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Mediterranean
Mediterranean cuisine is a firm customer favourite – fresh, vibrant and
easy to enjoy. Built around bright herbs, garlic, citrus and olive-oil
warmth, it lifts everyday proteins with flavour that’s bold but never heavy.

For butchers, it’s a versatile, year-round cuisine: simple to prep, clear for
customers to shop, and reliably strong on the counter – from midweek meals
to summer grilling.

Bring that vibrant Mediterranean character to your range with our new Creamy
Tuscan Style Marry Me Sauce and our rich, vibrant Rustic Tuscan Rub.
Elevate everyday cuts into best-sellers.

C U I S I N E  O V E R V I E W



For allergen information, please refer to the relevant product specification.

INGREDIENTS

Arthur Pipkins Memphis Fire Pit Sausage Mix 

AVO Lafiness BBQ Maple Lafiness

Pork Trim

Sausage Casings 

METHOD

1.Mince the Pork Trim and mix in the Arthur Pipkins

Memphis Firepit Sausage Mix.

2.Using a Sausage Filler fill the mixture into the Sausage

Casings, no need to link the sausage.

3.Roll the Sausage into a Pinwheel approximately the length

of three standard sausages, and secure with a skewer.

4.To finish, brush evenly with AVO BBQ Maple Lafiness

marinade.
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Smokey Maple
Pinwheels

BBQ 

Fire up your sausage range with our Arthur
Pipkins Memphis Fire Pit Sausage — crafted
to deliver the bold, Smokey flavours
customers love.

Inspired by classic pit-fire cooking, this
sausage brings deep smoke notes, a gentle
warmth and a touch of savoury sweetness for
a rich, satisfying taste. Bold, comforting and
crowd-pleasing, it’s ideal for BBQs, grilling or
pan-frying and a guaranteed standout on the
counter.

SALAD

RECIPE CARD
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For allergen information, please refer to the relevant product specification.

INGREDIENTS

AVO Sweet Mexican Spice Rub

Arthur Pipkins Memphis Fire Pit Sausage Mix 

Cannelloni Tubes (Pasta)

Streaky Bacon 

Pork Trim

METHOD

1.Mince the Pork Trim and mix in the Arthur Pipkins

Memphis Firepit Sausage Mix.

2.Stuff the Cannelloni Tubes with the Arthur Pipkins

Memphis Firepit Sausage Mix, using either a piping bag

or a sausage filler.

3.Wrap each Cannelloni Tube with the Streaky Bacon to

create the Shotgun Shells.

4.Roll the Shotgun Shells in AVO Yucatan Rub.
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Smokey Shotgun Shells

BBQ/SMOKER

Bring bold street-food flavour to your counter
with our Sweet Mexican Spice Rub - a
perfectly balanced blend of sweetness, gentle
warmth and savoury depth.

Smoky spices and mellow chilli heat give rich
body, while bright citrus and tropical fruit
notes lift the profile for a vibrant, mouth-
watering taste. Bold, balanced and irresistibly
moreish.

Cook a little slower at 160 to allow the pasta
to soften.

DIP IN BBQ SAUCE

RECIPE CARD
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For allergen information, please refer to the relevant product specification.

INGREDIENTS

AVO South West Sauce 

AVO Sweet Mexican Spice Rub 

Chicken Breast

Lemon

Lime

METHOD

1.Trim and prepare the Chicken Fillets.

2.Coat the chicken fillets with 4% AVO Sweet Mexican

Spice Rub.

3.Spoon the AVO South West Sauce over the Chicken

Fillets.

4.Sprinkle some AVO Sweet Mexican Spice Rub over the

sauce.

5.Garnish with Lemon and Lime.
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South West Sol
C H I C K E N

OVEN

Bring bold street-food flavour to your counter
with our Sweet Mexican Spice Rub - a
perfectly balanced blend of sweetness, gentle
warmth and savoury depth.

Smoky spices and mellow chilli heat give rich
body, while bright citrus and tropical fruit
notes lift the profile for a vibrant, mouth-
watering taste. Bold, balanced and irresistibly
moreish.

BOILED POTATOES

RECIPE CARD
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For allergen information, please refer to the relevant product specification.

INGREDIENTS

Arthur Pipkins Red Onion Burger Mix

AVO Steakhouse Pepper Mix Rub

METHOD

1.Make your burger mix using the Arthur Pipkins Red

Onion Burger Mix.

2.Form into 130g and press. Making them slightly larger than

normal to offer as a more premium burger line.

3.Coat the edges of the burger with AVO Steakhouse

Pepper Mix Rub.
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Steakhouse Pepper
B U R G E R S

BBQ 

Add bold American flavour to your counter
with our Steakhouse Pepper Mix Rub.

A punchy mix of cracked pepper and sea salt
delivers savoury bite, rounded with smoky
paprika and subtle coriander for balanced
warmth and depth. Its colourful, medium-fine
texture gives great visual appeal and even
coating, making it ideal for steaks, burgers,
chicken and BBQ cuts.

SALAD

RECIPE CARD
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