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Spice it up!
Seasonings 

for any season

Seasonings 
& Dips 2022

Get well 
prepared for 
your barbeque

Tender and tasty from the first to the last bite: We show you 
how to make the most of meat. Where? Have a look here: 
www.beck-gewuerze.de/en/service-eng/download
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Gamechanger

Beck SoftFix marinades

Beck Softfixmarinades
2022

Well seasonedsummer feelings

Beck Gewürze  und Additive GmbH

Entertaining like 
Samuel Beckett, 
delicious like 
beef brisket
Do you already have the new me-
ats’n’spices magazine? 
Learn more about recipes for the 
modern meat counter, gain infor-
mative insights into Beck produc-
tion processes, read our gripping 
background stories – more exciting 
than any TV thriller! Download all 
digital editions here: www.beck- 
gewuerze.de/en/service-eng/
download
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WE ARE LIVE!WE ARE LIVE!
BECKSPERIENCE IS ABOUT EXPERIENCING BECK

QUALITY BOOSTERS
for your cooked cured meats and sausages

CUSTOMER WORKSHOPS
Our Becksperts show you 
what really matters.

PLUS: The best recipes of the Becksperience 
Interview with Manfred Beck • IFFA 2022 • and much more

Mouthwatering 
BBQ Highlights

Win the hearts of your customers 
with delicious marinades!

Get the taste thrillers!



Grillgewürzsalz  
Hot Jalapeno oG
Not only traffic lights are red, yellow, and green: In this spice mix, 
several different sorts of paprika and pepper provide an extraordi-
nary diversity of colours and flavours. Hot and spicy!  
Art. No. 52.1311200

Hähnchen  
Würzung  

Hell oG
Sometimes less is more when it comes to 
professionally round off the taste of chicken 
meat. You can never do wrong with this classic 
mix of paprika, pepper, and onion.

Art. No. 52.1311100

Grill Talent Rot  
Gewürzsalz oG

Paprika, parsnip and garlic are always the perfect combi-
nation when it comes to giving your BBQ meat or vegetables 

the ultimate kick! The universal powdered seasoning salt for 
everything you can put on the grill.

Art.-Nr. 52.3011600

Hamburger Würzung
Powdered seasoning salt with the hearty flavor of 
pepper, onion, nutmeg, and ginger. Ideal for the 
quick preparation of meat, convenience and rea-
dy-to-cook products such as meatballs, meatballs, 
beefsteak or meat fillings.
Art.-Nr. 45.0226000

Pulled Pork Smokey
The palate thrill when the tender meat falls apart in your mouth: With this 
fascinating seasoning mix of onion, bell pepper, paprika, garlic, and BBQ smoke, 
you not only prepare the pork perfectly, but also create the world‘s best sauce to 
go with it!
Art.-Nr. 52.9731000

Spare Ribs BBQ Würz
Peppy spareribs are a smashing 
hit at every BBQ party. With the 
balanced mixture of paprika, pepper, 
onion and garlic, all guests are gua-
ranteed to get into the party mood!
Art.-Nr. 52.1325850

BECK WeinWürz  
Gewürzsalz
Pepper, onion, paprika, garlic, nutmeg – a rather traditional 
seasoning mix you might think. But delicious wine is also 
“only” made of grapes, isn’t it? Suitable for all kinds of meat.  
Art. No. 52.3291000

Knobi-Pepper Gewürzsalz
Garlic salt? That’s old hat! Garlic pepper salt? A smart twist for a popular 

allrounder – with a pinch of parsley for an even fresher appearance and 
flavour.

Art. No. 52.5995100

Grillhähnchen – oG Gewürzsalz
The well-rounded seasoning with paprika, parsley, onion, and curry is the basis for 
the delicate, crispy BBQ chicken everybody is craving for – also ideally suited for the 
convenience industry.
Art. No. 52.3080000

Gewürzsalz  
„Ente & Gans Krusti“

Old kitchen wisdom: If you want your goose and duck to taste like at your 
granny’s home, you must not use marjoram, ginger, onion, mugwort, and 

caraway sparingly. And don’t forget to wash your hands!
Art. No. 52.3232000

Gyros Rhodos  
Gewürzsalz
There once was the Colossus of Rhodes, and we 
have created this spicy mix to express our culinary 
love for this island: typical, Mediterranean, and 
unmistakeably Greek!
Art. No. 52.3050000

