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OF SAUSAGES AND
READY-TO-COOK PRODUCTS






Butter Sausage “S maslitsem”

Prem., MAP

sl./port., vac., Prem.

Butter Sausage “S maslitsem”

&

A
v

* MEAT PROCESSING PLANT *

Prem., MAP

COOKED SAUSAGES SL[)@ \
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NIMSKY

Sausage with Lard “Vkusnaya” Sausage with Lard “Vkusnaya”

sl./port., vac., Prem.

Prem., MAP

Sausage “Slavyanskaya’
Prem., MAP

Q Ham Sausage with Veal
“Vetchinnaya”, Prem., MAP

Sausage “Slavyanskaya”
a sl./port., vac., Prem.

Q @ 45 days

a Sausage “Sovetskaya Novaya” Fillet Sausage “Fileynaya Novaya"

Prem., MAP

\\} —/

Sausage “Doktorskaya
Cat. A, Prem., MAP

”

(o Pem,mAP

Sausage with Lard
Prem., MAP
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SLONIMSKY COOKED SAUSAGES

* MEAT PROCESSING PLANT ¢

a Garlic Sausage “Chesnochnaya” Sausage “Selskaya” Q Sausage with Turkey a Sausage “Sovetskaya”
M&V, MAP (C) 2nd Grade, MAP (&9 Prem. MAP Prem.

Sausage with Lard Sausage with Lard
Prem. Q Prem. Q “Mortadella”, Prem. Q “Sochnaya”, Prem.

Mayonnaise-Style Sausage Sausage “Prima Novaya” Sausage “Appetitnaya a Sausage “Khutorskaya”
Q “Mayoneznaya”, Prem. Prem. Novaya”, Prem., Pltry 2nd Grade

@ @ 55 days Q @ 55 days 0 @ 30 days Q @ 45 days
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COOKED SAUSAGES & °
FIXED WEIGHT SAUSAGES SLMKY

* MEAT PROCESSING PLANT *

Sausage with Lard
Prem. Q Prem. Q “Mortadella”, Prem.

Mayonnaise-Style Sausage Q Cream Sausage “Slivochnaya” Sausage “Prima Novaya”
Q “Mayoneznaya”, Prem. Prem. pPrem.

G © s54days EQ 500g

G @ 55 days EQ 5009

”

Sausage “Slonim-Style Sausage “Mortadella Milk Sausage “Molochnaya” Sausage with Cream
Mortadella”, Prem. Prem. Prem. Q “So Slivkami”, Prem., MAP

@ © 55days EQ 6509 @ © 60 days EQ 6509 @ © 55days EQ 6509 © 35days EQ 4809




Ham Wieners “Vetchinnye”
Prem., vac.

I .
© <oy @@ Yo

Wieners with Cream
“So Slivkami”, Prem., vac.

Wieners “Georgievskie”
Prem., MAP
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* MEAT PROCESSING PLANT ¢ Y

Cream Wieners “Slivocnhye” Wieners “Slonim-Style Classic” Pork Wieners “Svinnye” Wieners “Teriyaki”
Prem., MAP Prem., MAP Prem., vac. Prem., vac.

G © 25days 38 2909

0 @28days 38 5209

Wieners with Cheese “Berlinki” Wieners “Berlinki Firmennye” Wieners “Berlinki” Q Wieners “Tyrolean”
Prem., vac. Prem., vac. Prem., vac. Prem., MAP

@ @28days EQ 5009

i

Milk Wieners “Molochnye Pork Wieners “Svinnye” Wieners with cheese Wieners “Berlinki”
Premium”, Prem. Prem., vac. “Volkovysk-Style”, Prem., MAP Pltry, Prem.
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KNACKWURST

SLONIMSKY

* MEAT PROCESSING PLANT *

Pork Knackwurst “Svinnye” Veal Knackwurst “S Telyatinoy” Knackwurst with Cheese
Prem., MAP Q Prem., MAP Q “Kolobki”, Prem., MAP

Knackwurst “Appetitnye”
Prem., MAP

Q Milk Knackwurst “Molochnye” a Milk Knackwurst “Molochnye”
Prem. Prem., vac.
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SEMI-SMOKED SAUSAGES SLONIMSKY

* MEAT PROCESSING PLANT *

” ”

Sausage “Krakovskaya” a Sausage “Dymnitsa” Mini-Sausages “Tyrolean Sausage “Obedennaya
Cat. B, Prem., MAP Prem., MAP Prem., MAP a Prem., MAP, 1st Grade

o

Mini-Sausages with Mozzarella Mini-Sausages “Chezhskie” Mini-Sausages “Italianskie” Mini-Sausages “Varshavskaya
“Italianskie”, Prem., vac. Q Prem., vac. Q Prem., vac. Novaya”, Chkn, Prem., MAP

Q Sausage “Kurortnaya” Q Sausage “Kazatskaya” Sausage “Domashnyaya” m Sausage “Panksya”
Q Stand. quality, MAP Stand. quality, MAP Q Ist Grade, MAP Q Stand. quality, MAP

Q @ 25 days Q @ 25 days @ @ 25 days 0 @ 25 days
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Cervelat “Barbados” Cervelat “Radziwillovsky Novy"m Cervelat “Evropeysky”
Prem. Prem., MAP Prem. a MAP, Prem.

