
bottom of this page to
be directed to our
affiliated websites.

While Sausage making is more of a form of Art and not an exact science, sometimes it can be tough and
time consuming for beginners to experiment with their meat blends. Here is a short list of ratios for a
few of our favorites:

Italian Sausage ( mild or hot)
Pork Butt: 100%
Bratwurst
Boneless Veal: 20%
Pork Shoulder: 50%
Lean Pork Trimmings: 30%
Wild Game Summer Sausage:
Lean Elk or Venison: 80%
Lean Pork Trimmings: 20%

Have a Question? Here’s
how you can reach us:
Address: 12225 Fort Rd
Edmonton, AB T5B 4H2
Phone: (780-455-4128
Toll Free: 1-800-780-0277
Fax: (780)-452-0905
info@butchersandpackers.com

Hours of Operation:
Mon-Fri: 8am-5pm
Saturdays*:9am-Noon
*Closed Saturdays April through
September

CLOSED HOLIDAYS

