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SKLENARIK'S SMOKED MEA

108 S. ROBINSON + MILES, TEXAS

Texas Association of Meat Processors
Cured & Smoked Meats
GRAND CHAMPION

HAVE YOUR VENISON PRODUCTS MADE WITH OUR AWARD-WINNING RECIPES!

Deer Jerky
DEER PROCESSING Jalapeno & Cheese Summer Sausage
& STORAGE Bacon Burger
EACH DEER INDIVIDUALLY Dried Sausage
PROCESSED TO YOUR Smoked Sausage
SPECIFIC ORDER Smoked Sausage with Cheese
Smoked Sausage with Jalapeno
Smoked Sausage with Cheese & Jalapeno
CUSTOM SAUSAGE Smoked & Cured Deer Ham
MAKING Snack Sticks
HOURS FOR DEER SEASON: Plant Phone: (325) 468-3501
8-8 Mon. - Fri. 9-8 Sat. & Sun.
( Call for Holiday Hours) Pager # (325) 279-0700

IS S S I I SIS

We have 28 years of experience in the deer processing business!
Come see us - we’ll be glad to help you.
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