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At Con Yeager, we focus on the highest quality products and services in the spice 

distribution and seasoning manufacturing industry to serve commercial and retail 
customers around the globe.

Incorporated in March 1928 by Conrad Yeager, we have been owned and operated by the same family for nearly 

100 years. Originally located on Spring Garden Avenue in Pittsburgh, we moved to Zelienople, PA in 1983 to 

expand operations. In 2000, we completed a brand-new administration and production facility, and in August 

2001, we completed a new storage facility. 

In mid-2011, we expanded once again to a new location in New Castle, PA, which serves as our storage 

and distribution center. All production is handled at our Zelienople location, which has enhanced facilities to 

meet federal regulations, allergen separation requirements, and to increase our production capacity to meet             

ever-increasing demand.

CON YEAGER NEW CASTLE SPICE STORE, LLC 
3035 NEW BUTLER RD 
NEW CASTLE, PA 16101 

Our Commitment to Quality 
Our Quality Department is supported by a fully trained and skilled team that continues to monitor procedures 

and prerequisite programs for product acquisition, production flow, allergen separation, facility and equipment 

sanitation, and product distribution with product lot tracking.

We appreciate your consideration in purchasing our products. We have an industry reputation for providing 

excellent technical services and hope to establish a long-standing relationship in meeting your food 

processing needs.

Committed to Excellence: SQF Certified for Superior Food Safety and Quality  

Return Policy
You may return any unopened items when approval is received within 7 days of receipt. Only items purchased 

directly from our website or ordered via phone are eligible for return. Items purchased at a Retail Store location 

must be returned at the retail store. A 20% restocking fee will be assessed on all returns. We will not pay 

shipping fees for returned merchandise. Refunds will be made to the payment method used for purchase, and 

no refunds will be issued until after the product has been received and inspected at our facility. Please note we 

can not accept the return of any hog casings, cheese, starter cultures, nor any other perishable goods.

CON YEAGER STORE LLC #3 
209 SOUTH MAIN STREET 
ZELIENOPLE, PA 16063
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Customer Service
Monday - Friday 8am - 4:30pm 

Direct: 724-202-6513 Option 8  |  CustomerService@conyeagerspice.com 
Sales:  724-202-6513  |  Sales@conyeagerspice.com
Fax:      724-202-6552

Accounting
724-202-6513 Option 6 
Accounting@conyeagerspice.com
If you have questions regarding your account, please contact Accounting.

Manufacturing
724-202-6513
144 Magill Road, Zelienople, PA 16063 

Distribution Center
724-202-6513
3035 New Butler Road, New Castle, PA 16101 

Sales Manager
Paul Furey 
Cell: 724-816-0093
Desk: 724-202-6513 x297 
paul.furey@conyeagerspice.com

Sales Representatives
Tim Gwin
Cell: 724-601-7139
Desk: 724-202-6513 x237
tim.gwin@conyeagerspice.com

Keith Kijowski 
Cell: 724-816-0092
Desk: 724-202-6513 x204 
keith.kijowski@conyeagerspice.com

Andrew Wilson
Cell: 724-816-2882
Desk: 724-202-6513 x257 
andrew.wilson@conyeagerspice.com

Greg Yaksich
Cell: 724-996-7849
Desk: 724-202-6513 x217 
greg.yaksich@conyeagerspice.com

Place an order by emailing orders@conyeagerspice.com 

Need help or don’t see what you’re looking for?  
Call today 724-202-6513 Option 8 
Or visit ConYeagerSpice.com 
 
 
We Proudly Manufacture All of Our Seasonings in Zelienople, PA 



Product Options 

We offer only the freshest spices, seasonings, and specialty items, backed by superior support 
and technical knowledge. We strive to provide products with exceptional value and are proud 
of our offerings. 

If you need spices for home cooking or meat processing (fresh sausage, curing, smoking), 
would like to start a meat processing business, or expand an existing meat business with new 
items, we can help. We have technological expertise in every aspect of processed meats  
manufacturing, and we are well-known for this expertise in the industry. 

We manufacture all of our seasonings, curing salts, and blended binders. 

We can do custom blending of your own formula, with custom branded labeling in bulk packs 
or in plastic containers upon request. Minimum quantities are required. 

Plastic containers in 160, 32, 16, and 4 fl. oz are available for individual purchase or case 
purchase. We also sell products in bulk packaging (bags), which are commonly used all 
at once, such as to season batches of meat in quantities from 1 to 100 pounds or more.  
Products that that we distribute are often available repackaged into smaller sizes or sold in the  
manufacturer’s bulk packaging, which we call the Standard Pack.

Jar 
4 fl oz 

Pint  
16 fl oz

Quart  
32 fl oz

5 Quart Jug 
160 fl oz 

Bag  
Package 

Various Weights

Meat 
Processing 

Kit

5 lb Box 10 lb Box 25 lb Box 50 lb Box 

The availability of products listed in this catalog are subject to change. Con Yeager Spice Company will not 
be held responsible for errors and omissions.

Standard Pack
Bulk Packaging
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Bulk
25 lb

Bulk 
10 lb

Bulk  
5 lb

CODE WT # CODE CODE CODE CODE WT # CODE WT OZ CODE WT OZ CODE WT OZ

Allspice Ground 32407 50 30269 5.6 31059 7 38539 3.36

Allspice Whole 33418 50 31148 6.09 38540 2.88

Alum 33206 50 30979 14.4 38541 6.72

Anise Seed Ground 33401 50 30259 5
Anise Seed Whole 33466 50 38377 31157 6.09 38543 3.36

     Apple Pie Spice 32041
Special 
Order

30981 7.69 38545 3.84

     Bacon Rub, 
Honey Spiced

40331
Special 
Order

40332 22

     Bacon Rub, 
Maple Chipotle

40329
Special 
Order

40330 28

Basil, Sweet 33411 25 38378 30211 1.5 30083 4.96 31141 2.2 38548 1.12

Bay Leaves, Ground 33393 50 30263 4.25 38549 3.2

     Bayou Bam 32226
Special 
Order

30420 6.91 30373 9.92 38551 4.64

     BBQ Beef Rub 32276
Special 
Order

38380 30890 13.1 38552 6.08

     BBQ Memphis Rib 
Rub

34016
Special 
Order

38999 37393 8 38772 23.36 34680 11 38553 5.6

     BBQ Rotisserie 
Chicken

30718 50 38381 37266 30123 26.4 31116 12.6 38554 6.08

     Big M Pork 
Sausage & Meatloaf

33642
Special 
Order

38382 31800 12

     Birch Beer BBQ 
Rub  

41362 50 41361 41363 27.85 41364 11.2

     Bolderdash! 32009
Special 
Order

38383 31096 7.4 38555 4.32

Butter Salt 38921
Special 
Order

38923 12.8 38922 6.56

     Cajun Cooking & 
Blackening Spice

38983
Special 
Order

38985 38984 38989 7.15 38988 20 38987 9.6 38986 5.12

QUART
12 per case

PINT
12 per case 

JAR
3 per case

Use as a marinade or seasoning. Great on fish or poultry for a Cajun kick.

Adds a buttery/salty flavor to any dish. 

Herb leaf, dried. Use in tomato dishes, pesto, eggs, salads, marinades, fish, or compound butter.

A kicked-up Cajun mix! Spicy and hot blend of paprika, garlic, thyme, and peppers.

BBQ flavor with garlic and paprika notes. Rub on ribs before cooking, or sprinkle on top before serving.

Sweet mild BBQ flavor. Sprinkle on chicken, roasts, or ribs before or after cooking.

Mild, sweet-savory BBQ. Rub on meat before cooking, or sprinkle on top before serving

Notes of sage. Add to mild pork sausage or meat loaf.

Salt substitute, great all-purpose seasoning. Flavor profile includes onion, carrot, bell pepper, parsley, and turmeric.

Sweet-savory rub with notes of mustard, onion, garlic, and a hint of root beer. Apply before or after cooking on ribs, chicken or beef.

Bulk Boxes Plastic Shakers
Spices, Seasonings & 
Herbs

Tastes like a blend of cinnamon, clove, and nutmeg. Use in sausages, poached fish, fruits, and desserts for savory-sweetness.

Alum is a white soluble powder, used in pickling recipes as a preservative to maintain fruit and vegetable crispness.

Anise has a pleasant licorice flavor. Often used in cookies, pastries, breads, sausages, fish dishes, and soups.

A blend of ground cinnamon, nutmeg and allspice. Use in apple pie, or sprinkle on apple slices or French toast.

Blend of honey and spices. Sprinkle on bacon or ham.

