
1

So that it has that homemade taste.

Premium deep-frozen convenience meat-products
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The best convenience meat
Menus rich in variety with our wide range of products

Excellent meat and fresh ingredients – we use these 

to make the very best deep-frozen products.

Simply ideal for bulk consumer and system catering.

Perfect for children, adults and senior citizens. 

How it should taste – like homemade.

That’s our aim.

Home-cooking – popular around the world

Traditional home cooking, inspired by regional cuisine, 

including tasty burgers, succulent schnitzel and hearty 

roasts is the speciality of our convenience food experts 

in Westphalia. Plus HÜLSHORST FEINKOST has also mas-

tered international cuisines, with Swedish meatballs, 

taco beef, cevapcici or lamb Salisbury steaks.

Committed through 
tradition to the region 
and its people
As a Westphalian family-run 

firm, we know what we want! 

We produce in the heart of 

Germany by state-of-the-art 

equipment. That’s how it’s 

always been and how it will 

stay. 

It feels great to produce first class products

We have been passionate about meat for 30 years 

Management expert Christoph Hülshorst and master 

butcher Philipp Hülshorst are the third generation to 

manage our constantly growing, quality-oriented busi-

ness. This quality requires standards. And our standards 

are premium.

HÜLSHORST meat convenience products need to meet all 

requirements for modern cooking – we test this. Our qua-

lity seal clearly conveys the underpinnings of HÜLSHORST 

FEINKOST: Made in Germany, meat with a safe backg-

round, safe workflows and strict testing. Put briefly: first 

class!

Cooking that saves time and energy

Plan your menus precisely with a wide and varied range 

of products: with HÜLSHORST you can go easy on the 

budget and still impress your customers. From an ex-

pertly cut roast to ready-fried minced meat: everything 

is deep-frozen, easy to store, quick to reconstitute and 

effortless to portion out. HÜLSHORST products give you the 

planning security that your customers also expect from 

you. You can rely on our top quality meat that has been 

superbly processed! What’s more, many of our products 

don’t contain additives. We also refrain from using flavour 

enhancers, etc. Look out for our quality seal!
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Like good cooking 
Safe food for a healthy diet

Foodstuffs are a matter of trust. As a family-run 

firm, we are fully aware of the great responsibility 

we carry for our customers, employees, end-consu-

mers and the entire region. 

Safe origins

We know our suppliers very well and have great regard 

for them - nevertheless, we monitor them carefully and 

regularly. Just as we constantly monitor the meat we 

process. We know where beef and other meat come from. 

That’s how it is and that’s how it will stay. 

Our pork is butchered in-house to satisfy the very highest 

of standards. Our superb beef and poultry are sourced 

from well-known, longstanding, qualified and certified 

partner firms – chiefly from the surrounding areas. 

Freshness and quality are subject to ongoing, strict testing. 

“We produce safe foodstuffs ...”, HÜLSHORST FEINKOST can 

state with confidence, “... because independent labora-

tories test our products on a regular basis. Product safety 

has top priority.”

Safe procedures

Trained staff ensure reliable production workflows.  

The entire production is subject to on-going quality  

control. The company earned the IFS higher level certi-

fication for a good reason. And because we definitely 

have nothing to hide, authorities and auditors are 

welcome to inspect our works at any time.

Our service for you

You will find state-of-the-art and proven ideas  

for a multi-faceted diet on the internet at  

www.huelshorst-feinkost.de. Experience the ver- 

satility of time-saving components, interesting pre- 

paration recommendations and recipe ideas with  

our products. Try it out for yourself!

Product training and presentations

We are always happy to help you. Whether with pro-

duct training for your sales staff and interested custo-

mers on site, or with a presentation on our premises. 

Many things are possible subject to agreement. Get to 

know the versatility of our meat convenience products 

and discover interesting ideas for recipes and much 

more for safe costing of your meal plans.

Naturally ...
Less is more!

Free of E numbers

HÜLSHORST FEINKOST products displaying this quality seal contain no additives, and 

therefore no E numbers. Naturally, none of our recipes use ingredients like seaso-

nings made with palm fat or artificial flavours. The natural taste of the best meat, 

good natural seasonings and herbs. So that it tastes like homemade! 

Quality requires standards. And we set these very high. Premium convenience meat products must fulfil all  

the requirements of a modern kitchen. We put this to the test. A new product is only launched once we are  

completely satisfied with it. Our quality seal makes it very clear what is behind HÜLSHORST FEINKOST: every 

single one of our products is made in Germany. It is a tradition in our firm to only use safe procedures and  

meat of safe origin.

Free of  
E numbers

QUALITY 
by tradition

Made in

G

ermany
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I like lean.

“Very often HÜLSHORST minced meat 

products have come to my rescue when 

I’ve been pushed for time. 

Flavoursome meat with typical seasonings 

mean I can be sure to offer an appealing 

menu even when prepared very quickly – 

choosing HÜLSHORST is always good 

for my planning and tastes fantastic to 

everyone.”

