
Provide your customers with these deliciously smoked Paprika 
sausages, irresistibly tasty and impossibly easy to eat, with a hint 

of spice offering each bite a subtle kick. Originally named after the 
Hungarian city of Debrecen, we’re proud to add our own twist to this 
signature sausage. So, invite the combined flavours of Hungary and 

Germany into your kitchen today. We know you’ll love it!
These Paprika Debrecener’s are ready in minutes on a gril, griddle 
or maybe you would prefer to fry these or cook them in an oven. 

They come pre-cooked, therefore get creative and serve these tasty 
sausages whole, part of a canape, bar snack or perhaps you are 

looking for a delicious new pizza topping.

PAPRIKA debrecener

wholesale.sausageman.co.uk  •  info@sausageman.co.uk  •  01322 867060



Nutrition 
Nutrition value per 100g

Energy (kJ) 1067

Energy (Kcal) 257

Fat 21 g

of which saturates 8.5 g

Carbohydrate 0.8 g

of which sugars <0.5 g

Protein 16 g

Salt 2.2 g

Ingredients 
Our Debrecner is 100% filler and GLUTEN 
FREE. Pork and beef (93%), drinking water, 
salt, spices, natural flavouring, stabilizer, 
diphospates, glucose, syrup, antioxidant: 
ascorbic acid and sodium ascorbate, Dyes: 
paprika extract, Preservative: sodium 
nitrate, Acidifier; citric acid, natural sheep 
casing, beech wood smoke

Allergen advice 
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

Taste 
Blend of smoky flavours and 
sweet paprkia create delicious 
meaty taste with a subtle kick.

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

Sizes
Length 20cm (7.8 inches).  
Weight 50g. 

Cooking instructions
Grill, griddle, oven, deep and 
shallow fry (just to colour  
the sausage).

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

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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