Sugar and spices, including chipotle pepper and maple flavor. Sprinkle on bacon or ham.

Standard Pack 
JUG

3 per case

Stiff, dark green, oblong leaf with pungent aroma, reminiscent of sassafras. Use in stocks, sauces, soups, stews and braised meats
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Bulk
25 lb

Bulk 
10 lb

Bulk  
5 lb

CODE WT # CODE CODE CODE CODE WT # CODE WT OZ CODE WT OZ CODE WT OZ

QUART
12 per case

PINT
12 per case 

JAR
3 per case

Bulk Boxes Plastic Shakers
Spices, Seasonings & 
Herbs Standard Pack 

JUG
3 per case

     California Ham 
Spice

40209
Special 
Order

40210

Caraway Ground 33413 50 38390

Caraway Seed Whole 33465 50 38391 31149 7.4 38559 3.53

Cardamom Ground 33325 50 30660 5.5 38560 3.68

     Caribbean Jerk 
Spice

32367
Special 
Order

38392 30761 16 31174 7.6 38561 3.84

Celery Flakes 32970 11 38393 30061 5 31001 1.6 38542 1.12
Celery Seed Whole 33464 50 30179 5.25 31159 7.2 38563 3.68
Celery Ground 33402 50 30207 5.75

Celery Salt 32342
Special 
Order

40761 30115 36.8 31002 16.6 38562 7.68

Chili Pepper, 
Chipotle

40019 50 40022 5.5 40021 18.4 40020 8 40023 4.64

Chili Pepper, Red 
214

32971 50 38397 31010 8.32

Chili Powder, Dark 32341
Special 
Order

38399 38398 30171 6.75 30085 20 31009 9.61 38567 4.64

Chili Powder, Hot 32092
Special 
Order

40756 38400 30262 6.75 31068 9.8 38569 4.48

Chili Powder, XDark 32046
Special 
Order

38402 30251 6.75

     Chili Seasoning 32345
Special 
Order

38403 31008 11 38570 5.44

Chives 33335 10 38404 30230 0.75 30100 2 31070 0.89 38574 0.48

Cilantro Flakes 33317 20 38405 31013 1.92 38575 0.8

Cinnamon, Ground 33417 50 38407 38406 30205 5.87 30076 16 31052 7.5 38576 4
Cinnamon Sticks 33405 30/25 31015 4.48

Cinnamon Sugar 32311
Special 
Order

30753 32.96 31172 13.29 38578 6.88

Cloves, Ground 33419 50 38410 31050 6.89 38579 4
Cloves, Whole 33422 50 31155 5.69 38580 2.88

Coriander, Fine 
Ground

33329 50 38412 38411 30223 5.1 31058 6.4 38581 3.04

Coriander Seed, 
Whole

35440 25

Three varieties of chili powder. Each is a blend of cumin, chili pepper, oregano and allspice, great for stews, sauce and ground meats.

Add to ground meat for soup, chili, or Mexican dishes. 

Add to meat or poultry for a bit of sweetness with notes of cinnamon and nutmeg.

Great for rye bread or with cabbage and sauerkraut. Traditional in Eastern European dishes.

Use in pickling, curries, or Danish pastries.

A spicy blend of pepper, onion, garlic, and herbs. Great on grilled meats, fish, or poultry.

Whole and ground celery seed are used in salads, dressings, pickling, tomato dishes, and marinades.

Blend of ground celery seed and salt. Use in salads, dressings, pickling, tomato dishes, and marinades.

Smoked and dried jalapeño pepper. Blend into salsas and tacos, or use as a marinade.

Dried chives add a mild, oniony flavor to salads, egg or cheese dishes, or use as a garnish.

Dried leaf of the coriander plant. Commonly used in Indian, Asian, and Mexican dishes.

Mix of cinnamon and sugar. Can be used in baking and desserts, or sprinkle on toast.

Use whole cloves in marinades or sauces and on hams. Ground cloves are delicious in pastries, bread, and savory dishes.

Use in pickling spices, stock and curries, salsa, and dressings.
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Bulk
25 lb

Bulk 
10 lb

Bulk  
5 lb

CODE WT # CODE CODE CODE CODE WT # CODE WT OZ CODE WT OZ CODE WT OZ

QUART
12 per case

PINT
12 per case 

JAR
3 per case

Bulk Boxes Plastic Shakers
Spices, Seasonings & 
Herbs Standard Pack 

JUG
3 per case

Cream of Tartar 33231 55.1 31019 12 38583 6.08

Cumin, Ground 33385 50 38413 31049 7 38585 3.36

Cure Salt #813 36978 N/A 40072 36991 39.68 36990 17.28 38586 8

     Deli Roast Beef 
Rub

39395 30 39396 39397 24 39398 10.4 39399 5.6

Dill, Ground 33386 50 38416
Dill Seed, Whole 33412 50 38417 31160 6.6 38589 3.68
Dill Weed 33338 25 38418 31023 2.6 38591 1.28

     Fajita Seasoning 41526
Special 
Order

41527 22 41528 10 41529 4

Fennel, Cracked 32514 50 38420 38419
Fennel, Ground 33398 50 38422 38421
Fennel Seed, Whole 33471 50 38424 38423 30201 4 30060 14.4 31151 6.49 38594 3.2

Garlic, Granulated 32517 55 38427 38426 30212 7.31 30084 23.5 31042 10.4 38596 5.6
Garlic, Powdered 32180 55 38431 30208 7 30081 20 31107 8.6 38599 4.32
Garlic, Minced 32983 50 38429 38428 30222 6.81 30109 20.15 31084 9.1 38597 4.96

Garlic Pepper 32031
Special 
Order

38430 31034 12 38598 6.56

Garlic Salt 32339
Special 
Order

38432 41155 30138 40 31035 16.8 38600 8.64

Ginger, Ground 33415 50 38434 31051 6.6 38601 3.2

     Greek Seasoning 39653
Special 
Order

39654 11.36 39655 5.44

     Grill ‘N Spice 39427
Special 
Order

39430 39429 13.8 39428 7.36

     Honey Garlic 
Seasoning & Rub

41870
Special 
Order

41993 25.5 41871 11.5 41872 5

     Honey Ham Glaze 40088
Special 
Order

40089 40092 10.5 40091 6.4

     Italian Seasoning 
Blend

32336
Special 
Order

38437 30218 1.75 30034 4.8 31071 2.09 38605 1.12

     Lemon Pepper 40439
Special 
Order

40444 40442 24.8 40441 10.8 40440 5.92

Mace, Ground 33406 50 30224 5 38610 3.2

Potassium bitartrate or potassium hydrogen tartrate. Used in some cookies, also for wine making.

Use in chili and curry. Tastes great in sausages, salsa, soups and sauces.

6.25 % nitrite, used in Meat curing 

Great rub for beef prior to roasting or smoking

Various parts of the Dill plant can be used in everything from salads and soups to dips and pickling spices, or sprinkle on fish.

A wonderful topping for a holiday ham. Adds a sweet finish with a touch of spice.

Slightly smoky flavor, delicious on chicken or beef fajitas.

Fennel has a licorice-like flavor. Use in Italian sausages, or marinades and sauces.

Various coarseness of dried garlic for many different applications. 

Substitute for plain pepper to add a garlic twist. Contains salt.

Great on steamed vegetables.

Use in Chinese, Caribbean, and Japanese dishes, or for baking.

Makes food taste like it just came off the grill. Great for meats and poultry, or anything that would benefit from grilled flavor.

Garlic blended with honey granules. Use as a rub for meats, or sprinkle on finished dishes.

Traditional blend of herbs, including basil, marjoram and oregano. 

Great marinade for fish or chicken.

The reddish-colored outside covering of nutmeg. Use in baked goods, desserts, sausages, or preserves.

Aroma of oregano and garlic. Great on lamb, grilled meats, or any dish that calls for a Mediterranean flavor. 



