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Organic “Verhackertes” in a Jar 

from the Schwäbisch-Hällisches Landschwein 

 

Summary 

Hearty organic Verhackertes from the Schwäbisch-Hällisches Landschwein – traditionally seasoned, 100% organic, full-

bodied flavour. 

 

Description 

Rustic, savoury, and full of character – our organic Verhackertes is prepared according to a traditional recipe using the 

finest meat and premium pork fat from the Schwäbisch-Hällisches Landschwein. This rare heritage breed is known for 

its distinctive taste, juicy meat quality, and humane, organic farming practices. 

In careful handcrafting, we finely chop the meat and season it with select organic spices and a hint of garlic – without 

any artificial additives, flavour enhancers, or preservatives. The result is a smooth, hearty bread spread reminiscent of 

the traditional rural “Brotzeit.” 

Perfect on fresh farmhouse bread, as part of a robust snack platter, or as a savoury element in cold dishes – our 

organic Verhackertes delivers honest, unadulterated enjoyment. 

Highlights: 

• Meat and pork fat exclusively from organically raised Schwäbisch-Hällisches Landschwein 

• Traditionally chopped and seasoned 

• 100% organic ingredients 

• Free from artificial additives 

• Robust, hearty flavour 

 


