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PORK
SAUSAGE AND SAUERKRAUT PHYLLO TURNOVERS

INGREDIENTS
2 Capital Meats 1lb. Super Sausages
4 large sheets phyllo dough (10 x 12 inches)
2 3/4 ounces butter, melted
10 oz Sauerkraut, drained and rinsed
2 3/4 ounces Bavarian smoked cheese, cut in small cubes

DIRECTIONS
Cut the phyllo sheets lengthwise into three. Keep them covered under a sheet of cling film as you work so they won't dry
out.

Lay a strip along a board. Brush lightly with melted butter. Put a heaped teaspoon of Sauerkraut at one corner end. Press
some chopped sausage on top, then 3 to 4 cheese cubes.

Fold over the filling wrapped in the phyllo on the diagonal, so it is completely enclosed in a triangle. Then flip over again,
on the diagonal, and again and again until you get to the end of the phyllo strip and have a neat triangular turnover.

Place on a flat baking sheet. Repeat with the remaining ingredients until you have 12 turnovers. Brush the tops and sides
with the remaining butter.

When ready to bake, preheat the oven to 400 degrees F. Bake for 12 to 15 minutes until golden brown and crisp. Serve
warm.

Capital Meats 1lb.
Super Sausages
Forget about those small hotdogs.
When you want to grill out, you will
want our thick 1lb. Super Sausages!
Juicy, meaty and full of flavor, our
sausages are a great replacement for
those teeny weenies!

Qty. 4 - 1lb. Sausages

Your Price: $45.50
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Pork
OKTOBERFEST PORK CHOPS

INGREDIENTS
4 Capital Meats boneless pork loin chops, pounded thin
1 (12 fluid ounce) bottle Dark German Beer
1 teaspoon Worcestershire sauce
3 cloves garlic, minced
1 teaspoon Old Bay Seasoning™
1 pinch salt and freshly ground black pepper
1/3 cup freshly grated Parmesan cheese
1 cup panko crumbs
2 eggs

DIRECTIONS
In large freezer bag, combine beer, Worcestershire sauce,
garlic, Old Bay Seasoning™, salt, pepper, and pork chops.
Marinate for 30 minutes.

Preheat the oven to 325 degrees F (165 degrees C). On a
large plate, mix panko crumbs and Parmesan cheese. In a
shallow bowl, whisk eggs until creamy. Remove pork chops
from marinade. Dip each chop in egg, then press into
crumb mixture to coat. Transfer chops to non-stick baking
pan.

Bake in preheated oven for 25 minutes on one side. Turn
chops over and continue cooking for another 25 minutes.
Raise temperature to 350 degrees F (175 degrees C), and
continue cooking until pork chops achieve an internal tem-
perature of 160 degrees F (70 degrees C) and the coating is
crispy.

Bone-In or Boneless Pork Chops
Bone-In or Boneless, our Pork Chops provide the same savory flavor.
There's no better way to experience the "Other White Meat.”

Qty. 8 - 6oz.

Your Price: $45.00
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Chicken
DARK BEER-MARINATED BBQ CHICKEN

INGREDIENTS
3 pounds Capital Meats Plain Chicken Breast Filets
1/2 cup peanut oil 1 teaspoon German mustard, preferably Düsseldorf-style
1 cup dark German beer
1/4 cup lemon juice
4 cloves garlic, minced
1 1/2 teaspoons salt
1 teaspoon black pepper
1 teaspoon minced fresh basil
1 teaspoon fresh thyme leaves
Non-stick cooking spray

DIRECTIONS
Whisk together peanut oil and mustard in a large bowl. Whisk in beer and lemon juice until mixture is smooth. Stir in garlic,
salt, pepper, basil and thyme. Add chicken breasts and turn to coat well. Cover and refrigerate 2 to 12 hours.
In a charcoal grill, heat about 5 dozen charcoal briquettes until covered with white ash. Meanwhile, drain chicken and dis-
card marinade.

Use large tongs to push hot briquettes to one side of the grill. Away from the grill, spray grill rack evenly with non-stick
cooking spray; place on grill. Place chicken breasts on grill rack, on the coals side. Grill until ready.

Move chicken breasts to the cool side of the grill; cover and cook until meat is opaque throughout and juices run clear.
Serve with mustard and German sauerkraut, such as the Hengstenberg, Gundelsheim or Kühne brands.

Serves: 4

Plain Chicken Breast
Enjoy our juicy all white meat
chicken breasts. Perfect for all
recipes or by themselves. Try them
with a new marinade, or spice
things up with some barbeque
sauce on the grill.

