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Meatball Hot & Smoky CL

INGREDIENTS:

500 g Beef RII
500 g Pork SII

25 g Hot & Smoky BBQ Rub
CL/AF

Art. No.596050

10 g Nuba-Würzferm flüssig 
CL/AF

Art. No.557010

5 g Paprika 3000 CU Liquid 
CL/AF

Art. No.554000

PROCESSING:

Cut the beef and pork into fist-sized pieces, mix with Nuba-
Würzferm liquid CL/AF and season with Hot & Smoky BBQ 
Rub CL/AF. Adjust the colour to your liking using Paprika 
3000 FE liquid CL/AF. Next, mince the mixture to a 3 mm 
grind and season to taste. Then shape the minced meat 
mixture into meatballs or cevapcici. Garnish with a little 
parsley if desired.

PREPARATION: 

Roast or grill it in the pan or on the grill on both sides for 
about 3 - 5 minutes.

ATTENTION: 

In its raw state, this product falls under Regulation (EC) 
853/2004!

NON-BINDING DECLARATION 
RECOMMENDATION:

Beef (48 %), pork (48 %), table salt, spice extracts, dextrose, 
spices, glucose syrup, smoked sugar, maltodextrin

Recipe ID: 3365

* All compound foods and ingredients used must be labelled with those of 
the respective manufacturer in addition to our information.