Anita Dapphaus, Head Chef at St. Marien Clinics

International mincemeat products 
Europe on your plate

Quality nibbles with class

The housewives of Europe know quality when they see 

it. And have done for centuries. HÜLSHORST FEINKOST 

has been happy to borrow from this. With Swedish 

meatballs, pork meatballs, cevapcici and bifteki, 

this Westphalian firm is on a culinary journey from 

north to south.

Pork, beef and poultry, and various types and 

combinations of seasonings are guided by the 

philosophy: minced meat is perfect anywhere and 

anytime, and is varied, seasonable and versatile. 

Nestled between a bun and salad as a burger or 

rounded into meatballs in a hearty stew – we have 

thought of everything.

We have even thought of those who rely on a light, 

balanced diet. Light in summer, substantial in winter, 

our minced meat products enhance every menu for 

any age range. We select characteristic seasonings in 

keeping with the recipes of the countries of origin. 

To serve up holiday flavours on every single plate.
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‘Cevapcici’, mincemeat rolls made with beef, fried, 
approx. 30 g, I.Q.F. deep-frozen
Minced beef rolls in typical cevapcici style, strongly seasoned, fried with 
a golden-brown finish, individually shock frozen and packaged in tubular 
bags. This ensures precise portioning and costing ability. 

Part No. Unit
9433 2 x 3000 g

‘Balkan rolls’, mincemeat rolls made with pork, 
fried, approx. 30 g, I.Q.F. deep-frozen
Fried mincemeat rolls made with pork and well-seasoned in the ‘cevapci-
ci’ style, I.Q.F., in pillow bags

Part No. Unit
9533 2 x 3000 g

Köttbullar, meatballs made with beef and pork, 
approx. 20 g, fried, I.Q.F. deep-frozen
Juicy pork and beef meatballs with medium grain made in line with an 
original Swedish recipe, seasoned in the typical style of the country and 
fried with a golden-brown finish, individually shock frozen and packaged. 
This ensures precise portioning capability. Quickly available thanks to short 
regeneration times. 
 

Part No. Unit
88941 2 x 3000 g

I.Q.F. – cool benefits, icy process

“Almost all HÜLSHORST products are flash frozen at -80 °C. 

Hence the description ‘individually quick frozen’ or I.Q.F. for 

short. Thanks to this technology, products processed in this 

way keep their original high quality and their considerable 

nutritional value. Flash freezing is a very fast withdrawal of 

heat with a rapid reduction in temperature to at least -18 ºC. 

This secures appearance, structure and taste right until the 

point of preparation. This has also proved successful with 

fruit and vegetables. I would definitely recommend these 

types of products.”  

Arne Vielstätter, Food Engineer
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Poultry BIG RIB, well-seasoned poultry mince product 
with herbs, fried fat-free, I.Q.F. deep-frozen
Well-seasoned poultry mince product shaped into spare-ribs, 
fried fat-free, deep-frozen 

Beef burger “Burger style”, fried fat-free, 
I.Q.F. deep-frozen
Burger made with beef minced medium-fine, fried fat-free, I.Q.F., 
loosely packaged 

Part No. Unit
9801 30 x 115 g

BIG RIB, well-seasoned mincemeat product, 
fried fat-free, I.Q.F. deep-frozen
Well-seasoned pork mince product shaped into spare-ribs, 
fried fat-free, deep-frozen 

Part No. Unit
9800 30 x 115 g

Beef Salisbury steak “hacienda-style”, 
fried fat-free, I.Q.F. deep-frozen
Beef Salisbury steak, well-seasoned, with the appearance of a rump 
steak, fried fat-free, I.Q.F., loosely packaged 

Burger & Co
Our trend products for your sales.
Whether take-away, out of home market, centre of the serving plate or as a snack  

in between: Our burger and BIG RIBS taste anyone at any time, hot or cold.

With different burger-sizes you remain flexible and enthuse your guests in a fast  

and inexpensive way.

Part No. Unit
9901 30 x 130 g
9905 50 x 100 g

Part No. Unit
9903 25 x 150 g
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‘Bifteki’, mincemeat product with diced white 
cheese, fried fat-free, I.Q.F. deep-frozen
Well-seasoned beef mince with diced white cheese 
(6 x 6 x 6 mm), fried fat-free, I.Q.F., loosely packaged

Part No. Unit
9980 50 x 75 g

Lamb Salisbury steak, fried fat-free, 
I.Q.F. deep-frozen
Lamb Salisbury steak, fried fat-free, I.Q.F. loosely packaged 

Part No. Unit
9975 50 x 75 g

Meatballs, approx. 15 g, boiled, I.Q.F. deep-frozen
Round, delicately grey, lightly seasoned meatballs made with finely 
minced pork and beef, with herbs, cooked in water, I.Q.F., in pillow bags 

