Processing Fees Product Listing & Prices 2011 Product Listing & Prices 2011

Registration Tags must be provided for all big game.
NO EXCEPTIONS!

The following sausages are matched with pork- (10
Ibs of trim makes 20 Ibs of sausage.) Price is per
pound and is on finished weight. All sausage will be

The following products are 1/3 pork added- (10lbs

trim makes 15 Ibs sausage.) Price is per pound and

Most Deer $85 on finished weight. Summer sausage is paper

vacuum sealed, unless otherwise noted. wrapped, ring bologna is vacuum sealed.
Fee includes: Skin, clean, cut, grind and wrapped to your

specifications, all inclusive. All deer are tagged; you will

Jalapefio Summer $3.09
get your own meat back! @ , S d |\/|
¢ Sausages an ore Garlic Summer $3.09
Extra Charges
Chedd t 3.39
Vacuum Pack Fresh Cuts-NEW! S 5.00 eadarwurs > Regular Summer (Tangy) $3.09
Habanero Brats-NEW! $3.59
Removal & return of horns $ 5.00 o
. Smoked Wild Rice Brat $3.39 Cheddar Summer $3.39
Hide returned $10.00 smoked Count £3.09
Pre-caped carcass $15.00 m? ed ountry ' Blueberry Maple Summer $3.59
, Polish $3.09
Improperly field dressed $25.00 Bierstub $3.99 _
Disposal/handling of spoiled carcass ~ $25.00 |er's ube ’ Ring Bologna 53.39
Weiners $3.79
Freezer storage fee-per week $10.00 )
. Venison Bacon $3.39
(After one week period) , )
Smoked Maple Sausage $4.19 Detmer ¢ Sticks and Jerky
Sheep Casing-Small Diameter Price is per pound and on finished weight.
Smoked Maple Sausage $3.39
Vacuum sealed.
. | Hog Casing-Large Diameter
New this year! Potato Sausage* $2.99 Sticks-35% Shrinkage

*(75% added-5 lbs trim makes 15 Ibs)
We have added some new products

Teriyaki $5.39
this year-give them a try, you'll be Pepper $5.39
glad you did! The following are paper wrapped: Cheddar $5.69
Brats $2.89
Jalapeno Cheese-NEW! $5.69
NEW THIS YEAR: Italian Links $2.89 i
Maple Sticks $5.69

v Habanero Brats
v’ Jalapeno Cheese Sticks
v' BBQJerky

The following are stuffed in bulk tubes:

Bulk Breakfast Sausage
Bulk Italian Sausage
Bulk Maple Sausage

$2.49
$2.49
$2.79

Jerky-50% Shrinkage

Regular
Sweet & Sassy
BBQ-NEW!

Dried Venison
(Nothing added 40% shrinkage)

$7.99
$7.99
$7.99
$7.59



Bring in YOUR last year’s
invoice from another state
inspected facility and we will
give you 10% off this year’s
invoice-valid on all orders over $100.
MUST HAVE INVOICE!

399

Good to know

We only do boneless cuts!

All deer brought in for processing will be
charged a deposit of $50 per carcass or $25
for trim only orders.

We will not accept improperly handled or
unclean deer or trimmings.

Due to limited freezer storage space, we ask
that you pick up your order within one
week of notification that it is complete-
Storage fees of $10 per week will apply
thereafter.

Please allow an average of 3 weeks for
processing. We will contact you as soon as
it is ready for pick up.

DO NOT USE GARBAGE BAGS TO BRING IN
TRIM!!!! Only food safe containers!

All sausage is made in mixed batches-after
January 1* we will do personal batches.
Remove the tenderloins right away as they
dry out quickly. This is the best part of your
deer.

We carry retail Grandpa Josh’s seasonings.

NOTICE!

Please do NOT use garbage bags
for your trim. Only use food safe
containers! Many garbage bags
are NOT food safe and may
contain chemicals that could
contaminate your meat!!

Call Debmer ¢ for all of your wild

game processing needs:

Deer Buffalo
Moose Elk

Bear Antelope
Geese Duck
Pheasants Salmon
Boar Other Fish

For the Do-It Yourselfers:

We will be offering grinding daily-please call
ahead. We will be offering mixing on Saturdays
& Sundays through November from 10am to
2pm by appointment only. 20# minimum
batch. Please call for more information. We
also offer freezer paper, tape, casings, pork and
beef trim and spices.

Dehmer’s Meat Market
401 East Central Ave
St. Michael, MN 55376

Detimer 8
Meat Market

2011
Processing
Price List

We participate in the MN Deer Donation
Program-All donations received here go to
the Hanover Food Shelf. You will receive a

pair of gloves for your donation!

763-497-2455

www.dehmers.com




