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FREE MEMBERSHIP

at
TESCO

badge and the seciety official stamp of approval for Tesco Superior Sausages. S U P E R,l O R
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APPLICATION FORM
FLEASE WRITE IN CAPITALS IN INK OR BALLPOINT PEN
Name (Mr, Mrs, Ms, MISS)

Address:

Postoede:

PLEASE SEND THE COMPLETED APPLECATION FORM

3178194 0077




Our Superior Sausages have the
British Squsage Appreciation
Soclety stamp gf approval and are
made from prime ingredients.
Carefully selected herbs and spices
are combined, rogether with the

Sinest cues of meat, to produce
succulenr superior sausages. To be
enfoved on their own or as pare of
an exciting and tasty recipe.

Tandoori Sausages

tion and cooking time -15 mins

Methed:

1. Grill the sansages for & -10 minutes,
turning a couple of times

2. Coarsely grate the cucumber. Place ina
sieve and squeeze outl as much water as
possible.

3. Place the yoghurt bowl and stir in
the cucumber, mint and pepper o taste

4. Sprinkle with salt. Warm the Naan
bread and serve with the sausages and

Mexican Sausages
Serves; 4

Preparation and cooking time: 15 mins

Method:
1. Grill sausages under a moderate grill for
- 12 minutes twrning frequently

hile heat oil in a frying pan, add the
onion and garlic and cook for 2 minutes

3. Add all remaining sauce ingredients, bring
1o the bail and mer for approximately 10
minutes v re reduces slightly and
starts to thicken,

4. Serve with
and tonilla chips

ges, salad, guacamole

SUPERIOR

aAUSAGE

THLO ™

’\“ﬂmo g Y oy s /

iz really for Iouh of
curries and its pro our spiciest
sausage, so we recommend liguid
refreshment as an accompaniment.
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This is a deliclous com inn.\nmn of pork,
traditional charcuterie seasoning and
plenty of crushed g

& Thin sau fo che b

/_,_
A\
e

This spicy sausage offering consists of
succulent beef, whole red kidney be.
fresh onions and a blend of our he
spices. 10 tastes like Chilli con Camne
without the rice!
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The mighty half poun 1I ri s.ul pork owes
its flavour to the milled coarse ground
pepper, which giv a distingtive
roiir. Winner of the Great British
Sausage Competition 1993 (Multiple
retailer private label sausage),
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parsley 1o produce this truly great
sausage - one for the adveniurous
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Our smallest sausage but one ._‘.n' our
=18
subtle chive flavour, as well as the
size, makes this an ideal breakfast
sausage that children will love,
5 Sausages o the lb

This smokey bz 3 mm|tlr|u~;
any traditi sh breakfast - or try
it on a sizzling

You won't need a jar of mustard wi
this hot porker... it will blow your
trotiers off.
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This is the most popular saus
Tescos and is delicious barbecued
Made using old fashioned sausage

g skills, it is the pride and jor
the master butcher at Tesco.
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