Veal meatballs, without onions, cooked,  
approx. 40 g, I.Q.F. deep-frozen
Round, slightly gray, mildly seasoned meatballs made of fine minced veal, 
with herbs, boiled in water, I.Q.F., in pillow bags 

Meatballs, approx. 3-5 g, boiled, I.Q.F. deep-frozen
Round, delicately grey, lightly seasoned meatballs made with finely 
minced pork and beef, with herbs, cooked in water, I.Q.F., in pillow bags 

Part No. Unit
88901 4 x 2500 g

Part No. Unit
88921 4 x 2500 g

Part No. Unit
88301 2 x 3000 g

Meatballs: the trump card 
Meatballs of exceptional quality made from carefully selected meat, lightly seasoned, enriched with fresh herbs 

and with no onion – part of a light balanced diet particularly well-tolerated by those with sensitive digestions.

With no additives! Flash frozen immediately after cooking so they can be individually removed they masterfully 

showcase the benefits of easy handling and short reconstitution times: straight onto the plates of satisfied diners.
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Gyros and 
meat skewers
Juicy all-rounders

Very simply skewered

Fried until crisp and deliciously aromatic – there is 

something highly authentic about meat skewers. 

Gyros has long found its natural place in German  

cuisine. We take heed of this with our classic gyros  

rotisseries made with succulent pork, for small and 

large requirements from 3 to 33 kilogrammes. 

Perfect for the oven, frying pan or for summer 

barbecue delicacies: tasty marinaded souvlaki,  

assembled by hand on beechwood and with a hearty 

sauce. And of course barbecue skewers, finely cut pork 

shoulder with a tangy oil marinade, carefully assemb-

led by hand! A real attention-getter at any barbecue.
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Wanted, found.

“I’ve been looking for a good gyros for a long time. 

The quality I’ve found at HÜLSHORST is heavenly. 

Whichever herbs and spices they choose, however 

they marinade – it tastes incomparably and 

phenomenally good. Whether on a skewer or ready 

for the frying pan: I’ve been very lucky with my choice. 

And our guests as well, 

of course...” 

Ayaz Hatice, Catering stall operator



Part No. Unit
8501 3 x 3000 g

8502 2 x 5000 g

8505 1 x 10000 g

8508 1 x 20000 g

Part No. Unit
88167 30 x 150 g

Gyros skewers, marinated, deep-frozen
Lean and well de-sinewed pork cut into 0.5-1 cm slices, marinated in 
the gyros style, then assembled by hand, deep-frozen 

“Souvlaki”, meat skewers marinated in the greek 
style, I.Q.F. deep-frozen
Fresh pork, marinated, 2 pieces of meat on a wooden skewer, I.Q.F., 

loosely packed 

Tandoori turkey breast skewers, hearty  
seasoned, I.Q.F deep-frozen 
Juicy, fresh turkey breast, marinated in an oriental-style,  
speared on to beechwood skewers, loosely packed, individually removable
 

Gyros skewers “Special”, marinated, deep-frozen 
Lean and well de-sinewed pork cut into 0.5-1 cm slices, marinated in 
the gyros style, well-spiced, then assembled by hand, deep-frozen 

Part No. Unit
85011 3 x 3000 g

85021 2 x 5000 g

85041 1 x 8000 g

85051 1 x 10000 g

85071 1 x 15000 g

Part No. Unit
88168 30 x 150 g

Because everything runs smoothly and  

tastes great

„We had been looking for a quality-orientated supplier for 

meals typical of our country for a long while. The fact that 

our successful search took us to HÜLSHORST, translates to 

time-savings for us and satisfied customers.“ 

  Jannis Passadakis, Restaurant manager
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Tasty dishes from  
the frying pan 
Always a good, quick meal

For times when cooking has to happen fast, our products 

are the ideal and convenient solution to do justice to your 

own high standards. Whether stroganoff, pan-cooked vege-

tables with fried strips of meat, cooked cubes of beef in a 

stew, salads topped with meat, a gyros or chicken stir-fry – 

with our different meat strips we have the right products to 

meet your expectations – all versatile to suit any age group 

or ethnicity.

Whether for our pork strips and cubes or for our pan-cooked 

gyros, the pork is sourced from butchers in the local area 

and is jointed, cut to size and prepared in-house. 

The outstanding beef and poultry for our meat strips 

and pan-cooked products is supplied by well-known, 

longstanding, qualified and certified partner firms – 

chiefly from the local area. 

All products are of course made without E numbers! 

In rolling batches and I.Q.F., they are then packaged in  

handy 2.5 kg bags. Easy to store and to portion out,  

quick and easy to prepare! Kebab-style chicken stir-fry  

and pork or turkey gyros: all our stir-fry products are  

aromatic, characteristically seasoned and cooked fat-free 

on Teflon. They are the perfect addition to a contemporary, 

international cuisine – just like our lean beef strips and  

cubes. These are gently cooked to retain their succulence. 

