
Introducing the world’s most iconic sausage, direct from the 
Volkswagen factory (original part no, 199 398 500 A), the 

indescribably tasty Volkswagen Currywurst XXL. This meaty 
sausage is incomparably good. With high-quality ingredients, 

premium meat and a top-secret spice mix.
Created so they could have the perfect currywurst (sausages, 
ketchup & curry powder), the VW Currywurst is unforgetable. 
Simple to cook, ready in minute. But, these have an artificial 
casing so remove that before cooking. As with all German 

sausages these are  pre-cooked so safe to serve them cold and 
ready to eat.

vw volkswagen currywurst xxl
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Nutrition 
Nutrition value per 100g

Energy (kJ) 1243

Energy (Kcal) 301

Fat 28.0g

of which saturates 11.0g

Carbohydrate 0.6g

of which sugars 0.2g

Protein 11.6g

Salt 2.4g

Ingredients 
100% filler and GLUTEN FREE.
Pork 62.2%, drinking water, bacon, iodized 
nitrite curing salt: [salt, preservative: (E 
250), potassium iodate], spice preparation: 
[spices, dextrose, salt, aroma], cutter 
additives: [salt, stabilizer: (E 331), 
hydrolyzed vegetable protein (HVP), 
antioxidant: (E 300)], cellulose – artificial 
intestine, smoke.

Allergen advice 
100% Allergen Free.
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.

Sizes
Length 25cm (10 inches).  
Weight 170g

Cooking instructions
Remove the artificial casing 
first. Roller grill, grill, griddle, 
oven, microwave, bain marie, 
steamer, deep and shallow fry.

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. 

Taste 
Premium meat with a slight hint 
of spice, combined with a smoky 
flavour creates an incomparable  
taste.

Talk to your sales rep today!
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