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Inside...
3 Great 
Recipes for

PICK UP A TASTY DEAL TODAY

STICKS

FREECHOP
WITH OUR  FABULOUS 4-for 3  VERSTEGEN OFFER

SEE INSIDE FORDETAILS

SWEET CHILLI CHICKEN

STEP-BY-STEP

GUIDE

Step 3

Pour on Verstegen Pineapple & 
Chilli Sauce and mix well

Place into a display tray or bowl and garnish 
with fresh chopped mixed peppers, sliced or 
chopped red onion and spring onions

Step 2

Add the prepared vegetables to the 
chicken and mix well

Step 1

Mix Verstegen DS Bind and Chinese glaze 
and coat the chicken

Step 3

Garnish with finely chopped  
mixed onions

Step 2

Place onto a display tray and pour on 
Verstegen Smokey BBQ sauce

Step 1

Pre-season the king ribs by coating 
in Smokey BBQ or BBQ glaze

SMOKEY BBQ 
KING RIBS

STEP-BY-STEP

GUIDE

Aberdeen - 01224 723 550

Stockport - 0161 406 7272

Haverhill - 01440 710 060

Bellshill - 01698 749 595

Leeds - 01977 605 590

Newbury - 01635 265 160 

Newcastle - 0191 496 2680

Birmingham - 01384 573 197

Newport - 01633 898 150

Chorley - 01257 226 000

Nottingham - 0115 950 4084

Ashford - 01233 822 184

Mike Winrow  
shows you how!

For those unfamiliar with the brand, Sauce-It 
offers a quick and easy way to create an almost 
infinite variety of restaurant class ready meals 
your customers will love using the superb range of 
Verstegen sauces and marinades.  

And as you’ll see from the recipe idea leaflets 
coming your way regularly over the next few 
months, the beauty of Sauce-It is not just its 
simplicity but its unrivalled versatility.  For example, 
the three recipes featured here can be used to 
make no less than 18 different eye-catching dishes 
to tempt your customers and keep your cash till 
ringing!

Just follow the three easy steps for each recipe and 
see your profits soar with Sauce-It!

I am delighted to be 
working with Dalziel to 
bring the profit boosting 
benefits of Sauce-It 
to the widest possible 
audience of retail 
butchers across the UK.

Welcome

Make 18 
sensational 
dishes from just 
3 easy recipes!!

Step 3

Pour on  Verstegen Hong Kong 
sauce and mix well

Place into a display tray or bowl and garnish 
with fresh finely chopped mixed peppers and 
fine diced onions with a sprinkle of sesame 
seeds

Step 2

Add the prepared vegetables to the 
beef strips and mix

Step 1

Season the beef stir fry strips with 
Verstegen sea salt and black pepper

All offers valid from 4th January 
to 26th February 2010

A similar profit margin can be achieved 
on all 18 recipes featured

1.00Kg Well chilled pork king belly ribs
0.30Kg Verstegen Smokey BBQ sauce
0.06Kg BBQ glaze or Smokey BBQ glaze

HONG KONG BEEF STIR FRY

STEP-BY-STEP

GUIDE

1.00Kg Strips of Beef

0.25Kg Strips of mixed peppers

0.25Kg Sliced red onions

0.15Kg Sliced Mushrooms

0.10Kg Sliced courgette

0.35Kg Verstegen Hong Kong Sauce

Verstegen sea salt and black pepper  
to season

2.00Kg Chicken breast fillet diced

0.30Kg Diced mixed peppers

0.40Kg Chopped red onions

0.25Kg Sliced Mushrooms

0.15Kg Chopped baby sweet corn

0.07Kg Chopped spring onion

0.10Kg Chinese glaze

0.90Kg Verstegen pineapple and 
chilli sauce

0.05Kg Verstegen DS Bind

Suggested Selling Price for Ribs £5.00 per Kg. 