The succulent pork cubes and strips are also fried on  

Teflon until they are perfectly browned.

The same goes for our turkey breast strips.

Bon appetit!

Great quality, low overhead

„Cost pressure and a quality promise – our daily 

challenge. We called in HÜLSHORST to supply us with 

products that help us fill our menu within our budget, 

but still in an attractive way. This assured approach 

is something that both we and our guests genuinely 

enjoy. The figures clearly illustrate this ...“

Andreas Wollschläger, Staff chef



Gyros stir-fry with onions, strips of pork with gyros-
style marinade, fried fat-free, I.Q.F. deep-frozen
Lean strips of pork with onion, seasoned and marinated in the gyros style, 
fried fat-free, I.Q.F., in pillow bags; outside partly sautéed until light to 
dark brown; unit size approx. 10-50 mm

Gyros stir-fry, strips of pork with gyros-style marinade, 
fried fat-free, I.Q.F. deep-frozen
Lean strips of pork, seasoned and marinated in the gyros style, 
fried fat-free, I.Q.F., in pillow bags; outside partly sautéed until light to 
dark brown; unit size approx. 10-50 mm 

Part No. Unit
8616 4 x 2500 g

Part No. Unit
8622 4 x 2500 g

Chicken stir-fry, strips of meat with kebab 
seasoning, fried fat-free, I.Q.F. deep-frozen
Lean chicken, cut into strips with kebab seasoning, fried fat-free, I.Q.F.,
in pillow bags

 
Part No. Unit
8333 4 x 2500 g

Turkey gyros, strips of meat with gyros seasoning, 
fried, I.Q.F. deep-frozen
Lean strips of turkey thigh, with gyros-style seasoning and marinade, fried 
fat-free; unit size approx. 10-50 mm; frozen individually and free-rolling 
 

Gyros and kebabs – 
all aromatic and succulently cooked 
Peloponnese or Bosphorus: delicacies for everyone 
In the HÜLSHORST FEINKOST range you will find international delicacies from around the world. Aromatically spiced 

and of course with no E numbers and using no yeast extract or palm fat – and everything is also I.Q.F. in rolling 

batches straight from the pan. Pitta or kebab bread, served on a plate, on a salad or in a tortilla – always perfect!

Part No. Unit
8420 4 x 2500 g
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Strips and cubes 
Tasty and tender, lightly seasoned

High-quality beef and turkey – spotlessly prepared and 

with a delicious light seasoning: the meat strips from 

HÜLSHORST FEINKOST are cooked to tender and juicy per-

fection to make them extremely versatile. Whether as a 

topping on salad, with vegetables in the wok, as a pizza 

topping, in sauces or as a premium soup ingredient.

Beef in strips, approx. 11 x 11 x 45 mm, cooked, 
I.Q.F. deep-frozen
Beef cut into strips, neutrally seasoned, cooked, I.Q.F., in pillow bags 

Part No. Unit
8222 4 x 2500 g

Beef cubes, approx. 20 x 25 mm, cooked, 
I.Q.F. deep-frozen
Beef, neutrally seasoned, cooked, cut into cubes, frozen individually 
and free-rolling, in pillow bags 

Part No. Unit
8826 4 x 2500 g

Part No. Unit
8422 4 x 2500 g

Turkey strips, approx. 10 x 10 x 50 mm, neutrally 
seasoned, fried fat-free, I.Q.F. deep-frozen
Turkey breast strips, neutrally seasoned, fried fat-free, I.Q.F.,
in pillow bags 
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Beef mince “Italian-style”, fried, 3-13 mm, I.Q.F. 
deep-frozen
Beef mince with tomato purée and herbs, fried, beige-brown in colour, 
I.Q.F., in pillow bags 

Beef mince “Taco Beef”, fried, 6-13 mm, I.Q.F. 
deep-frozen
Beef mince with Mexican seasoning, fried, light-brown in colour, I.Q.F., 
in pillow bags 

Beef mince with starch, neutrally seasoned, fried, 
3-13 mm, I.Q.F. deep-frozen
Beef mince fried with potato starch, light-brown in colour, I.Q.F., 
in pillow bags 

Pork mince, approx. 3-13 mm, neutrally seasoned, 
fried, I.Q.F. deep-frozen
Pork mince neutrally seasoned, fried, beige-brown in colour, I.Q.F., 
in pillow bags 

Fried minced meat
In rolling batches – in many varieties

Part No. Unit
9816 4 x 2500 g

Part No. Unit
98085 4 x 2500 g

Part No. Unit
9808 4 x 2500 g

Part No. Unit
39810 4 x 2500 g
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Good things come to those who hurry

“Too often there just isn’t enough time or plans change at short notice. 

That’s when it’s good to be able to fall back on our all-rounders. Perfect for 

any age range and always enough of it in the freezer in space-saving form: 

the versatile mincemeat products from HÜLSHORST are my basis for creative 

cooking – they are everything I need.”

