
A traditional German Bratwurst with full flavour but without meat! It is 
a twist of a well-known classic – it’s made with vegan-friendly seitan! 

Cater for your flexitarian, vegan or meat-free customers with this vegan 
must have on your menu this season. With simulating the look, texture, 
taste and smell of the meaty original, it also makes a brilliant option for 

people looking to reduce their meat intake.  
As you can prepare this Vegan Bratwurst in multiple ways they’re 

suitable for almost any cooking facilities! It’s a fantastic option for 
anyone looking to build a trendy menu for a wider target group, as well 
as to capitalise on the growing vegan and vegetarian market in the UK.   
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Nutrition 
Nutrition value per 100g

Energy (kJ) 102

Energy (Kcal) 14.5g

Fat 1.1g

of which saturates 5.0g

Carbohydrate 1.5g

of which sugars 23.4g

Protein 2.4g

Salt 2.9g

Ingredients 
79% seitan (water, WHEAT PROTEIN), 
rapeseed oil, salt, spices, yeast extracts, 
dextrose, corn starch, seasoning, 
citrus fibre, spice extracts, thickeners: 
carrageenan, locust bean gum, guar gum.

Allergen advice 
Contains GLUTEN (cereals containing 
GLUTEN – including WHEAT)
Despite very carefully structured 
production processes, the producer cannot 
exclude the presence of traces of allergens, 
due to the use of spices.

We sell directly 
and also through 
wholesale 
distributors!

Handling and cooking instructions

Cooking times 
5 minutes from chilled.  
10 minutes from frozen.

Safety
The sausage is 100%  
pre-cooked, just heat and serve 
or even eat cold. Risk free.

Sizes
Length 20cms (8 inches).  
Weight 100g

Taste 
Made from seitan and replicates 
the taste and texture of ‘real’ 
Bratwurst sausages.

Cooking instructions
Roller grill, griddle, microwave, 
bain marie, steamer, deep and 
shallow fry.

Shelf life
When goods are received, 
please store in fridge or freezer 
immediately, and defrost the 
items before using. 

Talk to your sales rep today!
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