Spices, Seasonings &
 H

erbs

     ConYeagerSpice.com  |  Call Today: 724.202.6513  |  Product Listings       9

Bulk
25 lb

Bulk 
10 lb

Bulk  
5 lb

CODE WT # CODE CODE CODE CODE WT # CODE WT OZ CODE WT OZ CODE WT OZ

QUART
12 per case

PINT
12 per case 

JAR
3 per case

Bulk Boxes Plastic Shakers
Spices, Seasonings & 
Herbs Standard Pack 

JUG
3 per case

     Marinade, Black 
Nugget

39327
Special 
Order

39328 24 39329 10.4 39330 5.92

     Marinade, 
Burgundy Wine

41216
Special 
Order

41217 11.84 41218 5.5

     Marinade, 
California Garlic 
Butter

38941
Special 
Order

41031 24 38944 10.6 38943 5.44

     Marinade, Italian 32047
Special 
Order

31178 7.3 31072 10.09 38615 5.44

      Marinade, Meat 32362
Special 
Order

38439 30805 11.6 38616 5.44

Marjoram, Ground 33383 50 30225 56 oz
Marjoram, Whole 33420 20 38440 30007 3 31117 1.4 38617 0.8

     Mediterranean 
Spiced Rock Salt

39231
Special 
Order

39235 8 39234 24 39233 11.04 39232 4.16

     Mesquite 
Seasoning

39832
Special 
Order

39833 30

     Mojito Lime 
Seasoning

42132
Special 
Order

42133 12.25 42134 5.75

     Mojo Seasoning 32220
Special 
Order

34837 8 30438 10.56 38619 5.12

Monosodium 
Glutamate

32611 50 30213 7.75 31085 11.2

     Montreal Burger 
& Steak Rub

32114
Special 
Order

38442 30571 9 30127 26 31086 12.8 38620 6.4

     Montreal-Style 
Chicken 

41988
Special 
Order

41989 23 41990 10 41991 4.5

Mustard Flour 33409 50 32000 5

Mustard Ground 32515 55 38443 30243 4.5 31054 6.88 38621 3.04
Mustard Seed, 
Whole

33410 50 30191 8 30104 26 31156 11.8 38622 5.76

Great on venison or any protein/meat

Marinade with a light smoky flavor. Also tenderizes other proteins.

Sweet pine and citrus flavor. Use in soups, salads, or to add flavor to meats.

Adds a citrus taste with a bit of heat. Notes of garlic, orange, lime, and jalapeño.

Dry rub for chicken, pork, or fish. Notes of orange, onion, and garlic.

Traditional flavor enhancer.

Classic Montreal seasoning to sprinkle on steaks or burgers. Has a hint of citrus with notes of garlic.

A version of our classic seasoning that pairs especially well with chicken.

Ground and powdered mustard seed. Used in sauces or wherever a finer grind is desired.

Ground mustard is used as a flavoring. The whole seeds are often used in pickling spices.

Coarse salt with a hint of garlic, lemon, and peppers. Delicious on fish or any protein/meat. Especially good on vegetables.

Adds a smoky mesquite flavor to all meats and other dishes.

Rich, sweet-soy flavor. Will darken meats.

Pepper, garlic and wine powder. Has a sweet wine flavor, great for grilling chicken.

A sweet-salty-garlicky marinade, great on everything: chicken, pork, beef, or even sprinkled over popcorn
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Bulk
25 lb

Bulk 
10 lb

Bulk  
5 lb

CODE WT # CODE CODE CODE CODE WT # CODE WT OZ CODE WT OZ CODE WT OZ

QUART
12 per case

PINT
12 per case 

JAR
3 per case

Bulk Boxes Plastic Shakers
Spices, Seasonings & 
Herbs Standard Pack 

JUG
3 per case

     Nature’s Flavors 32253
Special 
Order

41030 24 30742 13.5 38623 6.08

Nutmeg, Ground 32408 50 38444 30231 5.81 31056 8.16 38624 4.16

Oleoresin Capsicum 33073 7.5 32527 12

Onion, Chopped 32981 50 38446 30214 4 30062 13 31012 5.8 38626 3.04
Onion, Granulated 32979 50 38449 38448 30206 6.43 30077 19.2 31041 9.8 38627 4.16
Onion, Minced 32978 50 38451 38450 30221 4.5 30063 13.6 31083 6.88 38628 4
Onion, Powdered 32980 50 38453 38452 30278 6.5 30080 17 31106 8 38629 3.84

     Onion Salt 32334
Special 
Order

41461 31090 16.8 38630 8.48

Oregano, Ground 33390 50 30268 3.6 30051 13 31104 5.29 38632 2.72
Oregano, Cracked 32516 25 38455 30216 1.48 30092 5 31043 2.88 38633 1.28

Paprika 100 ASTA 
(Ruby)

32986 50

Paprika 120 ASTA 
(Fancy)

30252 50 38457 38456 38458 30238 5.75 30091 16.8 31030 8.2 38634 3.52

Paprika, Smoked 40584
Special 
Order

40587 3.75 40586 6.88 40585 2.72

Parsley Flakes 41778 20 38456 30217 1.19 30011 2.85 31093 1.5 38636 0.48

     Pastrami Rub 32119
Special 
Order

38459

Pepper, Black Coarse 32554 50 38461 38460 30232 5 30065 17 30991 7 38644 3.52

Pepper, Black 
Cracked

33399 50 30226 5 38645 3.36

Pepper, Black 
Dustless

33314 50 38463 38462 30256 5 30086 15 31024 7.5 38646 3.68

Pepper, Black      
Fine

31189 50 38465 38464 30172 5 30049 17 31031 7.5 38647 3.04

Pepper, Black 
Medium

33400 50 38467 38466 30235 5 30117 17 31082 7.5 38648 3.52

Pepper, Jalapeño, 
Crushed

33330 50 38438 30299 11.2 30302 4.96 38606 1.92

Traditional spice rub for pastrami, with flavors of garlic, pepper, salt, and paprika.

We offer several coarseness options of pepper, for a variety of applications.

Dried and crushed jalapeños add heat to any recipe.

Premium grade paprika for when color intensity is important. All of our paprikas are dried sweet pepper, Capsicum annuum.

Dried sweet pepper that has been smoked to add flavor.

Delicate, sweet flavor, best as a garnish.

Great blend to top popcorn, cottage cheese, and any meat dish. Notes of onion, garlic, celery seed, and parsley.

Use in baked goods such as breads and pies.

Extract of chili peppers and canola oil.

Various coarseness of dried onion for many different applications.

Add extra flavor using our salt blended with dried onions.

Use in Italian or Mexican dishes, soups, stews and more

Great on deviled eggs, fish, chicken or in chili. ASTA refers to the product's color intensity. If using for color, select a higher ASTA count.
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Bulk
25 lb

Bulk 
10 lb

Bulk  
5 lb

CODE WT # CODE CODE CODE CODE WT # CODE WT OZ CODE WT OZ CODE WT OZ

QUART
12 per case

PINT
12 per case 

JAR
3 per case

Bulk Boxes Plastic Shakers
Spices, Seasonings & 
Herbs Standard Pack 

JUG
3 per case

Pepper, Red 
Cayenne 40 HU

33337 50 38469 38468 30190 5.19 30094 18 31000 8 38649 3.68

Pepper Red Cayenne 
60 HU

33312 50 38471 38470 30245 5.18 30042 18 30999 8 38650 4.48

Pepper, Red, 
Crushed

31190 50 38473 38472 30210 3.5 30082 9.8 31020 5.12 38651 2.88

Pepper, Red, Ground 32985 50 38475 38474 30173 5.93 30079 16 31064 7.69 38652 3.52

     Pepper Stick    
#1041

40470 50

     Pepper Stick (no 
MSG)

32026 50

     Pepper Steak 
Seasoning

32002
Special 
Order

31094 7.4 38653 3.84

Pepper, White 
Ground

33389 50 30233 5 30144 16 31062 6.88 38654 3.52

Peppercorns Black 33391 50 38476 30178 5.18 30110 16.6 31158 8 38655 4.48

Peppercorns Mixed 32100
Special 
Order

31040 5.8 38656 3.68

Peppercorns White 33469 50 35211 7 30112 24 31164 10.4 38657 4.96

Peppers, Green Bell, 
Diced

32977 20 or 25 30247 2 31044 2.8

Peppers, Red Bell, 
Diced

32975 30 30246 2.44 31111 3.5

     Pickling Spices, 
Mixed

39277
Special 
Order

39278 39282 4.85 39281 14.4 39280 5.6 39279 2.5

     "Porketta" 
Seasoning 
(Porchetta)

32387
Special 
Order

36342

     Poultry 
Seasoning

39094
Special 
Order

39095 39098 5.9 39097 7.68 39096 3.2

40,000 heat units (hot)

60,000 heat units (hotter)

Dehydrated red peppers. A favorite pizza topping.

Salt, thyme, sage, marjoram, celery and pepper. Use to season poultry and stuffing. Also delicious on pork.

15,000 heat units (mild)

Our most popular snack stick seasoning. 

Similar to Pepper Stick #1041, but no added MSG. 

Add to steak patties. Contains black pepper, red bell pepper, and sugar.

A bit milder than black pepper.

