
Storage and Serving Information. Detailed information on how to store and serve our products can
be found next to each product description, on this grid and will also be included with every order. These tips can
be helpful for anyone—for people just becoming acquainted with German Style Sausage, or for people who grew
up with it. 
We would like you to enjoy our products to the fullest. Since Koenemann’s products are made with an absolute
minimum of preservatives, it is very important to store them properly. Please observe these basic points:
Refrigerate upon arrival. When your sausage arrives, it may be soft due to transit. Refrigeration will return it to
its proper condition, so please refrigerate for several hours—preferably overnight—before slicing.
Storage: Wrap sausage that can be frozen in saran wrap or aluminum foil; wrap sausages that require refrigeration
in paper. To avoid darkening the open end of a sausage, cover the cut with saran wrap. Defrosting: For best
results, sausage should be defrosted s l o w l y , preferably overnight in the refrigerator. Enjoy. Guten Appetit!

How to store and serve individually
sold products
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100, 101 GERMAN BRAND SALAMI • • • •
110, 111 LANDJAEGER • • •
120, 121 HOLSTEINER METTWURST • • • •

122 COOKED HOLSTEINER • • •
131, 133 CERVELATE • • • •

140 CURED SMOKED METTWURST • • • • •
200,201,202 NAT. CASING FRANKFURSTER • • • • • •

210 COOKED THUERINGER • • • • • •
220 COOKED BRATWURST • • • • • • • •
230 KNACKWURST • • • • • •
240 POLISH SAUSAGE (SMOKED) • • • • • •
250 POTATO SAUSAGE • • • •
260 RING BOLOGNA • • • • • •
270 BRATWURST (PORK) • • • • • •
271 PORK SAUSAGE LINKS • • • •
272 ITALIAN SAUSAGE • • • •
273 POLISH BRAND SAUSAGE • • • • •
274 PORK SAUSAGE • • • •
301 WESTPHALIAN LIVERWURST • • • • •
306 CHICKEN LIVER PATE • • • •

310, 311 COUNTRY MADE LIVERWURST • • • • •
321 BRAUNSCHWEIGER LIVERWURST • • • • •
330 RING LIVERWURST • • •
340 ONION SAUSAGE • • • • •

361, 362 BLUTWURST • • • • •
363 BLUTWURST, DRIED • • • •
364 RING BLOOD SAUSAGE • • •
401 NUSS SCHINKEN • • •

KOENEMANN’S . . . your German Sausage Store next door
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How to store and serve products 
in “SamplerPak” or “Gourmet Gift
Package”
Product
Numbers Product Name SP
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110 LANDJAEGER • •
403 WESTPHALIAN HAM • •
200 FRANKFURTER • • • • • •
210 COOKED THUERINGER • • • • • •
230 KNACKWURST • • • • • •
220 COOKED BRATWURST • • • • • • • •
101 SALAMI • • • •
591 FLEISCHKAESE • • • • • • •
301 WESTPHALIAN LIVERWURST • • • • •
501 SCHINKENWURST • • • • • •

1-800-622-5584 ■ Fax 1-815-385-6269 ■ www.koenemannsausage.com

402 SCHINKEN SPECK • • •
403 WESTPHALIAN HAM (SLICED) • •
410 COUNTRY BACON (PIECE) • • • • •
412 COUNTRY BACON (SLICED) • • • •
420 SMOKED PORK CHOPS • • • • • •
430 SHOULDER BUTT (SMOKED) • • •

440, 441 BEEF JERKY • •
450 SMOKED BEEF • • •
460 SMOKED HAM (FOR BAKING) • •
501 SCHINKENWURST • • • • • • •
511 HANAUER • • • •
521 KRAKOW • • • •
531 BOLOGNA • • • • • • •
534 MORTADELLA • • • •

541, 543 HEADCHEESE • • •
545 SULZE • • •

550, 551 JAGDWURST • • • •
561 BEER SAUSAGE • • • •

570, 571 GELBWURST • • • •
581 BLOOD & TONGUE SAUSAGE • • •
591 FLEISCHKAESE • • • • • • •
593 PEPPER LOAF • • • •
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