Qty. 3 lbs.
Your Price: $48.00
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Beef
PUMPKIN STEW

INGREDIENTS
6 Capital MeatsFlat Iron Steaks,
cut into 1 inch cubes

3 tablespoons vegetable oil, divided
1 cup water
3 large potatoes, peeled and cubed
4 carrots, sliced
1 large green bell pepper, chopped
4 cloves garlic, minced
1 onion, chopped
2 teaspoons salt
1/2 teaspoon ground black pepper
1 (14.5 ounce) can whole peeled tomatoes,
chopped

2 tablespoons beef bouillon granules
1 sugar pumpkin

DIRECTIONS
Heat 2 tablespoons oil in a large saucepan over medium-high heat. Place beef in the saucepan and cook until evenly brown.
Mix in the water, potatoes, carrots, green bell pepper, garlic, onion, salt and pepper. Bring to a boil. Reduce heat and simmer
approximately 2 hours.

Dissolve the bouillon into the beef mixture. Stir in the tomatoes.
Preheat oven to 325 degrees F (165 degrees C).

Cut top off the pumpkin and remove seeds and pulp. Place the pumpkin in a heavy baking pan. Fill the pumpkin with the
beef mixture. Brush outside of the pumpkin with remaining oil.
Bake in the preheated oven 2 hours, or until tender. Serve the stew from the pumpkin, scraping out some of the pumpkin
meat with each serving.

Flat-Iron Steaks
Our Flat Iron Steaks, a flavorful, well-marbled steak is perfect for dinner. Known in
the Beef Industry as a “Smart Cut” steak, it is cut from the Top Blade – the second
most tender beef muscle. These steaks are great whole, or sliced for upscale fajitas
and stir-fry dishes!
Qty. 8 - 6oz.
Your Price: $89.50
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Pork
SAUTEED PORK CHOPS WITH SWEE-AND-SOUR RED CABBAGE

INGREDIENTS
4 Capital Meats Bone-in Pork Chops
6 bacon slices, chopped
1 to 3 tablespoons vegetable oil
1 medium onion, chopped
1 small red cabbage (1 3/4 lb), halved lengthwise, cored, and sliced 1/4 inch thick
1/4 cup red-wine vinegar
3/4 cup water
2 tablespoons sugar
1/2 teaspoon caraway seeds
1 1/4 teaspoons salt
3/4 teaspoon black pepper

Special equipment: an instant-read thermometer

DIRECTIONS
Put oven rack in middle position and preheat oven to 450°F.

Cook bacon in a 4- to 5-quart wide heavy pot over moderate heat, stirring occasionally, until crisp, and transfer with a
slotted spoon to paper towels to drain. Measure fat and, if less than 2 tablespoons, add enough vegetable oil to bring total
to 2 tablespoons. Heat fat over moderately high heat until hot but not smoking, then cook onion, stirring occasionally, until
it begins to turn golden, about 2 minutes. Add cabbage and turn with tongs until coated with fat. Stir in red-wine vinegar,
water, sugar, caraway seeds, 3/4teaspoon salt, and 1/4 teaspoon pepper and braise cabbage over moderately low heat, cov-
ered, stirring occasionally, until tender, 25 to 35 minutes.

Meanwhile, pat 2 pork chops dry and sprinkle both sides with 1/4 teaspoon salt and 1/4 teaspoon pepper (total). Heat 1
tablespoon oil in a 12-inch heavy skillet over moderately high heat until hot but not smoking, then brown seasoned chops,
turning over once, 5 minutes total, and transfer to a shallow baking pan (1 inch deep). Season remaining 2 chops and brown
in oil remaining in skillet in same manner, transferring to baking pan. Roast chops in oven until thermometer inserted hori-
zontally 2 inches into center of a chop (do not touch bone) registers 145°F, 5 to 8 minutes.

Meanwhile, stir half of bacon into cabbage, then finely chop remaining bacon for sprinkling.
Let chops stand in pan, loosely covered with foil, 5 minutes. Serve chops over cabbage, with any pan juices spooned over

and sprinkled with bacon.

Bone-In or Boneless Pork Chops
Bone-In or Boneless, our Pork Chops provide the same savory flavor.
There's no better way to experience the "Other White Meat.”

Qty. 8 - 6oz.

Your Price: $45.00



Customer Service
When you ask why should you order from Capital Meats, Inc.,
there is one answer that stands out: Customer Service.

We have several ways of providing customer service:

1. Dedicated Customer Service Representatives that are
available from 9am-5pm every day. If you have a
question or problem, call 1-866-247-0020 and one of
our Customer Service Representatives will be able to
help you.

2. A Customer Friendly Website with answers to all of
the most Frequently Asked Questions, Printable
Cooking Instructions, Printable Recipes, and Cooking
Videos. You can also Re-Order Online for added
convience. www.capitalmeats.com

3. Friendly Sales Associates that are always available to
make Free Home Deliveries Monday-Saturday.

www.capitalmeats.com

Office Locations
Winchester, VA Baltimore, MD Fredericksburg, VA Tri-Cities, TN
Westminster, MD Fishersville, VA Knoxville, TN Chattanooga, TN

Corporate Headquarters
P.O. Box 1210, Stephens City, VA 22655

1-866-247-0020
or Email: Orders@capitalmeats.com

www.capitalmeats.com