@ 30days | N weight
25days ! 2809

Sausage with Cheese Cervelat “Verona” Beef Sausage “Govyazhya”
“Shveytsarskaya”, vac. Prem.,, vac. Prem., vac Prem., vac.

Cervelat “Tsarskaya Okhota” Cervelat with Ham Cervelat with Bacon
Prem., vac. Prem., vac. Prem., vac. Prem., vac.




Sausage “Georgievskaya”
Prem., MAP

Cervelat “Avstriysky”
Prem., MAP
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CODKED & SMOKED SAusaces ()
HANDMADE SMOKED DELICACIES  SLONIMSKY

* MEAT PROCESSING PLANT *

Mini-Sausage “Bushido Pork”
Premium, vac.

Prem., vac.

Prem., MAP

. }é- ‘
Cervelat “Bavarsky” Pork Belly “Bekonny” Pork Ear Roulade
Prem,vac. cssvac. cssvac. Covae

Cervelat “Orekhovy” Layered Roulade Garlic Roulade Pork Shoulder
1st Grade, Pltry Q “Domashny”, vac. “S Chesnochkom?”, vac. “Po-Domashnemu”, vac.
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SMOKED MEATS SLONIMSKY

* MEAT PROCESSING PLANT *

Pork Loin “Dymnitsa” Holiday Tenderloin Ham “Garmoniya” Ham “Appetitnaya"
C&S, vac. “K Prazdniku”, C&S, vac. C&S, vac. C&S, vac.

Pork Loin “Slonimsky” Pork Leg “Klassichesky” Roulade “Klassichesky” Bacon “Enslish-Style”
C&S C&S C&S C&S, vac.

Bone-in Pork Delicacy Pork Ribs “Klassicheskie” Beef Pastrami Beef Delicacy “Bushido
“Derevensky”, C&S C&S C&S, vac. Imperial”, C&S, vac.
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. Sausage with Lingonberry . .
Sausage “Knyazhitsa” Sausage “Evreyskaya” “Knyazhitsa”, D/C, Prem., Sausage “Venetsianskaya Elite”

D/C, Prem.,, sl./port., vac. D/C, Prem.,, sl./port., vac. sl./port., vac. D/C, Prem.,, sl./port., vac.

Sausage “Teshchina” Sausage “Derevenskaya” Sausage “Sicily” Pork Delicacy
D/C, Prem. D/C, Prem. R/S, Prem. Q “Ot lvanycha”, D/C

Sausage “Baltiyskaya Novaya” Sausage “Knyazheskaya” Honey Sausage “Medovaya Pork Sausage
D/C, Prem., vac. D/C, Prem. Premium”, D/C, Prem. R/S, Prem.
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DRY-CURED ~ & *
SAUSAGES  SLONIMSKY

* MEAT PROCESSING PLANT *
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>

“

Sausage “Bavarskaya” Sausage “Zernistaya” Sausage “Avstriyskaya” Sausage “Alpiyskaya”
R/S, Prem., vac. Q R/S, Prem. Q R/S, Prem., vac. Q R/S, Prem., vac.

Chopped Meat Delicacy Meat Delicacy “Babushkin Sausage “Valencia” Sausage “Naslazhdenie
“Femino”, R/S Gostinets Novy", R/S m D/C, Prem., vac. Premium”, R/S

Beef Delicacy “Bresaola” Sausage “Sonata” Pork Delicacy “Palermo” Sausage “Riviera”
D/C, vac. R/S, Prem. D/C, vac. R/S, Prem., vac.

,,,,,,,,,,,,,,,,,,
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* MEAT PROCESSING PLANT *

SERVING SLICED

Honey Sausage “Medovaya Sausage “Knyazhitsa” Sausage “Baltiyskaya Sausage “Valencia”
Premium”, D/C Prem. D/C, Prem. Novaya”, D/C, Prem. m D/C, Prem.

G © 45days EQ 9049

”

Sausage “Naslazhdenie” Beef Delicacy “Verona” Beef Delicacy “Cecina” Beef Delicacy “Biltong
Q D/C, Prem. D/C, vac. D/C, vac. D/C, vac.

@ @45days 38 90g @ ©4Sdays ia 90g

Pork Delicacy
“Polendvitsa Domashnyaya”

,,,,,,,,,,,,,,,,,,
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DRY-CURED DELICACIES ~ SLONIMSKY

() * MEAT PROCESSING PLANT * Y

Pork Loin “Polendvitsa Pork Delicacy Pork Loin “Polendvitsa Pork Tenderloin “Carpaccio”
Novaya”, R/S “Santorini”, R/S Domashnyaya”, D/C, vac. R/S, vac.