Wildgewürzsalz
From rosemary to marjoram, 
from thyme to pepper, and from 
coriander to juniper – many 
people like wild game to be 
prepared in a traditional manner 
... but they still appreciate 
subtle flavours.
Art. No. 52.6129414

Bayerischer 
Haxenwürzer Original

We are still trying to find the perfect “Weissbier” recipe – but we can 
provide you with our typically Bavarian “Haxenwürzung” (pig knuckle) 

with hints of caraway, onion, pepper, marjoram, and parsnip. 
Art. No. 52.1740000

Trockengewürzsalz  
Waikiki oG

Exotic, enticing, free – this is the spirit of 
the Caribbean. It also tastes of coconut, 

ginger, lemon, coriander, and paprika. 
Why not incite some travel lust in your 

customers?
Art. No. 52.1837000

Würzöl für Grill- und  
Bratenprodukte oG
The delicately aromatic frying oil preserves the flavours of spices 
longer during the cooking or grilling process – and even meets high 
demands on convenience and kitchen-ready products.
Art. No. 46.3300000

Grillgewürzsalz Orange 
Chicken

The orange and mango flavours in this salt 
provide your meat counter with a sweet 
hint of fruit that contrasts with the spicy 
tastes of ginger and chili.
Art. No. 52.3015100

BeckWürz Lamm
The well-balanced mix of pepper, garlic, rosemary, thyme, 
coriander, bay leaf, and clove refines tender pieces of lamb 
without interfering with the characteristic taste of the meat. 
Lamb-tastic!
Art. No. 52.2553000

Rindersteak Gewürzsalz
With a subtle note of pepper and onion, 
this transparent spice salt transforms a  

simple steak into a piece of  
sensational meat. No fuss.  

Just delicious.
Art. No. 52.3177000

La Plata  
Gewürzsalz
As an all-round talent with onion, paprika, and a 
subtle hint of pepper, this spice salt is the ideal 
seasoning for summer BBQs and all kinds of meat!
Art. No. 52.3172000

Gewürzsalz  
Green Dream oG
A well-rounded herb mixture provides this seasoning salt com-
position with its distinct green hue and colourful dots of onion, 
black pepper, and chili.
Art. No. 52.3256000

Spießbraten oG –  
Gewürzsalz
A harmonious and well-rounded seasoning salt that 
does not only tastefully go with spit roast, but also with 
other bits of beef, pork, or poultry.
Art. No. 52.3010100

Grill & Braten Gewürzsalz
A seasoning classic that is special simply because it does not want to for all 
it is worth: Simple taste? Simply tasty!
Art. No. 52.3150000

Barbecue Country Gewürzsalz
With this spice mix you can provide your customers’ palates with a sweet and hot 

taste explosion: Pepper! Tomato! Chili! Honey! Coriander! Nobody would ever volunta-
rily take cover from this!
Art. No. 52.6041000

Curry Gewürzsalz Indisch oG
On this taste trip to the Orient there is a lot to 

discover on the way between hints of ginger, 
chili, and pepper. Clear travel recommendati-
on for poultry and pork!
Art. No. 52.1902501

Pommes Gewürzsalz – rot
Why should we neglect the good taste of side dishes? Our Pommes Gewürzsalz transforms potato wedges and baked 
potatoes into spicy highlights you will remember for a long time!
Art. No. 45.5420012

BeckWürz 
Grün Gewürzsalz

Tastes green, tastes healthy and 
adds colour to your counter: 
spinach, parsley, and chives 

provide this seasoning salt with its 
incomparable kick of freshness.

Art. No. 52.3255900

BeckWürz SteakTraum
Not all steak au poivre is the same! We refine 

the luxury piece with an exquisite composition 
of coarsely ground black and green pepper with 

onion, garlic and an extravagant note of rosemary!
Art. No. 52.6152400

BeckWürz Knusperwürzer
Spicy and crunchy on the outside, tender and juicy on the inside! 
Who‘s mouth wouldn‘t water at this combination? You can easily 
achieve the ever-popular crunchy effect with our spice mix of 
paprika, salt, pepper, onion and caraway. 
Art. No. 52.3959000

