
Bison Product Information 

 

Added Value Bison Items with Ingredients  

1. Corned Brisket (Fully Cooked) – This product is made with whole brisket flat and is full size. It is 
cooked in this bag and is loose by design.  It has not been handled outside of the bag since 
cooking.  It can last for several weeks in your refrigerator thawed.  Rex likes to take cold brisket 
sandwiches to work.   Ingredients: Bison, Water, Salt, Mustard Seeds, Pickling Spice, pepper, 
Sodium Nitrite and Sodium Erythorbate 

2. Smoked Brisket (Fully Cooked) – This product is made from brisket.  It is cured for 9 days and 
then cooked for 7 hours. They are cut into halves and then packaged.  Can be served hot or cold. 
We recommend slicing thin.   Ingredients: Bison, Water, Salt, Brown Sugar, Sodium Nitrite, 
Dextrose Monohydrite, Sodium Phosphate 

3. Italian Sausage – This item is made with 100% bison and then the Italian spices.  This is a raw 
uncooked item and sold in 1 lb packages.  Rex’s favorite use is browned and served in his wife’s 
homemade marinara sauce on top of spaghetti.  He likes to say that the Italian sausage has 
some zing to it.   Ingredients: Bison, Salt, Spices, Crushed Red Pepper, Paprika 

4. Southwest Style Green Chili Sausage Links (Fully Cooked) – These are fully cooked ¼ lb sausage 
links with just enough spice and green chili to be spicy for Gringos but not too hot.  In order to 
get the best texture (bite feel) we use 50% bison and 50% Antibiotic Free Berkshire Pork. You 
will like them.  Sold in 1# packages now.  Note: These were served in the Mile High Football 
Stadium as footlongs in 2018/2019 season.   Ingredients: Pork, Bison, Green Chiles, Salt, Garlic, 
Spices, Sodium Nitrate 

Allergens 

The processing facility that makes these products for us in Denver has the following allergens in their 
building: soy, wheat, dairy and eggs.  Spices are all safe from allergens, so our products don’t come in 
contact with any allergens.  Products are made in a USDA Inspected meat processing plant and operates 
with the appropriate HACCP programs in place.  Every effort is made to keep ingredients managed 
appropriately based on allergens and other ingredients. The facility is a small family owned and 
operated business. 

New Products 

New products are in development.  They will be announced on the company’s Face Book page as they 
become available.  If you have an idea or recommendation send us your thoughts through our contacts 
page here on our website or our other forms of social media. 

 


