
saag’s specialty meats, llc
1799 factor avenue  san leandro, ca  94577

510-352-8000

At Saag’s, Taste Is Everything

started by one guy, enjoyed by millions

visit saags.com 
       for information and recipes

Printed on 100% recycled, 50% post-consumer paper.

nutritional information for

Deli Meats,  

Patés & Salamis

Flavor & nutrition with saag’s

Saag’s deli meats provide important nutrients 
– protein, iron, zinc, B vitamins, and other 
vitamins and minerals – and they pack a lot of 
the flavors you love into every ounce.

If you like the way salami and dry cured meats 
taste in a sandwich, try using them in recipes. 
Simply cut the sliced meat into strips and 
stir some into egg dishes (like frittata) or toss 
them into your favorite pasta or salad. 

Saag’s Bologna isn’t just for the kids’ lunchbox. 
Our old-world luncheon meats are mildly 
seasoned, tender and moist. 

With sandwiches the number one item we 
eat at lunch and dinner, it’s no wonder there 
are so many choices for ham, turkey and beef 
in the deli. We’re partial to products with as 
few added ingredients and as little water as 
possible because they taste more like what 
you’d cook at home.

Taste is everything at Saag’s, and it starts 
with the quality ingredients we buy. We use 
only the best quality, fresh whole muscle 
meats, never ground meat or meat parts. The 
same is true of our other ingredients: fresh 
whole, cracked or ground herbs and spices, 
maple syrup, and nuts. We do not use MSG 
or fillers in any of our products. We make our 
own spice blends and our meats are naturally 
hickory smoked because we know our 
customers can taste the difference.

*%459

Visit our website for recipes that will keep you 
going from morning til night. You’ll also find 
answers to frequently asked questions, as well 
as product flavor descriptions and nutritional 
information.

If you’re craving a product that you can’t find 
in your market, shop at our secure on-line 
store at www.saags.com, and we’ll ship it right 
to your door.

nutritional informationnutritional information
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