ORDER NOW: Phone: +49-9153-92290 · Fax: +49-9153-922920 · WhatsApp: +49-172-100 58 00 · E-Mail: info@beck-gewuerze.de

Delicous spice-cocktails for your counter

NEW
NEW



Place your order easily via WhatsApp: 
Fill in the order form, take a photo with your smartphone 
and send it via WhatsApp to +49-172-100 58 00.
WhatsApp is available for download here:

LA PLATA 
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BBQ Seasoning Mixes

Dips

Seasoning Oil

Special

FAX: +49-9153-922920 | PHONE: +49-9153-9229-0 | WHATSAPP: +49-172-1005800 | E-MAIL: info@beck-gewuerze.de

ORDER FORM 

BBQ SEASONINGS 2022

FAX: +49-9153-922920 | PHONE: +49-9153-9229-0 | WHATSAPP: +49-172-1005800 | E-MAIL: info@beck-gewuerze.de

ORDER FORM 

BBQ SEASONINGS 2022

First name, surname

Street address

Phone number

Customer number

Postcode, city

Date/signature

Seasoning Oil

Product/article number/Dosage per kg
Quantity Sales Unit

Würzöl für Grill- und Bratenprodukte oG 

Art. No. 46.3300000

Acc. to taste and purpose

Unit(s)
Canister à 

5 kg 

Dips
Product/article number/Dosage per kg

Quantity Sales Unit

Barbecue Dip-Pulver mild

Art. No. 45.4600001

350 g/1000 g Barbecue-Dip

Application: Stir 350 g powder into 650 g water until the 

mixture is smooth and leave to soak for a short while. Bring 

the dip to the boil and let it cool down for longer storage.

Unit(s) 1 kg

Greek Dip 
Art. No. 52.6124909

20 g/kg total mass or acc. to taste. Stir into curd, yoghurt 

or the like.

Unit(s) 1 kg

Trockengewürz Sweet-Chillie-Sauce 

Art. No. 52.4221000

Stir 500 g powder into 500 g hot water. Bring the dip to the 

boil and let it cool down for longer storage.

Unit(s) 1 kg

Cheese Onion Dip

Art. No. 52.6124920

Stir 50 g powder in 500 g cream cheese + 500 g Creme fraiche 

cheese.

Stück 1 kg

* Dosage gram per kilogram total mass or acc. to taste

Special

Product/article number/Dosage per kg
Quantity Sales Unit

BeckZart Spezial 

Art. No. 52.2114000 / Dosage: 15 g/kg or 25 g/kg depending 

on flavour intensity or 15 % or 25 % injection respectively.

Unit(s) 1 kg

Fax: +49-9153-9229-20

Order now:

Order easily via WhatsApp:*

Fill in the order form, take a photo with your smartphone 

and send it via WhatsApp to +49-172-100 58 00. 

WhatsApp is available for download at all app stores.

Phone: +49-9153-9229-0

e-mail: info@beck-gewuerze.de

*With your order you give your consent to our privacy statement in accordance 

with General Data Protection Regulations. Our privacy statement is available for 

download under http://beck-gewuerze.de/de/service-de/download.html.