D/C, vac. “Stolichnaya”, R/S “Prazdnichny”, R/S “Prazdnichny”, R/S

Beef Basturma Pork Delicacy Pork Sirloin Pork Carbonade

Pork Delicacy Pork Delicacy Pork Delicacy Pork Delicacy
“Bacon Classic”, R/S, vac. “Evropeysky”, R/S “Parmsky Novy”, R/S “Porchetta”, vac.
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* MEAT PROCESSING PLANT *

Beef Delicacy Pork Delicacy Pork Delicacy
“Toscano”, vac. “Milano”, vac. “Inspansky”, vac.

Pork Delicacy
“Prosciutto”, D/C, vac.

Pork Leg
“Rozhdenstvensky”, vac.

Q ©2Sdays ia 409
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* MEAT PROCESSING PLANT

Saltison with Mushrooms Brawn “Slavyansky”
(59 “Slavyansky”, MAP (o9 MAP

oy 8 _: \ -
g, . s
’jﬁ-. =Y
@ Brawn Paté Sausage Liver Sausage @ Blood Sausage
Q “Krestyansky” Q “Nezhenka” m “Selskaya” Q “Derevenskaya”
””””””””””” p/c.-20 days @ o0 dave
v RORCH © @wwm:
a Paté Sausage with Q Liver Paté Liver Sausage Kaszanka
Mushrooms “Derevensky” “Derevensky” “Sytnaya”, MAP, N/C “Smachnaya”, MAP
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Heart in Aspic “Po-Domashnemu”

Tongues in Aspic

Pork Aspic

Q @ 10 days 38 5009

AT
Pork Lard Pork Lard Pork Specialty
“Prysmak Derevensky”

“Kupecheskoye” “Fermerskoye”
|
|
|
|
]



stonmsky DUMPLINGS, VARENYKY

* MEAT PROCESSING PLANT *

Meat Dumplings
“Tik-Tok”
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zag_ % ."T
¥

¥4
Meat Dumplings Veal Meat Dumplings Meat Dumplings Meat Dumplings with Onion
“Obedennye Novye” Q “S Telyatinoy” Q “Siberian” “S Luchkom”

3 1
- ! v
A e
— = i 4
i, ﬁ‘__‘f
Meat Dumplings Meat Dumplings with Dill
“Babushkiny” Q “S Ukropom Novye” Potato & Bacon Varenyky Curd Cheese & Raisin Varenyky

© 90 days EQ 4209 @ © 90 days ia 4209 @ © 90 days EQ 4209 e © 90 days EQ 4209
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* MEAT PROCESSING PLANT *

RTC Beef Kotneta
“Bone-in Pork Cutlet”

RTC Beef
“Marinated Top Blade”

RTC Bone-In
“Round Rump Steak”, vac. “Chuck Roll Steak”, vac.

RTC Beef
“Osso Buco Steak”

RTC Beef
“Marinated Flank Steak”

RTC Bone-In

RTC Beef
“Bone-in Ribeye Steak”

Beef Burger Patties

RTC Bone-In
“Ribeye Steak”, vac.
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SLONIMSKY READY-T0-COOK PRODUCTS

* MEAT PROCESSING PLANT *

Raw Sausages Raw Sausages Kupati Marinated Pork
“Okhotnichyi” “Vienna" “Appetitnye” Belly for Grill

Uedtiied 5
‘UALUABLK

Shish Kebab Shish Kebab Shish Kebab Shish Kebab
“Armenian” “Caucasian” “In Pomegranate Marinade” “Thilisi”

RTC Marinated RTC Roast Pork

” ”

Pork Collar “Yuzhnaya “Prazdnichnaya

Q @30days ia 600g Q @25days Q ©7days
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READY-TO-COOK PRODUCTS “ o '
MINCED MEAT  CAOHUMCKMH

MHCOKOM BUHAT - °

RTC Pork Knuckle RTC Marinated RTC Pork BBQ
for Roasting, vac. Pork Loin, vac. Ribs, vac.

RTC Beef in Lingonberry RTC Pork in Carbonara
Sauce, vac. Cheese Sauce

Minced Meat
for Chopped Cutlets

chilled 5days | 500g-1000g chilled 5 days
frozen 3 months ! 1000 g frozen 30 days ! 8 500g-10009




¢ MEAT PROCESSING PLANT ¢

slmeat.by

D Ten.: +37515 62 27216

® Ten./dakc: +37515 62 27118
@ Email: vedslonim@mail.ru
@ Email: simarket@mail.ru

0 231800, Pecny6nvka Benapycs,
MpoaoHeHckada o6, . CoHuM, yn. Ykanosa, 35
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