Cost per Kg £3.07 

Profit per Kg £1.93

Delicious oven ready 
dishes made as easy 
as 1-2-3...
Simply prepare the meat and 
vegetables as described then follow  
3 easy steps to conjure up a taste  
bud tingling trio of mouth watering 
dishes – guaranteed in the true 
Chinese takeaway tradition to  
always keep ‘em hungry for more!

Ingredients Weight (KG) Cost 
Pork King Belly Ribs 1.000 £2.50 
Verstegen Smokey BBQ Sauce 0.300 £1.34 
MRC Chinese Glaze 0.060 33p 

Total 1.360kg £4.17

Costing Guide 

 Ribs ... do it right!
Give your customers a meaty option and choose king ribs to produce a stunning meal equal to any Chinese 
restaurant offering.  Alternatively, if you want to use loin or belly ribs that simply melt away from the bone then 
why not try pre-cooking your ribs! Simply boil slowly in stock until tender or oven cook in a cook bag with a 
little stock. If oven cooking, pre-season with glaze and make sure the core temperature reaches 74ºc

Customer Cooking Guide
Ribs: Place onto an oven tray and bake at gas mark 5 or 180°c for 45/50 minutes.

Customer Cooking Guide
Sweet Chilli Chicken: Place onto a baking tray in a moderate oven gas mark 5 or 180°c for 45 to 50 minutes.

Stir Fry: Place into a wok or frying pan & stir fry  
for 8 to 10 mins approx on high heat.

Customer Cooking Guide



10% off  
these stunning display 
trays from Dalebrook!

The wise man’s words about killing 
two birds with one stone couldn’t 
be more appropriate as Chinese 
New Year celebrations conveniently 
coincide with Valentine’s Day!
So if you can’t get your customers excited about 
raising their chopsticks to welcome in the Year of 
the Tiger, an oven ready Chinese takeaway from 
their local butcher could be the perfect recipe for a 
romantic night in.  
Food for thought, perhaps ... but why wait for a special 
occasion when Sauce-It could be a best selling money 
maker for you all the year round!

CHINESE NEW YEARCHINESE NEW YEAR
Get a great deal more for your 
money with Sauce-It!
Making it easy for you to bring more variety and 
customer choice to your display counter, the 18 
deliciously different dishes shown here can be made 
in exactly the same way as our 3 featured recipes.EXCLUSIVE 4-for-3 

offer on Verstegen 

sauces PLUS 100 

giveaway chopstick 

sets with every order!

Confucius  
he say...

To help you re-create our appetising Chinese 
display, we are offering 10% off the superb range 
of Dalebrook trays we used to create our own 
feature counter display.

Hong Kong Beef Stir Fry

Hoi Sin Pork Stir Fry 

Piri Piri Pork King Rib

1.

2.

3.

Chinese Plum Chicken Stir Fry 

Teriyaki Beef Stir Fry

Hoi Sin Sauce King Rib

4.

5.

6.

Sweet Chilli Chicken

Oriental Pork

Beef, Green Peppers with Black Bean Sauce 

7.

8.

9.

Duck in a Plum Marinade 

Pork Fillet in a Pineapple and Sweet Chilli Sauce

Peking Pork King Rib

13.

14.

15.

Duck in a Four Season Sauce

Chicken, Ginger in Lemon and Coriander Sauce

Smokey Barbecue Pork King Rib

16.

17.

18.

Make the most of Sauce-It with these 
amazing recipe ideas
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The perfect accompaniment to every 
dish from the Sauce-It range

DELICIOUS AUTHENTIC RICE

STEP-BY-STEP

GUIDE

SMOKEY BBQ 
KING RIBS

HONG KONG BEEF STIR FRY

STEP-BY-STEP

GUIDE

SWEET CHILLI CHICKEN

STEP-BY-STEP

GUIDE

HURRY WHILE STOCKS LAST!

DON’T FORGET

Chicken Chop Suey

Chicken Pangang

Sweet and Sour Pork

10.

11.

12.

All of these 18 dishes can be 
easily made from one of the three 
step-by-step methods described.  
Simply choose the dish you 
wish to prepare then follow the 
matching colour coded recipe.
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