Date/Signature

BBQ Seasoning Mixes

Product/article number/Dosage per kg
Quantity Sales Unit

Barbecue Country Gewürzsalz 

Art. No. 52.6041000 / Dosage: 25 g/kg*

Unit(s) 1 kg

Bayerischer Haxenwürzer Original 

Art. No. 52.1740000 / Dosage: 25 g/kg*

Unit(s) 1 kg

BECK WeinWürz Gewürzsalz 

Art. No. 52.3291000 / Dosage: 25 g/kg*

Unit(s) 1 kg

BeckWürz Grün Gewürzsalz 

Art. No. 52.3255900 / Dosage: 25 g/kg*

Unit(s) 1 kg

BeckWürz Knusperwürzer  

Art. No. 52.3959000 / Dosage: 18 g/kg*

Unit(s) 1 kg

BeckWürz Lamm 

Art. No. 52.2553000 / Dosage: 6 g/kg*

Unit(s) 1 kg

BeckWürz SteakTraum 

Art. No. 52.6152400 / Dosage: 18 g/kg*

Unit(s) 1 kg

Curry Gewürzsalz Indisch oG 

Art. No. 52.1902501 / Dosage: 30 g/kg*

Unit(s) 1 kg

Gewürzsalz „Ente & Gans Krusti“ 

Art. No. 52.3232000 / Dosage: 15-20 g/kg*

Unit(s) 1 kg

Gewürzsalz Green Dream oG 

Art. No. 52.3256000 / Dosage: 25 g/kg*

Unit(s) 1 kg

Grill & Braten Gewürzsalz 

Art. No. 52.3150000 / Dosage: 15-20 g/kg*

Unit(s) 1 kg

Grill Talent Rot Gewürzsalz oG 

Art. No. 52.3011600 / Dosage: 25 g/kg*

Unit(s) 1 kg

Grillgewürzsalz Hot Jalapeno oG 

Art. No. 52.1311200 / Dosage: 30 g/kg*

Unit(s) 1 kg

Grillgewürzsalz Orange Chicken 

Art. No. 52.3015100 / Dosage: 30 g/kg*

Unit(s) 1 kg

Grillhähnchen oG Gewürzsalz 

Art. No. 52.3080000 / Dosage: 13-15 g/kg*

Unit(s) 1 kg

Gyros Rhodos Gewürzsalz 

Art. No. 52.3050000 / Dosage: 25 g/kg*

Unit(s) 1 kg

Hähnchen Würzung Hell oG 

Art. No. 52.1311100 / Dosage: 20 g/kg*

Unit(s) 1 kg

Hamburger Würzung 

Art. No. 45.0226000 / Dosage: 25 g/kg*

Unit(s) 1 kg

Knobi-Pepper Gewürzsalz 

Art. No. 52.5995100 / Dosage: 15-16 g/kg*

Unit(s) 1 kg

La Plata Gewürzsalz

Art. No. 52.3172000 / Dosage: 25 g/kg*

Unit(s) 1 kg

Pommes Gewürzsalz – rot

Art. No. 45.5420012 / Dosage: 15-20 g/kg*

Unit(s) 1 kg

Pulled Pork Smokey 

Art. No. 52.9731000 / Dosage: 25 g/kg*

Unit(s) 1 kg

Rindersteak Gewürzsalz 

Art. No. 52.3177000 / Dosage: 25 g/kg*

Unit(s) 1 kg

Spareribs BBQ Würz 

Art. No. 52.1325850 / Dosage: 25 g/kg*

Unit(s) 1 kg

Spießbraten oG Gewürzsalz 

Art. No. 52.3010100 / Dosage: 15-20 g/kg*

Unit(s) 1 kg

BBQ Seasoning Mixes

Product/article number/Dosage per kg
Quantity Sales Unit

Trockengewürzsalz Waikiki oG 

Art. No. 52.1837000 / Dosage: 25 g/kg*

Unit(s) 1 kg

Wildgewürzsalz 

Art. No. 52.6129414 / Dosage: 18 g/kg*

Unit(s) 1 kg
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The fuel for your 
cheese addiction:
Tempting preparations with 
cheese for your bbq.

Have you ever 
tried this stuff?  
It‘s available from us exclusively! It re-
ally pops! It‘s just as good on its own as 
it is with meat. You should test it. Just 
have a look at the flyer on our website 
and then send us your order! 

Process Engineering | Recipes | Taste | Technology

DIAGNOSIS: DIAGNOSIS: 
CHEESECHEESE

ADDICTIONADDICTION

WE DEAL WITH WE DEAL WITH 
THE HOTTEST STUFF!THE HOTTEST STUFF!

www.beck-gewuerze.de
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SOFTFIX
SOFTFIX

MARINADES
MARINADES

20212021

BARBEQUTIES
BARBEQUTIES

WELL-SEASONED 

WELL-SEASONED 

SUMMER FEELINGS

SUMMER FEELINGS

Beck Gewürze  

und Additive GmbH

GOES OFF WITH A BANG:GOES OFF WITH A BANG:
THE BACON BOMB – THE BACON BOMB – 

IGNITION FOR YOUR COUNTER!IGNITION FOR YOUR COUNTER!

ONLY THE BEST:ONLY THE BEST:
BASIC COMPOUND FOR ALL BECK PREPARATIONS WITH CHEESEBASIC COMPOUND FOR ALL BECK PREPARATIONS WITH CHEESE

ORDER NOW: Phone: +49 9153-92290 · Fax: +49 9153-922920 
WhatsApp: +49 172-100 58 00 · E-Mail: info@beck-gewuerze.de

Step 1: A sturdy shell
Crochet with bacon: alternately lay bacon strips 
horizontally and vertically on top of each other 

until a square braid is formed.