Whole black peppercorns.

Mix of whole red, white, and black peppercorns.

Whole white peppercorns.

Dehydrated green bell pepper. Can use as-is or rehydrate to use as a garnish.

Dehydrated red bell pepper. Can use as-is or rehydrate to use as a garnish.

Traditional mix of coriander seed, mustard seed, dill, allspice, and more.

The best pork roast you'll ever taste!



Sp
ic

es
, S

ea
so

ni
ng

s 
&

 H
er

bs

12      Product Listings  |  Call Today: 724.202.6513  |  ConYeagerSpice.com

Bulk
25 lb

Bulk 
10 lb

Bulk  
5 lb

CODE WT # CODE CODE CODE CODE WT # CODE WT OZ CODE WT OZ CODE WT OZ

QUART
12 per case

PINT
12 per case 

JAR
3 per case

Bulk Boxes Plastic Shakers
Spices, Seasonings & 
Herbs Standard Pack 

JUG
3 per case

     Pumpkin Pie 
Spice

32349
Special 
Order

31109 7.1 38662 3.52

     Ranch Dip & 
Salad Dressing

32883
Special 
Order

38479 32531 12 38663 5.92

     Roast Beef Pump 
877

39472 25 39473 39474 36.8 39475 17

     Roast Beef Rub 
863

39476
Special 
Order

39477 39244 39478 14.09 39479 7.36

Rosemary Leaves, 
Whole

33468 25 30275 2 31152 3 38665 1.76

Rosemary Ground 33384 50 31061 4.8 38664 2.56

Sage Leaf, Cracked 33394 25 38483 30199 2.44 30098 7.2 31119 3.29 38667 1.44
Sage Leaf, Ground 33470 25 38482 30174 3.25 30139 11 31101 4.09 38666 2.08

     Salad Dressing, 
Italian

32029
Special 
Order

30002 12

     Salt, Hickory 
Smoked

32353
Special 
Order

41156 31065 18.6 38669 9.6

     Seafood 
Seasoning

32350
Special 
Order

38485 31125 10 38670 4.64

     Seasoned Salt 38905
Special 
Order

38906 38910 8.43 38909 30.4 38908 12.8 38907 7.2

     Smokehouse BBQ 
Rub

36830
Special 
Order

39847 36834 27 39831 7.2

Sodium Erythorbate  32343 55.115 38489 38095 31133 16

     Steak Seasoning 32227
Special 
Order

31139 12.09 38676 5.28

     Taco Supreme 
Seasoning

39663
Special 
Order

39664 39666 21.8 39667 9.4 39665 4.8

Tarragon Leaves 33327 15 38678 0.96

Thyme Leaf, Cracked 33382 25 39243 30185 2.5 31118 3.4 38680 1.6

Thyme Leaf, Ground 33467 50 30193 4 38679 2.4

Sprinkle on meats, poultry, or even nuts. 

Use on shellfish, fish, or poultry. Also great for dips.

A popular, multi-purpose seasoning.

Traditional BBQ flavors of onion, garlic, and smoke flavoring.

Use to speed up curing and help retain color in meats. Acts as an antioxidant and flavor-stabilizer.

A longtime favorite seasoning for steaks.

Traditional French herb with a mild anise-like flavor. Use on chicken or fish, or add to dressings or sauces.

Dried herb, traditionally used in savory dishes.

Cinnamon, nutmeg, ginger, allspice, and cloves. Delicious in pumpkin pies, rolls, cakes, and cookies.

For a dip: mix with mayonnaise and sour cream. For dressing: mix with mayonnaise and buttermilk.

Add to water to pump your roast beef

Dry rub for use on beef or pork

Piney flavored herb, great for lamb, pork, or fish. Can also add to soups or marinades.

Not too hot and not too spicy, excellent for tacos, burritos or any Mexican favorite

Pungent gray-green herb. Add to stuffing, meat, poultry, or fish.

Add to oil, water and vinegar for a quick dressing.



Established   1928

Spices, Seasonings &
 H

erbs

     ConYeagerSpice.com  |  Call Today: 724.202.6513  |  Product Listings       13

Bulk
25 lb

Bulk 
10 lb

Bulk  
5 lb

CODE WT # CODE CODE CODE CODE WT # CODE WT OZ CODE WT OZ CODE WT OZ

QUART
12 per case

PINT
12 per case 

JAR
3 per case

Bulk Boxes Plastic Shakers
Spices, Seasonings & 
Herbs Standard Pack 

JUG
3 per case

Turmeric, Ground 33397 50 38492 30040 16 31103 7 38681 3.68

     Uncle Glenn’s 
Blend

32320
Special 
Order

30272 7.62 30043 24 31146 11.1 38682 5.28

     Vegetable Blend 32075
Special 
Order

38490 30058 8.2 31134 4.2 38675 2.08

     Wing & Fry 
Buffalo Wing

32108
Special 
Order

31067 8.3 38612 4.64

     Wing & Fry Cajun 32028
Special 
Order

38493 30727 7.15 30652 22.4 30995 9.12 38684 4.8

     Wing & Fry Dust 32081 50 38495 38494 30254 8 30016 26.2 31165 11.29 38685 5.44

     Wing & Fry Garlic 
Butter 

38915
Special 
Order

38919 9.25 38918 30.24 38917 12.16 38916 6.08

     Wing & Fry 
Ranch 

41676
Special 
Order

41677 41678 41679 22 41680 10 41681 6

     Wing & Fry Sea 
Salt & Vinegar 

41335
Special 
Order

41336 16 41337 6.4

     Wing & Fry 
Smoky BBQ

32317 50 38499 39273 30726 9 30636 27 30985 12 38688 6.72

A wing and fry dust with a smoky-sweet flavor. 

A ranch-inspired wing and fry dust. Also try on popcorn.

Another wing dust that is also delicious on popcorn and other potato dishes.

Our original wing dust, a can't-miss combination of heat and sweet.

Great on wings and fries, but try it on other potato dishes or popcorn, too!

Has a very mild, peppery flavor and golden-yellow color. Add to curry dishes, rice, or soups.

Perfect for eggs, chicken, or pork.

A blend of dried carrots, celery, red and green bell peppers, onion, and parsley.

Wing and Fry seasoning with traditional Buffalo flavors of hot cayenne pepper, vinegar, salt, and garlic.

A spicier Wing and Fry seasoning with paprika and onion.
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Code
Pkg 

Weight
Meat 

Seasoned
Units/Case Code

Pkg 
Weight

Meat 
Seasoned

Units/Case

Black Nugget Marinade (no MSG) 39332 5.3 oz 4# 10 39331 25.6 oz 40# 12

Burgundy Wine Marinade 41220 3.84 oz 4# 10 41219 19.2 oz 40# 12

Cajun Bleu GF Patty Seasoning 40482 2.8 oz 2# 10 39839 5.7 oz 3# 24

Cajun Hot (Andouille) Sausage 
Seasoning

40479 9.08 oz 10# 10 40480 22.7 oz 25# 12

Chili Spice Mix 30602 1 oz 1# 20

Greek with Feta GF Patty Seasoning 40864 2.5 oz 2# 10 40809 5.25 oz 3# 24

HS Cure Salt 813 36988 4 oz 100# 20

Italian Hot Sausage Seasoning 30659 4.8 oz 10# 10 30562 12 oz 25# 20

Italian Sweet Sausage Seasoning 30635 3.9 oz 10# 10 30560 4.75 oz 25# 24

39525 6.72 oz 3# 24
39524 56 oz 25# 4

Meat Loaf Seasoning 30631 3.4 oz 2# 10 30600 5 oz 3# 48

Meat Loaf HomeStyle 35808 8 oz 3# 24

Meatball Seasoning 40462 3.4 oz 2# 10 40463 5 oz 3# 48

Pork Sausage #776 Seasoning 30634 3.6 oz 10# 10 31871 9 oz 25# 24

Salisbury Steak Patty Seasoning 39343 4 oz 2# 10 39342 6 oz 3# 48

39432 1.68 oz 3# 24
39433 14 oz 25# 12

Sweet Bourbon Marinade 41413 4.5 oz 3# 10 41409 26 oz 25# 12

Sweet Onion Patty Seasoning 32508 3.75 oz 2# 10 31182 4.16 oz 3# 24

Taco Supreme Mix 39668 1.45 oz 1# 20

Turkey Pump - Cajun 40326 4.5 oz 12 - 14# 10

Turkey Pump - Roasted Garlic & 
Butter

38932 4 oz 12 - 14# 10

Honey Ham Glaze 40090 6 oz topical 80

Breadings  Code
Pkg 

Weight
Units/Case

Chicken Breading 771 37339 40# N/A
Chicken Breading Thompson 40549 40# N/A
Chicken Breading Thompson 
Concentrate

40546 5# 8

Steak Patty Seasoning 39436

Packaged for In-Store or Home Use
HOMESTYLE Seasonings

Packaged for Resale or Home Use

Country-style sausage without sage

A mild flavor with green pepper, onion and garlic

Jalapeño & Monterey Jack Patty 
Seasoning

39526 2.25 oz 1# 10

Jalapeño peppers blended with Monterey Jack cheese flavoring

A traditional meatloaf seasoning

A traditional meatloaf seasoning with ketchup flavor added

Italian-style meatball, delicious as-is or in your favorite sauce

1.6 oz

Use to season meat for your own chili recipe, or follow instructions on package.

