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ORIGINAL
GERNMAN BRATWURST

MANUFACTURE - PRODUCT DEVELOPMENT
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Available for

Wholesale / Cash & Carry /' Retail / Convenience-Shop
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Pleased {o meet you
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2 are a company from Germany, and want to
mtroduce ourselves and our German Bratwurst to
the British market.

We only use the highest quality meat, resulting in
a traditional product with a unique flavour.

Our goal is to introduce this partly seasonal product to the
British market with our first German Bratwurst factory in
Birmingham with a capacity of 50 tons plus per week which
will be opened in autumn 2022.

We would be happy to invite you to see how our Bratwurst
products are manufactured in our partner factory in
Germany, where we have a capacity of 100 tons per week,
SO you can get an impression of how we will work in our
factory in Birmingham.

We aim to bring our product to retailers, including
wholesalers, supermarkets and local shops, and are
interested in for / ging a long-lasting relationship with British
dealers/ im / porters. Therefore, we are looking for a partner
who is also interested in a long future-orientated
co-operation. To make sure to have a nationwide
distribution our plan is to establish warehouses in key
areas, with the idea being that these depots could be run
like @ consignment warehouse, so we will be able to deliver
dally our freshly produced Bratwurst to our retailers all over
the country.
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Sausages weights

Bratwurst
regular 120g - big 140g - XL 160g
also XXL half-meter with weight of 23049

Krakauer
regular 120g- big 140g - XL 160g
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German Bratwurst, classic
made of high quality Pork-traditional delicius taste

German Bratwurst, XXL Half Meter
German Bratwurst, with cheese
German Bratwurst, with hot peppers

German Bratwurst, with cheese & hot peppers

Krakauer
Krakauer, classic
made of high quality Pork-delicious smoked taste / gently spiced / enriched
with selected herbs

Krakauer, with cheese

Krakauer, with hot peppers

Krakauer, with cheese & hot peppers
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For your BBQ at home

“ Retail special *

ORIGINAL GERMAN'BRATWURST




wurst - to - go

ready - to - eat

Bockwurst XL 160g chicken - Hal@

QOur big Bockwurst is Germany's *landmark" at Conveniece - Retal

Serving suggestion
Served in a roll with german mustard and curry-ketchup
Steamer machine optional

ORIGINAL GEMAN BRATWURSH




German sausage roll

Donerstyle Bratwurstor Bockwurst coated with wheat flour dough

<Deep frozen pre -_bakD

Our offer

German sausage roll filled with Bockwurst (80g), cheese; roasted
onions and curry - ketchup

or
(German sausage roll/ type /.doner sty

filled with doner - aste ratwurst (60g coleslaw, roasted onions and
Spicy - garlic - donesauce
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German Bratwurst, donerstyle

Bratwurst meets doner - a'sausage taste like doner:..... stunning !
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Bratwurst, donerstyle/ taste 1409

Serving suggestion

served inflat bread with coleslaw; mixed salad and
SpICY - garlic - donersauce. AmMm........... fantastc.

Recommended for Kebab - Shops & co.

Also perfect for the retail sector.
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Overview

- Long - lasting and future orientated cooperation based on good
partnership

- Manufacture in UK from autumn 2022
- Packaging units by arrangement

- Type of packaging - shrink wrapped

- Highesthygiene standards

- Deep frozen pre-paked sausage rolls
- Long “best before dates™ for:sausages

- [fyou are Interested, we woulld be happy.to:send you samples of our
products and product spezifications
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OGB/warehouse
Birmingham
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Serman Bratwurst s

CEO: Rene Sindermann

D-32257 Biinde (Germany)
info@ogh-uk.de