Step 2: Now chop!
For a particularly hearty barbecue taste, mix the 
minced meat with our Hamburger Würzung (art. 
no. 450226000) and spread it on the bacon braid up 
to about 1 cm from the edge.

Step 4: Roll the bomb!
Fold the bacon edges up over the ground beef 
and roll tightly into a ”bomb“ shape.

Step 3: The melty core
Place your preparations with cheese in the shape  
of a sausage or medallions in the center. With our  

basic compound and the BECK decorative  
seasonings, there are no limits to your joy of  

experimentation when it comes to taste. 

Step 5: The raw glory
There it is, the fine piece! Now check once more 

that your bomb holds together well everywhere 
and then off it goes onto the grill!

That‘s it!  
The bomb  

is ticking!
The BBQ smell 
already gives you 
an idea of the 
addictiveness. 
But now look 
forward to an 
incomparable 

taste explosion!
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Seasonings
Insider tip: With individual seasonings, you can increa-
se the cheese addiction immeasurably. Our Bacon-Würzer 
(art. no. 52.5156000) gives the preparations with cheese the 
typical bacon flavor. Dekor Colorado oG (art. no. 52.0034000) 
seduces with a noble mixture of mustard seeds, paprika, carrot, caraway 
and parsley. And with the dried, rubbed herb mixture Dekor Gartenkräuter 
grün (art. no. 52.3386000) you always deliver perfectly for all tastes! The best 
thing is to simply try out the whole variety of flavors of our spices! 
OR SPICE UP THE CHEESE MIXTURE WITH CUBES OF HAM OR BACON!

Cheese flavor that is truly addictive ...
Admit it: you can‘t do without it either! Barbecue is your addiction – in any weather. Once you‘re hooked 
on the grill, you can‘t get away from it – and you want more and hotter stuff. At some point, the time has 
come: the pork neck alone no longer kicks enough. You need something else that really tops it off in terms 
of taste. We‘ve got some really good stuff for you: everything you need for your grill preparations with 
cheese. Go ahead, try it! There‘s a first time for every flavor!
And this is how you get your ultimate cheesy BBQ trip: Process delicious Gouda in an ice-cold cutter, mix 
in our compound  BeckEmulsan BBQ-Taler (art. no. 45.3500000), add cream and ice water 

and, if desired, one of our decorative seasonings. Then fill 
the mixture into sterile casings or smokable fiber casings. 
Now scald, let cool, cut into appetizing slices, and off 
your BBQ medallions go to the grill! Don‘t worry, the 
tempting slices won‘t melt. Then the first bite – firm on 
the outside, juicy, soft and creamy on the inside! You‘ll 

want to have this more often now!

Marinades
What would be your BBQ without delicious marinades? This 

also applies to your grill preparations with cheese! BECK SoftFix 
Marinade Kräuterbutter Top oG (art. no. 46.9600014) makes the 

hearts of all BBQ aficionados beat faster with its tasty garlic note. Me-
mories of the last Mediterranean holiday are evoked by BECK SoftFix 

Marinade Gyros (art. no. 46.9700500) with an original Greek herb 
mixture. Rustic and full of character, BECK SoftFix Marinade Colo-
rado (art. no. 46.1284500) delivers a fascinating taste experience 

with coarse black pepper, onion, paprika and coriander.

Bacon-Würzer
Art. No. 52.5156000

BECK SoftFix 
Marinade Colorado 

Art. No. 46.1284500

Find more marinades:

www.beck-gewuerze.de

Dekor Colorado oG
Art. No. 52.0034000

 BECK SoftFix
Marinade Gyros 

Art. No. 46.9700500

Dekor Gartenkräuter grün
Art. No. 52.3386000

 BECK SoftFix Marinade 
Kräuterbutter Top oG 

Art. No. 46.9600014

 BeckEmulsan BBQ-Taler 
Art. No. 45.3500000

BASIC COMPOUND CLASSIC BASIC COMPOUND CLASSIC 

Beck Gewürze  
und Additive GmbH

www.beck-gewuerze.de

Classic 
BeckEmulsan BBQ-Taler  

is our basic seasoning that is 
suitable for all types of cheese 
and for making convenience 
products. From hearty to de-
cadent: You can achieve that 
special taste thrill and an ir-

resistible look for the counter 
by adding one of our diverse 

decorative seasonings.

