*QUALITY FOODS SINCE 1955-

QUALITY MEAT PRODUCTS

Praters is proud of its tradition of offering the finest quality prepared meats. We always start with
hand selected, premium quality cuts to ensure consistent quality and flavor. Our smokehouses
are specially designed to produce the most tender moist and flavorful meats possible.

SAFE QUALITY FOOD PROGRAM:

Praters participates and subscribes to the S.Q.F. (Safe Quality Food) program, which provides
independent certification that a supplier’s food safety and quality management system complies
with international and domestic food safety regulations. The program originally launched in 1994,

has been managed and overseen by the S.Q.F. Institute since 2004. The S.Q.F. Institute is a division
of the F.M.l. and is located in Arlington, VA. In addition to S.Q.F., Praters operates under strict
H.A.A.C.P. guidelines and is a U.S.D.A. inspected facility.



Praters is proud to offer unique meats like our authentic Cajun fried turkey which is rubbed with traditional
Cajun seasonings and deep fried in peanut oil to a golden brown. Our peppered turkey breast is an ideal fit
if you want to add something a little distinctive to your menu. Time-honored recipes and hands-on
experience create the rich tradition that Praters customers have grown to expect.

Baked, moist and juicy Slow smoked to juicy perfection Spicy and moist; fried in peanut oil
10-12 Ibs 10-12 Ibs 10-12 Ibs

Bone in, moist and tender Bone in, slow smoked for a rich flavor Moist and peppery Firm, meaty and full flavored
5-7Ibs 4-61bs 2-31bs 14-20 0z

Moist and flavorful with traditional smoke ring Hickory smoked flavor Traditional honey glaze
5-7lhs 2-41bs 1-91bs

(ajun Style Smoked Turkey - Jalapefio Flavored Hickory Smoked Turkey
Spicy Cajun Style Fried Turkey Breast - Steamed Chicken Breast
House Smoked Boneless Breast
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