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Robertson’s Hams

Cooked Sausage
As a very special treat, for those who like a really
good sausage, that is fully cooked and ready to eat,
we feature:

Robertson’s Summer Sausage Sticks - a mixture
of wholesome and nutritious beef and pork. Wonder-
ful for chefs salad, lunch boxes or just any time when
folks are hungry.
*Approx. weight - 2.8 lbs.

Robertson’s Polish Sausage Rings - made from
the lean cuts of fine grain-fed hogs and good lean,
wholesome beef and the finest natural seasonings.  A
wonderful supper-time treat, try it heated in some
Robertson Barbecue Sauce.
*Approx. weight - 2.8 lbs.

Robertson’s Beef Sausage Sticks - a really good
sausage for those who prefer an all-beef sausage.  Beef
Sausage, like all Robertson’s sausage contains abso-
lutely no artificial coloring or imitation flavor.
*Approx. weight - 2.8 lbs.

*All weights may very up to 8 oz.

Smoked Turkey
Looking for something special to serve ... here it is!  A
smoked turkey that really tastes like “TURKEY.”

Here’s why.  We select only young, tender birds, then
cure them with a secret blend of spices to preserve
that special Robertson flavor.  Our turkeys are then
placed in the smokehouse until they are golden brown
and fully cooked.

We never include items like necks, giblets or tails, only
broad breasted, eye appealing, taste pleasing, whole
smoked turkey.

The best way to preserve the freshness of your turkey
after you receive it is to  cover it tightly and place it in
the refrigerator.  If you do not plan to use it immedi-
ately, FREEZE IT.  We have found many people like to
slice all of their turkey at once, keeping a small por-
tion to serve and freezing the rest in small packages
for later use.

Heating instructions:  Simply wrap air tight in foil,
place in a shallow pan and heat at 325 degrees for
three quarters to one hour (3/4-1 hr).
*Approx. weight - 10 lbs.

Smoked Bacon
Robertson’s sugar cured bacon s made in an unhur-
ried, old-fashioned way, using only the very best corn
fed, meat type hogs which produces a much leaner
bacon.

Robertson’s bacon is hand rubbed with sugar cane
and stacked for days to dry and cure, then smoked
with genuine green hickory until that nut color makes
them so pretty and so mouth watering that you just
can’t wait for breakfast.  Ideal for cookouts too.
*Approx. weight - 2 lbs.

Smoked Pork Sausage
Robertson’s cured and smoked sausage is a new ad-
venture in sausage eating.  It is made from the lean
cuts of the finest corn-fed hogs.

This mild flavored, extra lean sausage is first cured
like our famous hams and bacon and then smoked
over green hickory embers for hours and hours.

You will like it.  It’s different from any sausage that
you have ever eaten.  It’s good with eggs or waffles
and simply delicious barbequed.  It’s economical too
because there is so little shrinkage in the pan.
*Approx. weight - 2.5 lbs.

For a taste treat that you will long remember, we in-
vite you to try a Robertson’s Old-Fashioned Sugar
Cured Hickory Smoked Ham.

Robertson’s Hams are hand-rubbed with sugar cane
and smoked with genuine green hickory for days and
days until they are just right for the finest eatin’ ever.

Robertson’s Hams are cooked; they are not tender-
ized or anything fancy, just honest-to-goodness
cured-smoked hams.  The kind that taste like ham used
to before folks got in such a hurry.

It’s that s-l-o-w smokin’ over low hickory embers and
that hand-rubbed sugar-curin’ that gives that sweet-
smoked taste.

To enjoy a Robertson Ham to the fullest, may we sug-
gest: simply wrap air tight in foil, place in shallow pan
and heat at 325 degrees for:

WHOLE HAM
Two and one-half hours (21/2 hrs.)
HALF HAM
One to one and a half hours (1-11/2 hrs.)

Remove the hot ham from the oven and allow the
meat to cool to room temperature before slicing.
*Approx. weight of whole ham- 11 to 13 lbs. 

Smoked Ham