Similar to a traditional Greek gyro, with the addition of feta flavor.

6.25% nitrite, to be used with any cured product

Traditional hot Italian

Traditional sweet Italian

2# 10

Our most popular patty seasoning, with a hint of grill flavor

A versatile savory-sweet blend

Sweet patty with a subtle onion flavor

Not too hot and not too spicy, excellent for tacos, burritos or any Mexican favorite

An injectable marinade with a Cajun kick

An injectable marinade with notes of garlic and sweet butter

Miscellaneous

Our popular Worcestershire-soy sauce marinade. Note: will darken meat.

Red wine for a rich, deep flavor.

Cajun spice with a touch of Bleu cheese.

A traditional, spicy-Cajun sausage.
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Stuffings Code
Pkg 

Weight
Meat 

Seasoned
Units/Case

Stuffed Pepper & Cabbage Unit 
Pack (Seasonings & Rice)

40494 9 oz 3# 25

Stuffing Sage Seasoning Unit Pack 
(Seasonings & Croutons)

40851 5.25# n/a 6

Stuffing Seasoning, 
Sage, Unit Pack

32156 4 oz n/a 50

Stuffing Seasoning Unit Pack 
(Seasonings & Croutons)

40852 5.25 # n/a 6

Stuffing Seasoning Unit Pack  32196 4 oz n/a 50

Marinades Code
Pkg 

Weight
Meat 

Seasoned
Units/Case

Black Nugget 39331 25.6 oz 40# 12
Buffalo Wing 30758 16 oz 40# 12
Burgundy Wine 41219 19.2 oz 40# 12
Cajun 30756 16 oz 40# 12
California Garlic Butter 38942 11.52 oz 40# 12
Dixie Garlic Herb 39945 16 oz 25# 12
Italian 30759 11.52 oz 40# 12
Sweet Bourbon  41409 26 oz 25# 12

Fresh Sausage Seasonings Code
Pkg 

Weight
Meat 

Seasoned
Units/Case

Bratwurst
Bratwurst - Black & Blue 40642 19 oz 25# 12
Bratwurst -Cheddar #3033 40501 9.6 oz 10# 12
Bratwurst - Fresh W/O MSG 35766 4 oz 10# 24
Bratwurst - Garlic 40689 17 oz 25# 20
Bratwurst - Wisconsin 31970 15 oz 25# 20
Breakfast and Pork
Breakfast Bell Pork Sausage #4422 39676 15 oz 25# 24
Maple Pork Sausage #366 40490 24 oz 25# 12
Maple Pork Sausage W/O MSG #389 39425 9.6 oz 10# 24
Pork W110 40640 8 oz 25# 24
Pork Sausage #776  30634 3.6 oz 10# 10 31871 9 oz 25# 24
Pork Sausage (no Sage - MSG) #1325 30607 3.5 oz 10# 48
Pork Sausage Old Fashioned #7 34374 18 oz 50# 32
Sage Pork 40224 9 oz 25# 32
Southern Belle 40524 14.75 oz 25# 40
Southern Style (No Sage) 40228 8 oz 25# 32
Southern Style Pork 40564 8 oz 25# 32

Deluxe Italian Hot #978 40429 17.25 oz 25# 24
Deluxe Italian Hot (no MSG) #799 40393 18.13 oz 25# 24 40392 7.25 oz 10# 24
Deluxe Italian Hot Plus #599 40454 19.5 oz 25# 30
Deluxe Italian Sweet (no MSG) #821 40386 14 oz 25# 32 40385 5.6 oz 10# 24
Italian Hot #515 30659 4.8 oz 10# 10 30562 12 oz 25# 20
Italian Hot (No Paprika) 40226 12.5 oz 25# 32
Italian Hot Chicken 39991 7 oz 10# 24
Italian Hot Plus 3 31906 9 oz 25# 24
Italian Mild Hot #734 40522 13 oz 25# 20
Italian Mild Plus 2 40529 17 oz 50# 20
Italian Sweet #409 40206 11 oz 25# 24
Italian Sweet (no MSG) #3025 40477 13 oz 25# 32
Italian Sweet (No Paprika) 40204 14 oz 25# 32

Italian Sweet (ACL) #351 30635 3.9 oz 10# 10 30560 9.75 oz 25# 24
Italian Sweet Chicken 39994 5.5 oz 10# 24

Italian

These marinades are
intended for large batch
sizes of meat, and can be

used in a commercial
tumbler.
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Fresh Sausage Seasonings 
(Continued)

Code
Pkg 

Weight
Meat 

Seasoned
Units/Case

Apple-Maple Chicken Unit Pack 
(Seasoning & Apples) 40951 17.28 oz 10# 24

Blueberry-Maple Unit Pack (Seasoning 
& Berries) 39856 12.6 oz 10# 12

Big M Pork Sausage 41333 8 oz 25# 24
Buffalo Wing Chicken 39998 12.8 oz 10# 24
Cajun Hot 40480 22.7 oz 25# 12
Chipotle & Honey Chicken 40095 13.5 oz 10# 24
Chorizo (no MSG) #1058 40535 17 oz 25# 24
Cuban Chorizo Chicken 39987 6.8 oz 10# 24
German Sausage 40592 12 oz 25# 24
Italian Hoagie Steak #943 Unit Pack 
(Seasoning & Vegetables) 41420 21 oz 25# 18

Jalapeño Chicken 39996 6 oz 10# 24
Jalapeño Peach 40097 20 oz 25# 12
Kolbassi Mix #729 31780 22 oz 25# 20
Kolbassi Holiday #1327 40850 8 oz 25# 30
Kolbassi Polish Sausage (no MSG) 38134 24 oz 25# 24
Kolbassi Warsaw 41095 27.5 oz 50# 10
Mango Chipotle Sausage 39289 21.5 oz 25# 24
Pepper & Onion Pork Seasoning 40932 16 oz 25# 16
Raspberry-Maple Unit Pack (Seasoning 
& Berries) 39418 10.1 oz 10# 12

Red Wine & Garlic Chicken 41224 9 oz 10# 24
Sicilian Sausage w/Lemon & Orange 40208 6.6 oz 10# 24
Spinach & Feta Chicken 39976 4.32 oz 10# 24
Sriracha Sausage 41269 37.25 oz 25# 10

Gourmet Patty Seasonings Code
Pkg 

Weight
Meat 

Seasoned
Units/Case Code

Pkg 
Weight

Meat 
Seasoned

Units/Case

BBQ Patty 40242 3.5 oz 3# 24
Better Butter Burger Patty 41135 2.25 oz 3# 24
Black Nugget Patty 39494 3.3 oz 3# 24
Black Pepper Parmesan Patty 39484 3.7 oz 3# 24
Cajun Bleu Patty 39839 5.7 oz 3# 24
Chili Cheeseburger Patty 40805 5.44 oz 3# 24
Dill Pickle Patty 42165 2.88 oz 3# 24
Greek w/Feta Cheese Patty 40809 5.25 oz 3# 24
Gyro Patty 42169 2.27 oz 3# 24
Italian Patty 34672 2.5 oz 3# 24
Jalapeño & Monterey Jack Patty 39525 6.72 oz 3# 24 39524 56 oz 25# 4
Jalapeño Patty 39641 3.6 oz 3# 24
Maple Bacon Patty 41273 1 oz 3# 24
Mushroom Swiss Patty 41262 4.25 oz 3# 24
Pepper & Garlic Patty 34659 2.25 oz 3# 24
Philly Cheese Steak Patty 40590 1.20 oz 3# 24
Pizza Patty 41573 1.13 oz 3# 24
Steak Patty 39432 1.68 oz 3# 24 39433 14 oz 25# 12
Sweet Bourbon Patty 41412 4.5 oz 3# 24
Sweet Onion Patty 31182 4.16 oz 3# 24

