
Fall in love with our Vienna Pork Mini Frankfurters. A delicious 
tiny pork frankfurter in a natural sheep casing with beechwood 

smoke! One of Germany’s most famous sausages, these 
handmade pork Frankfurters will blow you away with every bite.
Our Vienna Pork MIni Frankfurters are quick and easy to prepare, 

they will be ready in minutes. You can safely serve them cold 
because they’re pre-cooked and ready to eat. Our gluten and 
allergen free mini frankfurters are perfect bitesize snacks, as a 
canape dish, part of the childresn menu or even as a main dish. 

VIENNA PORK MINI FRANKFURTER
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Nutrition 
Nutrition value per 100g

Energy (kJ) 1215

Energy (Kcal) 293

Fat 27.0g

of which saturates 11.0g

Carbohydrate <0.5g

of which sugars <0.5g

Protein 12.0g

Salt 2.3g

Ingredients 
The pork hot dog is 100% filler and  
GLUTEN FREE.
Pork & beef (83%), pork fat, drinking 
water, salt, spices, dextrose, spice extracts, 
stabiliser: E331, E450, emulsifier: E471, 
antioxidant: E300, preservative: sodium 
nitrite, hydrolysed vegetable protein, acid: 
E330, colour: E120, natural casing (sheep), 
beechwood 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 8cm (3 inches).  
Weight 29g

Cooking instructions
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 
Juicy pork and delicious 
beechwood smoke all crammed 
into this small but mighty mini 
frankfurter.

Talk to your sales rep today!
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