CIS

CHALLENGER
SMALLGOODS




CONTENTS:

PRODUCTS SOLD BY THE 1KG WHOLESALE PACK

Whole and Sliced Pastrami

Andouille Sausage

Texas Hot Links

Jalapeno & Cheese Kransky

Triple Smoked Sliced & Bone in Ham
All Beef Hot Dogs & Cocktail Weenies
Pulled Pork

Classic Pork Hot Dogs

Rindless Bacon (Middle & Short Cut)

Bacon Bits

RETAIL PRE-PACK -
Streaky Maple Bacon

All Beef Hot Dogs

Smoked Brisket"F‘trami
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Challenger Smallgoods 1s a labour of love
dedicated to charcuterie;
the art of curing & smoking,

one of cooking’s oldest skills.



Smoked Brisket

Pastramm

We use Wagyu marble score
5+ point end brisket, rubbed
with corriander, mustard,
black pepper & brown sugar.
These are then hot smoked
for 24 hours, setting this
pastrami apart from
the competition.

- Whole pieces
approx 3kg each

Sliced approx lkg
per pack



Andouille Sausage

Like Chorizo, Andouille 1s
ready to eat right out of the
package or as a soup starter_ A

spice, this s

south has a rich history.

Flavour noges thyme, mustard f

seed, Clhlhi.nutrneg & allspice. ©
i
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"’{&pprox lkg per pack
Avg. length 13cm
Avg. weight 110g
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Pork Hot Links

Fast Texas style hot smoked
pork sausage.

It’s makes a killer .
addition to a breakfast

or BBQ plate.
Flavour notes; chilli,
mustard seed, paprika
& black pepper.

Approx lkg per pack
Avg. length 7cm AUSTRALIAN
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When Canadian born Eli Challenger moved to
Sydney he noticed that there was a distinct lack
of the products he grew up making back home.
Eli’s goal 1s to introduce the best of Nort

American smoked and cured mea

-

Australian market.



Jalapeno &
Cheese Kransky

Our take on a Polish smoked
pork sausage. Ours 1s stuffed
with Queensland jalapenos and
Victorian cheddar cheese then
hot smoked with real Australian

hardwood.

Approx lkg per pack

Avg. length 13cm
Avg. weight 110g
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Triple Smoked

Shiced & on the bo

An exceptional ham, ours =~
is triple smoked Australian !
pork leg, thinly sliced or on \ ‘
the bone, and perfect for

sandwiches, breakfast plates or
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croissants.

Half leg
approx 4.5kg each

Sliced approx 1kg
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All-Beef Hot Dogs

Unlike their questionable
contemporaries, our Hot Dogs
are simply grass fed Australian
beef, salt and spices, mn a
traditional red hot dog casing
for that real ballpark look.

Approx lkg per pack
Avg. length 18cm
Avg. weight 110g

Cocktail Weenies
Avg.
Avg. weight 50g

ength 7cm



A chef himself, El understands the

importance of good value and consistently
high quality products n the kitchen.
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Smoked
Pulled Pork

NSW pork shoulder, "“ e
rubbed with a simple BBQ

rub, smoked, then shredded;
just add sauce and serve! This
product gives you 1009% yield so
the labour and 3096 moisture loss .
when cooking is already factored”™ £
in. Great product for small cafées 2
and anyone who wants great pﬁlle N
pork but doesn’t have the faq‘ilitie
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Comes pulled
Approx 1kg pér pack
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Classic Pork Hot Dogs

A real American classic here.
10096 Australian pork hot
dogs, smoked to perfection
in a clear casing. Serve with

ketchup, mustard and pickle
relish to experience 1t n 1t’s
tull glory.

Approx lkg per pack
Avg. length 18cm
Avg. weight 110g
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Our recipes have been developed by Eli

over a full career of professional cookery,

striking a dehicate balance of flavours.




Rindless Bacon
(Middle or short cut available)

This 1s our classic Aussie
rindless middle & short cut
bacon. It’s sitmple; 1009%
Australian Pork, beautifully
cured and hot smoked with
apple wood, this bacon really
stands out on the plate.

Approx lkg per pack

AUSTRALIAN
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Maple Bacon Bgs
Perfect for loaded fries, bacon
jams, salad garnish or pizza

‘toppings, our smoky bacon
Dbits pack a full flavoured
punch that will bring anywéh
to life.

. Approx 1kg per pack
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maple cured streaky

BACON

200 g per unit
6 units per box

We recommend cooking bacon
180°C in a fan forced oven,
t on a tray with baking

.r. The oven, the tray and the
makes for an even cook,

ng of the Bacen and
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Maple cured pork belly, _,._
hot smoked and sliced thin. N
Bacon is a staple to kitchens i
worldwide but not all are
created equal.

Try ours to taste the
difference.
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all beef

HOT DOGS

o 350 g per unit
bl._s 6 units per box

SMALLGOUO

share your hot do
@challengersmal

challengersmallgood
g\ﬂl‘u e n.Bd'"

At Challenger

A litthe salt, smoke,
are all these tough
to become succulent

Challeny:
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slow smoked brisket

PASTRAMI

200 g per unit
6 units per box

shfite your pastiami us
@challengersmallgo. &

photo credit: @jimmysburgers