Specialty Sausage

Can’t find what you’re 
looking for? Contact our 
sales team to discuss a 

custom seasoning blend.
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Cure & Smoked Seasonings Code
Pkg 

Weight
Meat 

Seasoned
Units/Case

Bologna
Bologna #58-H 40501 9.6 oz 10# 12
Bologna Cumberland Gap #914 35766 4 oz 10# 24
Bologna Dutch Country Sweet #780 40689 17 oz 25# 20
Bologna Lebanon #1157 31970 15 oz 25# 20
Bologna PA Deer #1115 39676 15 oz 25# 24
Bologna Smicksburg 40490 24 oz 25# 12
Bologna / Frank 39425 9.6 oz 10# 24
Bologna / Frank - Old Fashioned 40640 8 oz 25# 24
Bologna Old Fashioned (no MSG) 31871 9 oz 25# 24
Bologna Trail 30607 3.5 oz 10# 48
Salami Cotta #577 34374 18 oz 50# 32
Smoked Sausage Mix 40224 9 oz 25# 32
Summer Sausage #1048 40524 14.75 oz 25# 40
Summer Sausage (ACL) 40228 8 oz 25# 32

Jerky - Appalachian #1352 39345 16 oz 15# 32
Jerky - BBQ 40245 40 oz 15# 12
Jerky - Black Diamond Teriyaki 41206 21.6 oz 15# 24
Jerky - Hillbilly 39519 17 oz 15# 24
Jerky - Hillbilly (no MSG) 39647 16.8 oz 15# 24
Jerky - Jalapeño Hillbilly 41563 18.24 oz 15# 24
Jerky - Mango Jalapeño 39312 17 oz 15# 24
Jerky - Pepper Jack Hot 31728 32 oz 50# 12
Jerky - Raspberry Chipotle 39308 20 oz 15# 24
Jerky - Sriracha 41267 24 oz 15# 12
Jerky - Teriyaki 41204 36 oz 15# 12
Jerky - Tex Mex 39310 15.5 oz 15# 24

Beef Stick - Hot 40532 12 oz 25# 20
Snack Stick 31840 32 oz 25# 18
Snack Stick - Dill Pickle 42166 24 oz 25# 12
Snack Stick - Honey BBQ 41249 60.32 oz 25# 8
Snack Stick - Jalapeño 41605 31.04 oz 25# 12
Snack Stick - Sriracha 41183 45.5 oz 25# 10
Snack Stick - Teriyaki #251 41227 33 oz 25# 20
Snack Stick - Tex Mex 39293 68 oz 50# 8
Pepper Stick Mix #1041 40471 64 oz 50# 10
Pepper Stick (no MSG) 38136 29.2 oz 25# 16

Bacon Seasoning 41146 35.2 oz 25# 12
Kielbasa Polska 40460 22.75 oz 25# 26
Kielbasa Wiedenska 32779 12 oz 100# 32
Kolbassi TS #991 40473 24 oz 25# 28
Pepperoni Italiano Seasoning 37323 4.5# 50# 10
Slovenia Sausage Seasoning 31830 12.5 oz 25# 12
Smoked Red Hots 40786 34 oz 25# 8
Venison Sausage #819 31975 10 oz 25# 30
Wiener Seasoning #1194 31973 35.25 oz 50# 14
Wiener Seasoning (no MSG) 42049 17 oz 25# 24

Cures - Packages Code
Package 
Weight

Units per 
Case

Flavored Cure Base 40537 5# 8
Quick Cure 0.65% Nitrite 30771 32 oz 10

Jerky

Snack Stick

Miscellaneous

Packaged for resale
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Cure Base TS 2 393 40830 50
Cure Brown Sugar #1066 - 1.5% Nitrite 32106 50
Cure Four Sugar #1047 - 1.5% Nitrite 40320 50
Cure Four Sugar #764 0.75% Nitrite 40321 50
Cure Salt #813 40072 25 36986 1 oz Pkg 36987 2 oz Pkg 38849 5# Pkg
Cure, Quick 0.65% Nitrite 32364 50 32 oz pkg
Sirius Cure Base 40322 50

Sweethart Bacon Pickle 32370 50
Sweethart Bacon Rub 32371 50

Brown Sugar Cure – Ham #783 - .75% 32324 50
Golden Sweet Cure – Ham - 0.85% 40048 50
Sweethart Ham Cure - 0.33% 32372 50

Cure Kit - Ham - 2 gal 40059 38.4 oz
Cure Kit - Ham - 10 gal 39252 11.56 lbs
Cure Kit - Bacon - 10 gal 39254 11.36 lbs
Cure Kit - Corned Beef - 10 gal 34479 13.25 lbs

Binder – Circle S 1113 40651 40# Box 31918 5# Pkg 31919 2# Pkg
Binder – Milko W 368 40737 40# Box 36217 5# Pkg
Nonfat Dry Milk Powder/High Heat 32606 50# 38093 5# Pkg
Potato Starch, Modified-Emfl KPS 200 33234 55.115# 
Potato Starch, Non-Modified-N Hance 59 38300 55.115# 
Soy Concentrate  41076 44#
Soy Flour  Nutrisoy – 40/80 Grits 33281 50#
Starch Corn Pure 32608 50#
Starch Modified Food Inscosity B656 34075 50#
Starch Modified PureGel B990 33237 50#
Textured Vegetable Protein 41417 50#

Aquaresin Capsicum 33045 7.5#
Caramel Color – Powdered 32410 50# 38085 5# Box
Chardex – Hickory 32038 50# 38394 25# Box 38086 5# Box
Chardex – Mesquite 32773 40# 38087 5# Box
Charsol C10 – Hickory-5 Gallon Cube 32084 45# Cube
Charsol C10 – Hickory-55 Gallon Drum 37104 550# Drum
Charsol PN9 – Liquid Smoke 32074 9# Gallon
Charsol PN9 – Liquid Smoke-55 Gallon Drum 36976 495# Drum
Charsol Smoke Liquid Hickory 30737 4 fl oz
Citri Fi 100 35120 44#
Corn Syrup Solids 42C 33285 50# 38173 10# Box 31768 2# Pkg
Cracker Meal Fine 41682 50#
Curafos – Sodium Tripolyphosphate 37189 50# 38100 10# Box 31826 2# Pkg 32136 2oz Pkg
CVP 5-SD 41406 50# 41407 5# Box
Dextrose 32600 50# 38174 10# Box 31760 2# Pkg
Pepper Sauce Cayenne Bulk 41441 50# 41442 5 # Box
Honey Granules 40086 50#
Hydrolyzed Vegetable Protein B-91 39426 50#

Code Weight Code WeightSpecialty Ingredients   Code Weight LBS Code Weight

Ham Cures

Bulk Cures

Cure Kits

Binders, Extenders & Starches Code Weight LBS Code Weight Code Weight Code Weight

Code Weight Code Weight

Bacon Cures

Cures - Bulk & Kits Code Weight LBS Code Weight
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Fruits, Flavor &

 Butter Buds
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Lactic Acid Starter Culture-10 Grams 39217 10g Pkg
Lemofos Meat Phosphates 32118 50# 38092 5# Box
Maple Flavor 1X WONF 33119 50# 32316 10# Jug
Maple Flavor 5X WONF Bulk 35751 33#
Meatshure 333 ECA (Encapsulated Citric Acid) 39248 40# 39276 10# Box 39275 16oz Pkg 39274 2oz Pkg
Mineral Oil 70wt Food Grade 41308 387# Drum 41309 7.09# Jug
Molasses, Black Strap – 5 Gallon Pail 33216 60#
Monosodium Glutamate 32611 50#
Oleoresin Paprika – Gallon 33076 7.5# Gal
Oleoresin Capsicum – Gallon 33073 7.5#
Peppers Jalapeño 1/8" Diced 41014 42#
Potassium Sorbate 41241 55.12# 41242 5# Box 41243 32 oz
Salt – Coarse Crystal Pretzel 33292 50#
Salt – Dendritic Flake 35043 50#
Salt – Gran (Non-Iodized) 34088 50#
Salt – XLarge Flake 33152 50#
Sodium Erythorbate  32343 55.115# 38489 10# Box 38095 5# Box
Soy Sauce Powder Spray Dried 41488 44# 41489 5# Box
Sugar – Brownulated 33214 50#
Sugar –  Evaporated Cane Syrup 40028 50#
Sugar – Light Brown 33205 50#
Sugar – White – Granulated 32411 50#
Vinegar "S" Powder ProDry 33124 50# 38098 5# Box
Worcestershire Sauce Powder 32095 50#
Yeast Autolyzed Type B 41433 25#