Lisa Waldstetter, b2eats, Chef 
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A hearty taste

„This is exactly what a meatball needs to look like! Roughly minced and with 

an unrivalled savoury taste. I couldn‘t do better than this in my own kitchen. 

I‘m delighted to use these masterpieces by HÜLSHORST. I know that I have 

something good here; I can offer great quality cooking whenever needed, and 

my guests are satisfied across the board. HÜLSHORST meatballs perfectly match 

my approach to cuisine.“

          Cornelius Bitter, Chef de cuisine

Burgers made with 
great beef and pork
Quality you can taste!

It’s in the preparation

There’s always an occasion for meatballs. Whether 

rissoles, burgers, patties or sliders, there are many 

common ways to describe this popular speciality. 

We have them all, whether small or large, made with 

pork, beef or poultry, and with or without onion. 

Always fresh and tasty.

Whether they are fried in our native rapeseed oil  

or roasted fat-free on Teflon: it’s in the preparation. 

A HÜLSHORST pan-cooked meatball is made from  

pork that has been butchered in-house, with classic 

seasonings, herbs, breadcrumbs, mustard and fresh 

onion – Hubert’s Best, homemade meatballs and the 

ESS class remain simply the most versatile and 

outstandingly tasty results on any menu.

From the 25 g party version to the thick 200 g rissole, 

these burgers are perfect anytime and anywhere. 

Hot or cold, as finger food or served up with mashed 

potato and vegetables. Hearty and Westphalian is our 

style – as is our ‘Hubert’s Best’. With its rustic appearan-

ce, soft texture and chunky mince, our well-seasoned 

star product tastes good at any time. And if it’s a light 

balanced diet you’re after – no problem. HÜLSHORST 

FEINKOST has also developed a version for small  

children and senior citizens.



29

The “ESS-Klasse”-premium burger, fried, I.Q.F. 
deep-frozen
Burger made with pork and beef minced medium-fine, deep-fried 
until golden-brown, onion pieces, herbs and spices scattered visibly 
throughout, I.Q.F., loosely packaged 

The “ESS-Klasse”-meat balls, approx. 22 g, fried, 
I.Q.F. deep-frozen
Small meat balls made with pork and beef minced medium-fine, onion 
pieces, herbs and spices scattered visibly throughout, fried fat-free, I.Q.F., 
in pillow bags 

Part No. Unit
9833 2 x 3000 g

Part No. Unit
8839 30 x 120 g

8837 20 x 150 g

The “ESS-Klasse”-meat balls, approx. 22 g, fried, 
I.Q.F. deep-frozen
Meat balls made with pork and beef minced medium-fine, deep-fried 
until golden-brown, onion pieces, herbs and spices scattered visibly 
throughout, I.Q.F., in pillow bags 

Part No. Unit
8893 2 x 3000 g

The “ESS-Klasse” pan-cooked burger,  fried fat-free, 
I.Q.F. deep-frozen
Burger made with medium-fine mince, onion pieces, herbs and spices 
scattered visibly throughout, fried fat-free, I.Q.F., loosely packaged 

“Hubert’s Beste” burger with herbs, fried, I.Q.F. 
deep-frozen
Delicious burger made with pork and beef minced medium-fine, with 
herbs, fried, I.Q.F., loosely packaged 

Part No. Unit
8939 30 x 120 g

Sign of quality: ‘ESS class’

Our frontrunner: the ‘ESS class’ meatball. Made from 

the very best carefully selected pork and beef, with 

fresh onion, egg and breadcrumbs.

All perfectly seasoned with fresh herbs and spices - 

that’s how you make a meatball! Fried fat-free on 

Teflon and individually quick frozen without delay - 

making them light and delicious for everyone.

Part No. Unit
9809 30 x 125 g

9837 30 x 150 g

9805 20 x 180 g

9815 20 x 200 g
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Pan-cooked burger without onions, fried fat-free, 
I.Q.F. deep-frozen
Burger made with pork minced medium-fine, herbs and spices scattered 
visibly throughout, fried fat-free, I.Q.F., loosely packaged 

Part No. Unit
9864 30 x 100 g

Whether a standard meals, 
light meals, whether pork, 
beef or poultry …
We understand! Years of collaboration with rightly demanding customers 

has led to our exemplary aplomb in handling special requests. We always 

do our utmost to meet all of your requirements. Our customers can focus 

on their planning as they can always rely on precise delivery and the great 

quality of the products they order.

Burger home made style, fried, I.Q.F. deep-frozen
Burger made with pork minced medium-fine, deep-fried until golden-brown, 
onion pieces scattered visibly throughout, I.Q.F., loosely packaged

Part No. Unit
8804 30 x 100 g

8829 30 x 120 g

8805 20 x 180 g

Pan-cooked burger home made style, fried fat-free, 
I.Q.F. deep-frozen
Burger made with pork minced medium-fine, onion pieces and spieces scattered 
visibly throughout, fried fat-free, I.Q.F., loosely packaged

Part No. Unit
9804 30 x 100 g

9829 30 x 125 g

On the dot in terms of collaboration! 