Art. No. 
45.3500000

Smoked
Smoked BBQ preparations 

with cheese are the ideal com-
plement to marinated meat at  
any BBQ. Add our BeckEmul-

san BBQ-Taler basic com-
pound to the cheese mixture 

in the cutter. Then fill into 
smokable fibre casings and 

smoke at 75 °C. Your customers 
will love it!

Art. No. 
45.3500000

Rustic 
A bit coarse and that‘s exactly 
why it‘s so fine: we often love 
products because they taste 
as if they came straight from 
the rural farm. With Dekor-

Würz Rustikal , you achieve 
exactly this taste – rustic, 

hearty and original. Pure love 
of the countryside!

Art. No. 
52.5245000

Jalapeno 
Add a little fire to the fire! 

Discreetly hot and with a lot 
of spirit, our DekorWürz  
Jalapeno spices up your 

preparations with cheese with 
plenty of chilli, paprika and – 

you guessed it – jalapeno! Not 
only sensational in terms of 

taste, but also a treat  
for the eye.

Art. No. 
52.5061000

Pizza 
A touch of Italian gioia 

de  vivre on the barbecue: 
rosemary, basil, tomato 

and peppers give your grill 
preparations with cheese 

with DekorWürz Pizza, fein 
the typical Mediterranean 

taste that immediately makes 
the sun rise over the Medi-
terranean on every palate.

Art. No. 
52.5091000

Herb butter
The taste and color of chives 

and parsley, with strong 
 accents of garlic and pepper: 
our seasoning salt Gewürz-
salz Green Dream oG offers 

the seductive flavors that 
make us so addicted to BBQ. 

With the fresh green also defi-
nitely something for the eye!

Art. No. 
52.3256000

MELT AWAY: CHEESE FANTASIES COME TRUEMELT AWAY: CHEESE FANTASIES COME TRUE
ORDER NOW: Phone: +49 9153-92290 · Fax: +49 9153-922920 · WhatsApp: +49 172-100 58 00 · E-Mail: info@beck-gewuerze.de

ORDER NOW: Phone: +49-9153-92290 · Fax: +49-9153-922920
WhatsApp: +49-172-100 58 00 or via e-mail: info@beck-gewuerze.de

Small dip on the side
We are sitting on a powder keg here! 
Get ready for a dip-taste-explosion!

Barbecue  
Dip-Pulver mild
With this well-balanced 
powder mixture, you can 
conjure wonderful dips and 
barbecue sauces in next to no 
time to transform any piece of 
meat, any sausage and even 
vegetables into an exciting 
experience. Can also be used 
as the basis for a versatile 
meat marinade.
Art. No. 45.4600001

Trockengewürz 
Sweet-Chili-Sauce
Chilis belong to the nightshade 
family – however, as soon as 
the chili peppers enter our 
seasoning mix for Sweet-
Chili-Sauce, they step into the 
limelight! Open your mouth and 
enjoy! This sweet tanginess, 
this surprising mildness, this 
exquisite delicacy ... take a bow! 
Ovations! Encore!
Art. No. 52.4221000

Cheese Onion Dip 
Wenn verwöhnte Geschmacks-
nerven viel Abwechslung wollen: 
Unsere deftige Komposition 
aus Cheddar, Zwiebel, Paprika, 
Schnittlauch und Knoblauch 
verarbeiten Sie im Handumdre-
hen zum würzigen Dip fürs Grillen 
oder zu den Knabbereien beim 
gemütlichen Fernsehabend. Auch 
in Joghurt oder Quark bei Ihren 
Gästen immer wieder der Renner!
Art. No. 52.6124920

BECK Greek Dip
Tsatsiki, Metaxa, or Sirtaki: In 
Greece, Mediterranean spices 
are essential for every dish and 
festive occasions. With the dis-
tinct flavours of onion, parsley, 
chives, and garlic, junket and 
yoghurt dishes based on our 
Greek Dip perfectly convey the 
feeling of pure Hellenic zest 
for life! 
Art. No. 52.6124909

NEW