Apples Dried 40947 25#
Blueberries Dried Sweetened 39853 10#
Lemon Peel Granules 33832 40#
Orange Peel Granules 33323 40#
Pineapple Granulated 2-5mm 39843 44# 41131 10# Box
Plum-Prune Powder Dried 38692 Special Order 39286 10# Box
Mango Natural Mexican Type Flavor 39228 Special Order
Raspberry Granules Freeze Dried 33219 Special Order
Red Raspberry Natural Type Flavor 39313 Special Order

Butter Buds 8X  NPHO 40613 50#
Cheese Buds – Asiago 32613 50#
Cheese Buds – Bleu X Blend 33154 50#
Cheese Buds – Cheddar EX 32257 50#
Cheese Buds – Feta 33134 50#
Cheese Buds – Monterey Jack 33235 50#
Cheese Buds – Parmesan 32614 55.115#
Cheese Buds – Romano 33215 50#

Hawkins Ultra-Pure Bestate DP2 33535 2875# 34510 600# 32535 10# Gallon
Hawkins e(Lm)inate®V 37781 2800# 37519 565# 37778 10# Gallon
Hawkins Ultra-Pure SL-75 34240 600#

FRUITS

Specialty Ingredients (Continued) Code Weight LBS Code Weight Code Weight Code Weight

FLAVOR & BUTTER BUDS

Code Weight Code WeightAntimicrobial Code Weight LBS Code Weight

Fruits, Flavor & Butter Buds Code Weight LBS Code Weight Code Weight Code Weight
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Code
Meat 

Seasoned
Unit Units/Case

Bacon   41170 10# Kit 6

Bologna 40411 10# Kit 6

Hickory Jerky 40419 10# Kit 6

Hillbilly Jerky 40418 10# Kit 6

Kolbassi 40421 10# Kit 6

Mesquite Jerky 40417 10# Kit 6

Salami 40422 10# Kit 6

Snack Stick 40423 10# Kit 6

Snack Stick – Hot 40410 10# Kit 6

Snack Stick – Pepperoni 40409 10# Kit 6

Summer Sausage 40420 10# Kit 6

Teriyaki Jerky 41208 10# Kit 6

Trail/Ring Bologna 40413 10# Kit 6

Uncle Luke's Jerky 40412 10# Kit 6
Seasonings, cure and casings to make 10 lbs of traditional ring bologna

Seasonings and cure to make 10 lbs of a mild jerky

Seasonings, cure and casings to make 10 lbs of smoky snack sticks

Seasonings, cure and casings to make 10 lbs of HOT snack sticks

Seasonings, cure and casings to make 10 lbs of Pepperoni snack sticks

Seasonings, cure and casings to make 10 lbs of everyone's favorite summer sausage

Seasonings and cure to make 10 lbs of sticky teriyaki flavored jerky. 

Seasonings and cure to make 10 lbs of smoky hickory flavored jerky. 

Seasonings and cure to make 10 lbs of sweet with some heat flavored jerky. 

Seasonings, cure and casings to make 10 lbs of garlicky-smoky Kolbassi

Seasonings and cure to make 10 lbs of mesquite flavored jerky. 

Seasonings, cure and casings to make 10 lbs of spicy salami

Seasonings and cure to make 10 lbs restructured bacon

Seasonings, cure, and casings to make 10 lbs of bologna

Meat Processing Kits
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Casings  Code Unit
Strands per 

caddy
Units per 

case
Code/ 

Package
Strands/ 
Package

Cellulose 27mm x 84' – Clear/Black 35960 Caddy 50 4
Cellulose 28mm x 84' – Clear/Black 31419 Caddy 50 6
Cellulose 29mm x 84' – Clear/Black 42047 Caddy 50 6 31427 1
Cellulose 34mm x 84' – Clear/Black 35801 Caddy 50 4 35964 1

VISCOFAN 18mmM NA-NBC 18  41818 Caddy 72/52' 6 42046 3
VISCOFAN 19mmC NA-NBC 19  41690 Caddy 72/61' 6 41691 3
VISCOFAN 21mmM NA-NBC 21   41815 Caddy  100/51' 6 41659 3
VISCOFAN 21mmC NA-NBC 21  41688 Caddy 50/67’ 6 41689 2
VISCOFAN 21mmF NBFR 21 065 OE S YEL 41796 Caddy 40/65' 6 41797 3
VISCOFAN 21mm ND-F  41698 Caddy  50/50' 6 41699 3
VISCOFAN 23mmP NBP NDX 5 41886 Caddy 50/58' 6 41887 2
VISCOFAN 28mmF COL F O E TR 41865 Caddy 32/60' 6 41866 2
VISCOFAN 30mmC ND-F 30 35 OE S TRA 41742 Caddy 64/35' 6 41743 2
VISCOFAN 30mmF BFR 30 50 TA S YEL 41802 Caddy 32/50' 6 41803 2
VISCOFAN 32mmC ND/F 41908 Caddy 52/35' 6 42029 1
NON-EDIBLE COLLAGEN - Shirred
40 x 16.5’ Collagen – Mahogany – Shirred 31250 Caddy 45 3 31246 1

43mm x 18” Collagen – Round 32557 Each String-tied
52mm x 18” Collagen – Clear 31243 Each String-tied
60mm x 27” Collagen  – Clear  31234 Each String-tied
FIBROUS CODE UNIT CLOSURE
44mm x 30” Fibrous – Clear   31275 Each String-tied
47mm x 36" Fibrous Clear – Cling 36922 Each String-tied
73mm x 20” Fibrous  – Clear   31358 Each String-tied
73mm x 20” Fibrous  – Clear - Printed   31359 Each String-tied
73mm x 20” Fibrous  – Mahogany   31360 Each String-tied
73mm x 20” Fibrous  – Mahogany – Printed  31361 Each String-tied
73mm x 20” Fibrous  – Red   31362 Each String-tied
73mm x 20” Fibrous  – Red – Printed   31363 Each String-tied
73mm x 24” Fibrous  – Clear   31364 Each String-tied
73mm x 24” Fibrous  – Mahogany   31365 Each String-tied
73mm x 24” Fibrous  – Red   31366 Each String-tied
73mm x 30” Fibrous  – Clear   31286 Each String-tied
73mm x 30” Fibrous  – Mahogany   31367 Each String-tied
73mm x 30” Fibrous  – Red   31368 Each String-tied
84mm x 29” Fibrous  – Clear   31289 Each String-tied
FIBROUS CODE UNIT CLOSURE
88mm x 24” Fibrous – Clear   33496 Each String-tied
100mm x 29” Fibrous  – Clear   31279 Each String-tied
114mm x 30” Fibrous  – Clear   31277 Each String-tied
122mm x 30” Fibrous  – Clear   31351 Each  Clip/Loop  
138mm x 24” Fibrous  – Red   31287 Each String-tied
NATURAL CASINGS – Hog & Sheep CODE UNIT UNIT 
Hog Casing  29-32mm 31388 Hank Each
Hog Casing  32-35mm 30632 Hank Each
Hog Casing  35-38mm 31389 Hank Each
Hog Casing 32-35 Vacuum Pack Home Set 40734 Pail 12 Vac Packs
Hog Caing 32-35 40735 Pail 5 Hanks
Sheep Casing 22-24 31384 Hank Each
Sheep Casing 24-26 31387 Hank Each

CASINGS, NETTING & STOCKINETTES

CELLULOSE

EDIBLE COLLAGEN

NON-EDIBLE COLLAGEN - String-tied
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Summer Sausage
Bologna

Bologna (Large Diameter)
Salami

Snack Stick
Trail Bologna (Round)

Breakfast Links
Traditional Smoked Sausage

Soppressata
Kolbassi

Pepperoni Stick
Hot Dogs

Italian Sausage
Traditional Bratwurst

Capicola

* 21mm has many options for size, color and application.  