„Precise and prompt handling of what are admittedly often greatly  

varying orders is something that has always been perfect at HÜLSHORST  

in my experience. This reliability gives me increasingly valuable time for 

other in-house tasks.“

     Wolfgang Schmidt, Catering wholesaler
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Beef burger, fried fat-free, I.Q.F. deep-frozen
Beef burger made with medium-fine mince, fried fat-free, I.Q.F., 
loosely packaged 

Part No. Unit
9709 30 x 125 g

Poultry mince meat balls, approx. 25 g, fried 
fat-free, I.Q.F. deep-frozen
Burger made with poultry minced medium-fine, onion pieces, herbs and 
spices scattered visibly throughout, fried fat-free, I.Q.F., in pillow bags

Part No. Unit
9734 2 x 3000 g

Poultry burger, fried fat-free, I.Q.F. deep-frozen
Poultry burger made with medium-fine mince, onion pieces and herbs 
scattered visibly throughout, fried fat-free, I.Q.F., loosely packaged

Part No. Unit
9729 30 x 120 g

Beef burger without onions, lightly seasoned, fried 
fat-free, I.Q.F. deep-frozen
Beef burger made with medium-fine mince and very lightly seasoned, 
herbs and spices scattered visibly throughout, fried fat-free, I.Q.F., loosely 
packaged 

Part No. Unit
9703 80 x 80 g

Beef mince meatballs without onions, fried, approx. 
16 g, I.Q.F. deep-frozen
Small beef mince meatballs with a characteristically hearty seasoning, 
fried, juicy and melt-in-the-mouth, I.Q.F., in pillow bags

Part No. Unit
9934 2 x 3000 g

Poultry burger without onions, lightly seasoned, 
fried fat-free, I.Q.F. deep-frozen
Poultry burger made with medium-fine mince and very lightly seasoned, 
herbs and spices scattered visibly throughout, fried fat-free, I.Q.F., loosely 
packaged 

Part No. Unit
9723 80 x 80 g

Poultry mince meatballs, without onions, lightly  
seasoned, fried, approx. 16 g, I.Q.F. deep-frozen
Poultry mince meatballs, without onions, lightly seasoned, fried, soft, 
I.Q.F., in pillow bags 

Part No. Unit
99343 2 x 3000 g

Veal burger, fried fat-free, approx. 40 g, I.Q.F. 
deep-frozen
Burger made of veal, minced medium-fine, onions, herbs and spices slightly visible, 
fried fat-free, I.Q.F., in pillow bags  

Part No. Unit
9704 2 x 3000 g
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Schnitzel and cordon bleu 
Simply excellent and irreplaceable

Challenge met! 

“Crispy on the outside, tender on the inside – just like this pan-fried 

classic is meant to be. With the very finest meat and a coating that 

I normally would only be able to make myself, HÜLSHORST’s exquisite 

schnitzels make me hungry for more.”

      Gerd Himmelbach, restaurateur

A classic with a satisfaction guarantee

To say schnitzel is to mean good meat. Pork tenderloin, topside and leg are 

all highly versatile. We turn them into schnitzel and cordon bleu, cooked 

or uncooked, but always in a crispy coating and with the finest seasonings. 

Titbits are perfect for those who like to snack, while a half pounder will 

satisfy anyone who is really hungry. Hot or cold, gratinated, au gratin or 

with fantastic sauces, schnitzel leaves plenty of space for creativity in the 

kitchen. 

Turkey schnitzel 
Breaded tasty

Turkey schnitzel – the ideal alternative. They are light, tender and can be combined in a versatile way. Perfectly 

flavoured, fried and coated with a savoury, golden brown and crispy breading. They delight with high quality and 

juicy meat. These individually quick frozen schnitzel convince every cook and taste. They are individually removable, 

quickly prepared and served. Treat yourself and your guests with this savoury delight.

Turkey schnitzel, seasoned, breaded, fried,  
I.Q.F. deep-frozen
Juicy, fresh turkey schnitzel with a crispy, golden brown breading,  
savoury flavoured, I.Q.F., loosely packed, individually removable

Part No. Unit
60709 ca. 80 g, 3 kg

60710 ca. 100 g, 3 kg

60711 ca. 120 g, 3 kg

60712 ca. 140 g, 3 kg

60713 ca. 160 g, 3 kg
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Pork cordon bleu, seasoned, breaded, fried, I.Q.F. 
deep-frozen
Melt-in-the-mouth gouda cheese and boiled ham within a layer of  
seasoned meat encased in a crispy coating, fried, I.Q.F., loosely packaged

Cordon bleu
Filled with flavour

Cordon bleu – the popular schnitzel delicacy cut from tenderloin and filled with Gouda cheese and boiled ham. 

