
Our Big Greek 
Menu for a 

delicious taste 
of summer

Sprinkle the skewers with La Spezia herbs  
to garnish.

Place onto a tray and finish off with a garnish 
of lemon slices and onion.

Garnish with Sirtaki herbs, place onto a tray 
and display.

Step 1

Step 1

Step 3 Step 4

Step 4Step 3

Cut pork into strips or cubes 
and tumble in the lemon juice 
for several mins.

Mince the meat twice on a 4.5mm plate. 

Add the burgermix to the meat and mix 
until evenly dispersed, add the water and 
mix again until blended.

Oil the finished skewers with 
Lemon Pepper Oil. 

Brush or dip them with the 
Mint & Rosemary oil.

STEP-BY-STEP

GUIDE

STEP-BY-STEP

GUIDE

Customer Cooking Guide: 
Grill, oven or BBQ as required. 

Customer Cooking Guide: 
Oven, grill or BBQ turning several times. 

		  Pork
		  Red onions
		  Lemon juice
		�  Verstegen World Grill Lemon  

& Green Pepper Oil – 10%
		�  Verstegen Del Mondo La Spezia
		  Herbs to garnish
	180mm	 Tepo Gushi skewers 

	5000g	 Lamb – well chilled	
	 600g	� Sauce-It Mint & Rosemary 

Burgermix
	 500g 	 Cold water
		�  Verstegen World Grill Royal Mint  

& Rosemary Oil
		  Verstegen Sirtaki Del Mondo herbs
		  Herbs to garnish
	180mm	 Tepo Gushi skewers

Souvlaki

Zoutsouzki

Step 2

Step 2

Cut the onions into 1” squares 
and place meat and onion onto 
skewers. If using pork strips, 
twist either end to form as spiral.

Form your desired weight of mince 
onto a skewer and place side by side 
onto a tray and slightly flatten them. 
With a knife, cut shallow diagonal 
scores across them on the face side.

Special Offer!
Buy any 2 of the featured  

World Grill Oils  
(Lemon & Green Pepper, Royal Mint & Rosemary, 

Mediterranean, or Greek Passion) 
and get a Spicemix Del 
Mondo Méditerrané or a 

Spicemix Del Mondo Sirtaki 
free! of charge.

Offer Period 26th July 2010 to 6th September  2010

David shows you how in our easy  
to follow Step-by-Step guides.

Visit www.dalziel.co.uk/sauce-it 
for our on-line guides and videos

 

Sauce-It &  
Verstegen 
supporting the Dalebrook ‘Showtime’ offer





Gently hand blend.

Place onto green or similar discs on a 
tray and garnish. 

Step 1 Step 1

Step 1 Step 5

Step 3
Step 3 Step 4

Step 3
Step 7

Cook the pasta and cool quickly. 

De-seed the cucumber and dice. 

Cut the onion into rings and the 
cherry tomatoes into halves.

Blend the minced pork with the  
Sauce-It Burgermix.

Mince the pork twice on a  
4.5mm plate. 

Put the pork mix in your sausage filler.

Gradually add World Grill 
Greek Passion to taste.

(Mediterranean Pork Loin) 
Add the Verstegen World Grill Mediterranean 
and mix thoroughly.

(Greek Pork Loin) 
Add 35g Verstegen World Grill Lemon & Green 
pepper to the mix and blend thoroughly.

Make a cut down the centre of 
the pork loin leaving ½” at one 
end uncut.

Form into your desired shape then roll 
the edges of the patties into the Sirtaki.

(Mediterranean Pork Loin only) 
Take 1 part Battermix No. 6 to 2 parts 
cold water and mix thoroughly.

Roll the top of the loin in the batter, 
allowing excess to drain.

STEP-BY-STEP

GUIDE
STEP-BY-STEP

GUIDE

STEP-BY-STEP

GUIDE
STEP-BY-STEP

GUIDE
Customer Cooking Guide: 
Grill or BBQ for several minutes either side. 

Customer Cooking Guide: 
Oven roast, grill or fry. 

	1000g	 Pasta	
	 250g	� Feta cheese - cubed
	 55g	� Verstegen World Grill Greek 

Passion
		�  Verstegen Spice Mix Del Mondo 

Mediterranean 
	 150g	� Red onions 
	 100g	 Black and green olives
	 200g	 Cherry tomatoes
	 1	 Cucumber

	 1	 Chilled pork loin	
	 600g	� Sauce-It Burgermix with onion
	5000g	� Chilled minced pork (80/20)
	 500g 	 Cold water
		�  Verstegen Battermix No. 6 
		  Verstegen Fantasy Crumb Red 
	 35g	� Verstegen World Grill Mediterranean
		�  Verstegen Spice Mix Del Mondo 

Mediterranean to taste
	 200g	 Feta cheese
	 150g	 Red peppers
	 150g	 Green peppers
	 200g	 Red onions

	 1	 Chilled pork loin	
	 600g	� Sauce-It Burgermix with onion
	5000g	� Chilled minced pork 
	 500g 	 Cold water
	 35g	� Verstegen World Grill Lemon  

& Green pepper
		�  Verstegen Spice Mix Del Mondo 

Mediterranean to taste
	 200g	 Feta cheese
	 150g	 Red peppers
	 150g	 Green peppers
	 200g	 Red onions

	5000g	 Pork 80/20VL - chilled
	 600g	� Sauce-It Burgermix with onion
	 750g 	 Feta cheese 
	 500g 	 Cold water
		�  Verstegen Del Mondo Sirtaki 
		  Green burger discs 

Greek Pasta Salad Mediterranean Pork Loin

Feta Patties Greek  
Pork Loin

Step 2 Step 2

Step 2 Step 6

Once the pasta is cooled, mix 
the pasta, cheese, onions, 
olives and tomatoes together.

Season with Spicemix to taste.

Finely dice the Feta cheese and 
vegetables and mix with pork, then 
add water and mix well.

Add the burgermix to the meat and 
mix until evenly dispersed, add the 
water and mix again until blended.

Place the loin onto your sausage 
nozzle and fill with the mix.

Step 4

Step 4
Step 8

(Mediterranean Pork Loin) 
Mix some Verstegen Fantasy Crumb Red with 
Verstegen Spice Mix Del Mondo Mediterranean 
to taste. 

Roll the loin of pork (batter side) in the crumb blend 
until evenly coated, then place in fridge to set.

(Greek Pork Loin) 
Brush the top of the loin with the Verstegen World 
Grill Lemon & Green Pepper and sprinkle with a 
small amount of Verstegen Spice Mix Del Mondo 
Mediterranean.

Can be sold as a joint or in slices.
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