These are recommendations only. Please consult your salesman or 
customer service on all casings.
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C
asing Usage Suggestions
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CASINGS, NETTING & STOCKINETTES

Netting Code Unit Length
Net Casing 14 Sq – Non-Elastic 33559 Roll 300'
Net Casing 16 –T – Elastic 33553 Roll 150'
Net Casing 20 –T – Elastic 33557 Roll 150'
Stockinettes Code Unit Size 5-Pack
Stockinette – Boneless 33555 Each 36"
Stockinette – Ham Roll 33561 Pound ≈ 25 lb
Stockinette 32551 Bundle/100 36"
Stockinette 33562 Bundle/100 44"

Sawdust –  For Smoking Code Unit
Sawdust – Hardwood – 1mm - 2.25 cu ft 32662 ≈ 40# Bag
Sawdust – Hickory Blend – 1mm - 2.25 cu ft 32663 ≈ 40# Bag

Meat Bags Code Unit Quantity 25-Pack
Bags – Printed – Meat - Beef 31691 Box 1000
Bags – Printed – Meat – Pork 31690 Box 1000
Bags – Printed – Meat – Wild Game 31689 Box 1000 31688

High-Temp Cheese Code Unit Quantity
American – Yellow – 1/4" diced 38927  5# Bag 4
Cheddar – 1/4" diced 38928  5# Bag 4
Jalapeño – 1/4" diced 38929  5# Bag 4
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Knives CODE UNIT
41903 Each
31509 Each
31516 Each
31500 Each
41904 Each
31511 Each
31510 Each
31501 Each
31508 Each
31517 Each
31521 Each
31550 Each
31664 Each
31541 Each
31518 Each

Saws & Sawblades CODE UNIT
Bandsaw Blade - 78" 31450 Each
Bandsaw Blade - 91" 31451 Each
Bandsaw Blade - 98" 31453 Each
Bandsaw Blade - 106" 31437 Each
Bandsaw Blade - 112" 31439 Each
Bandsaw Blade - 116" 31441 Each
Bandsaw Blade - 118" 31442 Each
Bandsaw Blade - 124" 31444 Each
Bandsaw Blade - 126" 31445 Each
Bandsaw Blade - 142" Scalloped 31448 Each
Bandsaw Blade - 142" 4TPI 31447 Each
Sawblade - 18" Stainless Steel 40682 Each

35154 Each
31593 Each
31594 Each

Butcher Shop Tools, Supplies & Parts CODE UNIT
Apron – Polyurethane, Nylon – Yellow – 35x48” 31248 Each
Bacon Hanger – 10 Prong  - Stainless Steel 31247 Each
Bacon Hanger – 6 Prong - Stainless Steel 31198 Each
Bone Duster  - Plastic - Round 31458 Each
Bone Duster  - Plastic - Square 31459 Each
Bone Duster  - Stainless- Round 31460 Each
Element Heater 3800 WATT 31645 Each
Element Smoke Burner 1500 WATT 31646 Each

31647 Each
Fastener – Tag – Deadlock (Approx 420/lb) 31471 Pound 
Hog Ring Pliers w/50 rings 34739 Each

34738 Box/1000
Hook – “S” Type – 6” - Stainless Steel 31489 Each
Hook – Hand 6 ¾” - Stainless Steel/Aluminum 31492 Each
Hook – Stockinette – 4” - Stainless Steel - Round 31493 Each
Hook – Stockinette – 5” - Stainless Steel - V Shape 31494 Each

31535 Each
31536 Each
31537 Each

Lug – Dust Cover  (Lid) 31554 Each
Lug – Meat  - Grey Plastic 31555 Each
Freezer Paper - 15" x 1000' 35# 41975 Each
Freezer Paper - 18" x 1000' 35# 41920 Each
Paper Cutter - 18" Butcher A500-18 36889 Each
Patty Paper - Box of 1000 34741 Each

31564 Each

Knife Grinder # 12
Knife Grinder # 22
Knife Grinder # 32

Perforator Casing

Sawblade - 19"
Sawblade - 24"
Sawblade - 25"

Fan Blade – Model #300 Pro-Smoker

Hog Rings

Knife – Boning 6” Straight   - Narrow – Flexible – Black

Knife - Boning 5" Curved - Semi Flexible - Orange
Knife – Boning 5” Straight - Narrow – Stiff – Black
Knife – Boning 5” Straight - Wide – Stiff – Black
Knife – Boning 5” Straight  - Narrow – Stiff – Rosewood
Knife - Boning 6" Curved - Semi Flexible - Orange

Knife – Paring 3.5” 
Knife – Skinning 5” Curved - Black
Knife Boning DTOM-6 - White

Knife – Boning 6” Straight  - Narrow – Stiff – Black
Knife – Boning 6” Straight - Narrow – Stiff – Rosewood
Knife – Boning 6” Straight - Xwide – Stiff – Black
Knife - Boning 6" Straight - Wide - Stiff - Black
Knife – Breaking 10” Curved - Black
Knife – Cimeter 10” Curved - Black



Butcher Shop Tools, Supplies &
 Parts

V
acuum

 Bags
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Butcher Shop Tools, Supplies & Parts (Continued) CODE UNIT
Plate Grinder – 12 - 1/4" Holes 31566 Each
Plate Grinder – 12 - 3/16" Holes 31568 Each
Plate Grinder – 12  - 3/8" Holes 31569 Each
Plate Grinder – 22 - 1/4" Holes 31571 Each
Plate Grinder – 22 - 1/8" Holes 31572 Each
Plate Grinder – 22  - 3/16" Holes 31573 Each
Plate Grinder – 22 - 3/8" Holes 31574 Each
Plate Grinder – 32 - 1/4" Holes 31577 Each
Plate Grinder – 32 - 1/8" Holes 31578 Each
Plate Grinder – 32 - 3/16" Holes 31579 Each
Pump – Brine - All Plastic w/Needle 31672 Each
Pump – Brine - Metal Hand 4 oz 35540 Each
Smokestick 42" - Aluminum 31601 Each
Steel 10" - Regular Cut 31603 Each
Steel 12" - Regular Cut 31604 Each
Steel 14" - Regular Cut 31605 Each
Stuffer – Gasket – O–Ring 12/15 Liter (F. Dick brand) 31660 Each

31616 Box/1000
Tag – Waterproof - Plain 31617 Box/1000
Tape – Masking – Premium .75" x 60 yd for freezer wrapping 31619 Roll
Tape – Plastic – Sealing  - Red 35859 Roll
Tape Dispenser For Masking/Freezer Tape 34838 Each
Tape Machine for Meat Bags 36012 Each
Tube Bell – No. 12 - 1/2" Hole 31629 Each
Tube Bell – No. 22 - 3/4" Hole 31632 Each
Tube Bell – No. 32 - 1/2" Hole 31633 Each
Tube Bell – No. 32 - 3/4" Hole 31634 Each
Twine – 15/16 Ply - White - 1/2lb 33563 Ball
Twine – 30/36 – Ply - White - 1/2 lb 33554 Ball
Twine – 30/36 – Ply - White - 2 lb 32122 Cone
Washer – Fiber - 1& 5/16 OD - 3/4" Hole 31643 Each
Washer – Fiber - 1& 5/8 OD - 1" Hole 31644 Each
Vacuum Bags - For Use with Commercial Equipment CODE UNITS PER CASE

4 x 10  - 3 MIL 40211 2500
6 x 8 - 3 MIL 40212 1000
6 x 10  - 3 MIL 40215 1000
6 x 12  - 3 MIL 40216 1000
6 x 15  - 3 MIL 40217 1000
6 x 20  - 3 MIL 33574 1000
7 x 9  - 3 MIL 40213 1000
7 x 11 - 3 MIL 40218 1000
8 x 8  - 3 MIL 40214 1000
8 x 10  - 3 MIL 40219 1000
8 x 12  - 3 MIL 40220 1000
8 x 15  - 3 MIL 33567 1000
10 x 10  - 3 MIL 33635 1000
10 x 13  - 3 MIL 33634 1000
10 x 15  - 3 MIL 33632 1000
10 x 18  - 3 MIL 33631 500
10 x 22  - 3 MIL 33630 500
12 x 12  - 3 MIL 33629 1000
12 x 14  - 3 MIL 33628 1000
12 x 16  - 3 MIL 40268 500
12 x 18  - 3 MIL 33626 500
12 x 22  - 3 MIL 33584 500
14 x 16  - 3 MIL 32785 500
14 x 20  - 3 MIL 32786 500
16 x 20  - 3 MIL 32787 500
16 x 24  - 3 MIL 33583 500
18 x 22  - 3 MIL 33582 250
20 x 28  - 3 MIL 33581 250
22 x 34  - 3 MIL 33580 250

Tag – Manila - Plain
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Manufacturing
724-202-6513
144 Magill Road, Zelienople, PA 16063 

Distribution Center
724-202-6513
3035 New Butler Road, New Castle, PA 16101 

Need help or don’t see what you’re looking for? 
Call today 724-202-6513 Dial Option 8  
Or visit ConYeagerSpice.com

We Proudly Manufacture All of Our Spice Blends in Zelienople, PA 