Perfectly seasoned in a crispy coating. Then individually quick-frozen to keep them tender and juicy.  

Individually removable and quickly reconstituted. Served with different kinds of potato and vegetables  

or fresh salad – simply delicious!

Pork cordon bleu, liquid seasoning, breaded, I.Q.F. 
deep-frozen
Melt-in-the-mouth gouda cheese and boiled ham within a layer of liquidly 
seasoned meat encased in a crispy coating, uncooked, I.Q.F., loosely packaged

Part No. Unit
8763 20 x 150 g

8764 40 x 160 g

8765 40 x 180 g

8766 40 x 200 g

8767 40 x 220 g

Part No. Unit
8754 50 x 140 g

8755 40 x 160 g

Party pork schnitzel, seasoned, breaded,  
approx. 25 - 30 g, fried, I.Q.F. deep-frozen
Schnitzel made with fresh pork fillet, breaded, fried, with a crispy golden 
coating, I.Q.F., in pillow bags, 100 - 120 pieces per box á 3 kg 

Part No. Unit
8715 ca. 100 - 120 pieces 

“Marienfeld” Schnitzel
Really delicious, really good!

Fresh and succulent topside pork, cut on-site to include plenty of meat! This is one of the reason why it tastes home-

made. The tasty “homemade” breadcrumb coating turns beautifully crispy when cooked. Well seasoned and of course 

without any E-numbers! No seasoning, palm fat or artificial flavours whatsoever. Available pre-cooked or uncooked, but 

always shock frozen and individually removable. With side dishes and sauces or gratinated: the bestseller on any menu!

“Marienfeld” pork schnitzel, liquid seasoning, 
bread-crumbed, I.Q.F., deep-frozen

“Marienfeld” pork schnitzel, seasoning, 
bread-crumbed, pre-cooked, I.Q.F., deep-frozen

Part No. Unit
61902 50 x 140 g

61903 40 x 160 g

61904 40 x 180 g

Part No. Unit
63902 50 x 140 g

63903 40 x 160 g

63904 40 x 180 g

Fillet pork schnitzel, liquid seasoning, breaded,  
I.Q.F. deep-frozen

Part No. Unit
6000 80 x 60 g
60001 80 x 80 g
6001 70 x 100 g
6002 60 x 120 g
6003 50 x 140 g
6005 40 x 160 g
6007 40 x 180 g
6008 40 x 200 g
6009 36 x 220 g
6010 30 x 240 g
6012 30 x 260 g
6013 30 x 280 g
60131 30 x 300 g
60888 30 x 250 g

Fillet pork schnitzel, seasoned, breaded, fried,  
I.Q.F. deep-frozen

Part No. Unit
8709 100 x 80 g

60221 70 x 100 g

8710 60 x 110 g

60222 60 x 120 g

8712 50 x 150 g

60223 40 x 160 g

8713 40 x 180 g
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Steaks
Made from pork tenderloin or shoulder, or even with ham, 

it’s pure meat heaven!

Pork fillet steak, fried, neutrally seasoned, 
I.Q.F. deep-frozen
Fresh pork fillets refined into steaks and fried fat-free on both sides  
until golden-brown, I.Q.F., loosely packaged

 

Part No. Unit
8440 60 x 120 g
8445 100 x 80 g

Saddle of pork steaks, cut from te cutlet, no bone, 
I.Q.F. deep-frozen, 160 g  
Fresh saddle of pork steaks, cut from the cutlet, no bone, I.Q.F., 
loosely packaged 

Part No. Unit
7010 50 x 160 g

Part No. Unit
7004 50 x 160 g

Pork topside steak, uncooked, neutrally seasoned, 
I.Q.F. deep-frozen, 160 g
Topside steaks uncoated, deep-frozen, I.Q.F., loosely packaged 

Pork neck steaks, marinated, I.Q.F. deep-frozen,  
160 g
Fresh pork neck steaks, typical juicy, marinated, I.Q.F., loosely packed 

Part No. Unit
60363 20 x 160 g
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‘Mettwurst’
Finely ground pork, lightly salted and with the 

subtle flavour of onions. Easily available, creamy and 

always effortlessly spread, no change in colour and 

the same quality even after standing for a long time. 

Great for sandwiches! And also for snacks between 

meals – simply delicious! 

Ham and onion ‘mettwurst’, 15 x 25 g, deep-frozen
Pork minced to approx. 3 mm, lightly salted, with the fresh taste of 
onions, smooth and easy to spread, individual servings with artificial 
casing, deep-frozen, unit weight: 25 g 

Ham and onion ‘mettwurst’, 500 g, deep-frozen
Pork minced to approx. 3 mm, lightly salted, with the fresh taste of 
onions, smooth and easy to spread, with artificial casing, deep-frozen 

Part No. Unit
5436 10 x 375 g

Part No. Unit
5434 16 x 500 g

Good for your buffet and your budget

“HÜLSHORST FEINKOST ham and onion ‘mettwurst’ is an 

absolute favourite in our breakfast buffet and on the 

deli counters. My turnover is good and is increasing very 

much to my liking.”                   Matthias Kraus, Hotel operator
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All perfectly done

It doesn’t always have to be on a Sunday – a tasty roast 

and juicy roulade taste just as good on any other day 

of the week. And because everyone’s taste is different, 

HÜLSHORST FEINKOST even include the base for specific 

sauces to go with roast beef or marinated pot roast. 

