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BESTELLFORMULAR 

ROHSCHINKEN-ROULETTE

Coppa – luftgetrockneter Schweinenacken –  

RNr. 02.312Bezeichnung/Artikelnummer/Zugabe pro kg
Anzahl

VE

Schinken Ursalz fein  
Art. Nr. 70.9870049 | Zugabe 32 g/kg

Stück
1 kg

BeckWürz Mediterrane Art

Art. Nr. 54.0607100 | Zugabe 18 g/kg

Stück
1 kg

Salpur R  Art. Nr. 25.4251000 | Zugabe 0,5 g/kg

Stück
1 kg

MicroStart Taste  Art. Nr. 70.9870597 | Zugabe 0,25 g/kg

Stück
1 kg

Kernschinken – RNr. 02.311

Bezeichnung/Artikelnummer/Zugabe pro kg
Anzahl

VE

Schinken Ursalz Fein  
Art. Nr. 70.9870049 | Zugabe 38 g/kg

Stück
1 kg

Rohwusal Pökel „Beck’s HausSpeck“  

Art. Nr. 25.1330000 | Zugabe 15 g/kg

Stück
1 kg

Salpur R  Art. Nr. 25.4251000 | Zugabe 0,5 g/kg

Stück
1 kg

MicroStart Taste  Art. Nr. 70.9870597 | Zugabe 0,25 g/kg

Stück
1 kg

Spaltschinken „Alpen Art“ – RNr. 02.314

Bezeichnung/Artikelnummer/Zugabe pro kg
Anzahl

VE

Schinken Ursalz fein  
Art. Nr. 70.9870049 | Zugabe 35 g/kg

Stück
1 kg

Rohwusal Pökel Tiroler Speck  

Art. Nr. 25.1785000 | Zugabe 10 g/kg

Stück
1 kg

Salpur R  Art. Nr. 25.4251000 | Zugabe 0,5 g/kg

Stück
1 kg

MicroStart Taste  Art. Nr. 70.9870597 | Zugabe 0,25 g/kg

Stück
1 kg

Bauernschinken – RNr. 02.313

Bezeichnung/Artikelnummer/Zugabe pro kg
Anzahl

VE

Schinken Ursalz fein  
Art. Nr. 70.9870049 | Zugabe 38 g/kg

Stück
1 kg

Rohwusal Pökel 2000 Fein  

Art. Nr. 25.1902800 | Zugabe 6 g/kg

Stück
1 kg

oder

Rohwusal Pökel Bauern Art  

Art. Nr. 25.0330000 | Zugabe 10 g/kg

Stück
1 kg

Salpur R  Art. Nr. 25.4251000 | Zugabe 0,5 g/kg

Stück
1 kg

MicroStart Taste  Art. Nr. 70.9870597 | Zugabe 0,25 g/kg

Stück
1 kg

Schinkenspeck – RNr. 02.315

Bezeichnung/Artikelnummer/Zugabe pro kg
Anzahl

VE

Schinken Ursalz fein  
Art. Nr. 70.9870049 | Zugabe 32 g/kg

Stück
1 kg

Rohwusal Pökel Landmild  

Art. Nr. 25.1320000 | Zugabe 5 g/kg

Stück
1 kg

oder

Rohwusal Pökel 2000 Fein  

Art. Nr. 25.1902800 | Zugabe 6 g/kg

Stück
1 kg

oder

Rohwusal Pökel Bauern Art  

Art. Nr. 25.0330000 | Zugabe 10 g/kg

Stück
1 kg

Salpur R  Art. Nr. 25.4251000 | Zugabe 0,5 g/kg

Stück
1 kg

MicroStart Taste  Art. Nr. 70.9870597 | Zugabe 0,25 g/kg

Stück
1 kg

Vor-, Nachname

Straße, Hausnummer

Telefonnummer

Kundennummer

PLZ, Ort

Datum/Unterschrift

FAX: 09153-9229-20

BESTELLEN SIE JETZT:

Bestellen Sie ganz einfach per Threema: 

Das Bestellformular ausfüllen, abfotografieren und 

per Threema an die 0172-1005800 senden. 

Threema funktioniert genauso wie WhatsApp, Ihre Daten sind aber nach dem 

neuem Datenschutzgesetz sicher! Threema ist in allen App-Stores erhältlich.

Telefon: 09153-9229-0
e-mail: info@beck-gewuerze.de

NEU

ORDERING EASIER THAN EVER BEFORE:
Place your order via THREEMA! 

As simple as WhatsApp but data-secure!
See back page for more info

  THE CLASSIC FROM 

THE BLACK FOREST

THE STAR OF 

ANY COLD PLATTER

THE BEST PIECE 
OF THE HAM

PURE PLEASURE!

Cold-smoked 
or air-dried:

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

Breakfast Ham
With its lean meat and the typical 

strip of fat, our bacon practically 

melts in your mouth. It is always 

a special moment when it unfolds 

its delicately aromatic flavor – 

a finely balanced mix of juniper, 

allspice, pepper, garlic and rosemary, 

refined with a hint of ginger and 

orange. An essential product in 

every butcher's counter!

Recipe Nr. 02.315.e

Farmer Ham Raw 
The hefty, darkly smoked raw ham from the Pigs lower 

shell piece instantly catches the eye in your counter with 

its strong red color. A rustic masterpiece that could 

as well have been produced in a traditional 

smokehouse – with the typical "Black Forest" 

flavor of pepper, juniper, coriander, 

allspice and clove.

Recipe Nr. 02.313.e

Cured Ham "Alpine Style"
The tender taste that takes you back to your last holiday in the Alps: 

Mildly smoked and with a finely balanced seasoning. Pepper, coriander, 

juniper, rosemary and laurel provide the ham of lower shell, hip and 

nut its typical full-bodied flavor.

Recipe Nr. 02.314.e

Cured Ham 
"Kernschinken" 
Air-dried or smoked, this delicacy develops its hearty 

bite and intense color during the process of careful 

maturation. The tasty and rounded flavor of nutmeg, 

pepper and allspice with a hint of cinnamon and clove 

enchants the palate of every ham connoisseur.

Recipe Nr. 02.311.e

Additional support for 
the controlled maturation 

process of all dry-cured ham 
products with our culture Microstart Taste.Art. Nr. 70.9870597

DRY-CURED Ham
 Roulette



Coppa
Air-Dried Pork Neck
An Italian delicacy: The air-dried pork neck has to 

mature for six months. With its fine flavor of white 

and black pepper, garlic, a touch of chili and 

selected mediterranean herbs, the mild and 

aromatic Coppa is one of the special 

treasures in your counter. 

Recipe Nr. 02.312.eNUTTY & MILD

TREAT FOR THE PALATE

Know-how ...
The highlight for your 
counter, perfectly prepared:
Infos by phone: +49 (0) 9153 - 92 29-0
or via e-mail: info@beck-gewuerze.de

?

Place your order easily via THREEMA: 
Fill in the order form, take a photo with your smartphone 
and send it via Threema to +49 172-100 58 00. 
Threema is as simple as WhatsApp, your data 
is secure according to the latest Data Protection Act! 
Threema is available for download here:

NEW

http://www.beck-gewuerze.de/en/