Because natural stock is the best base.

Variations on stuffed pork roast bring variety to the  

table. Also for party buffets and front cooking.  

‘Sous vide’ or traditionally cooked, our pork roast  

with crackling is always tender and juicy. And our  

roulades, either traditional or with just a vegetable 

filling, are of course a dream.

Surprisingly flavourful

“A good roulade needs good mustard. 

You can taste it here! I am impressed with the quality 

of the meat at HÜLSHORST, how it 

is always done to perfection 

and their carefully chosen, 

high-quality ingredients.”  

Josef Schirmer, Chef de cuisine

Roasts and roulades 
… popular across the board thanks to surprising versatility
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Pork roast, cooked, sliced, glazed, I.Q.F. deep- 
frozen
Tender pork roast made of fresh pork loin, classically prepared, cut  
into slices and glazed, deep-frozen, individually removable

Marinated pot roast, cooked in meat stock and deep-frozen
Braised beef with classic marinated pot roast seasoning, cooked in meat 
stock and packaged in cooking film, incl. meat stock, deep frozen

Marinated pot roast, cooked, cut into 90 g slices,  
including stock packaged separately, deep-frozen
Beef eye of round cooked with classic ‘sauerbraten’ seasoning in stock, 
sliced, packaged in baking foil, individually removable, deep-frozen

Marinated pot roast, cooked, sliced, glazed,  
I.Q.F. deep-frozen
Beef eye of round cooked with classic ‘sauerbraten’ seasoning, cut into 
slices, glazed, deep-frozen, individually removable

Part No. Unit
893110 80 x 100 g 

Part No. Unit
8902 6 x ca. 1800 g

Part No. Unit
890290 5 x 12 x 90 g 

+ 5 x 720 g stock

Part No. Unit
89292 80 x 90 g

Beef roast, cooked in stock, deep-frozen
Beef eye of round cooked with stock, packaged in baking foil,  
deep-frozen 

Beef roast, cooked, cut into 90 g slices, including stock 
packaged separately, deep-frozen
Beef eye of round cooked then sliced, packaged in baking foil,  
deep-frozen

Beef roast, cooked, sliced, glazed, I.Q.F. 
deep-frozen
Beef eye of round cooked and sliced afterwards, glazed, deep-frozen, 
individually removable 

Part No. Unit
8901 6 x à ca. 1800 g

Part No. Unit
890190 5 x 12 x 90 g 

+ 5 x 720 g stock

Part No. Unit
89192 80 x 90 g

NEW:individually removable!

NEW:individually removable!

NEW:individually removable!
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Beef roulade in gravy, cooked, deep-frozen 
Beef slices rolled and filled with smoked bacon, gherkins, onions and 
mustard, cooked in gravy, placed in a synthetic tray and vacuum-packed, 
deep-frozen, unit weight: approx. 100 g cooked, uncooked beef roulade 
weight: approx. 140 g 

Part No. Unit
61030 3 x 12 x 130 g
61025 3 x 15 x 100 g
61035 3 x 9 x 180 g

Beef roulade without pork bacon, filled with vege-
tables, in gravy, cooked, deep-frozen
Lean beef slices, filled with selected mustard and delicate vegetables – 
carrots, celery and gherkins – and carefully rolled by hand, cooked in 
gravy, placed in a synthetic tray and vacuum-packed, frozen afterwards.  
Short times to reheat without any cooking loss. Precise costing certainty 
and equalised unit weights. Served with vegetables and potatoes –  
a German cuisine classic. Without any pork.  

Part No. Unit
61100 3 x 15 x 100 g

Westphalian meatloaf, baked, deep-frozen
Pork meatloaf in an aluminium tray that fulfils 
the GN ‘gastronorm’, well seasoned, well done and lightly browned, 
packaged in foil, deep-frozen

Part No. Unit
8815 3 x 2000 g

Westphalian meatloaf, baked, cut into 25 x 80 g 
slices per pack, deep-frozen
Pork meatloaf, well seasoned, well done and browned; 
vacuum-packed in foil, deep-frozen 

Part No. Unit
8817 6 x 25 x 80 g
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HÜLSHORST Feinkost 
GmbH
 www.huelshorst-feinkost.de
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Jungent Estonia OÜ
Foodservice osakond-Vertigo TÖÖTUBA

Paldiski mnt 9, Tallinn 10137 Eesti
Tellimused +372 555 30976
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