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It’s a Turkey, It’s a Duck, It’s a Chicken…

It’s a Turducken!!!

Now the history of the Turducken, like many other tasty culinary creations, is somewhat cloudy and often
disputed. Food historians credit the Romans for first coming up with the idea stuffing one animal inside
another and then roasting it. Another account from the early 1800’s tells of a French Chef who stuffed no less
than seventeen birds inside one another in what he called and “incomparable roast” ( rôti sans pareil). Here in
the U.S. the modern version of the Turducken has roots in Cajun and Creole cuisine and in the cook books of
Chef Paul Purdhomme.
We can’t confirm or deny any of that, but what we do know for sure is that a little over ten years ago we
cooked up a commercially prepared frozen Turducken, tasted it, and said “We can do better!” At that moment
a new San Diego holiday tradition was born and another chapter was added to Turducken history.
Our version starts by stuffing a seasoned boneless chicken with Cajun Cornbread Stuffing which gets
placed inside a boneless duck with Apple Cinnamon Stuffing. That duo is then expertly trussed into a
de-boned turkey with Traditional Sausage and Sage Stuffing. We think that we are doing something right
(and tasty), because what started with just a few dozen orders that first year has grown to well over 450
Thanksgiving orders annually.
Let our Turduckens help you create the most memorable meal for your family and friends. We offer four
different sizes of Turduckens to choose from. Baby Turducken will feed 8 to 10 people, Small Turducken will
feed 15 to 20 people, Large will feed 20 to 30 people and the Frozen Turducken Roll we feed 10 to 15 people.
We’ll have plenty of cooking guides available and our in-store experts will answer any of your holiday dinner
questions. Don’t forget to place your orders by November 21st! ENJOY!!
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Somewhere The Leaves Are Falling...
So maybe the cool, crisp air and the piles of dead leaves escape us. But, they can’t take away the
aroma of that Thanksgiving turkey roasting. The Holidays, they are here!
Along with them, comes probably our most asked question. Why go to the expense of a fresh
turkey? Juicy succulence comes to mind, but the real answer is that it is an insurance policy.
See, there are no government regulations on frozen birds. There are no time limits, nothing!
When your only objective is to find the cheapest turkey you can get, something is going to get lost.
The longer anything is frozen, the more it is going to deteriorate. If you happen to get ahold of
something that has been knocking around some freezer for a year or two, you might be in trouble.
With a fresh bird, that is never going to happen. They are just about foolproof!
So, if there is to be a roasted turkey on your table this Thanksgiving, GET YOUR ORDER IN
by November 21st!
Now, if you insist on being a non-conformist, we carry all of the “alternative” stuff. Ducks,
Geese, Capons, Quail, Pheasant, Free-Range Chickens, we have them all. Why, if you are really sick
of turkey, we have our famous Siesel’s Double Smoked Ham or maybe Siesel’s Boneless Rolled and
Tied Ham with Apricot & Pineapple Glaze. Whichever, wherever, whatever, get your order in early!
ENJOY!

Dom’s Wine Picks
Let’s talk Turkey! So you’re thinking about ordering your Thanksgiving turkey and
wondering if you should roast , smoke, or deep fry. Then of course there are the sides. But
don’t forget about the wine drinkers sitting around your table and which wines to serve.
Traditionally, light reds such as Pinot Noir, Grenache, and Gamay pair perfectly with
poultry. So do rich whites like a good Chardonnay, Roussane, and Viognier.
This holiday season, we are suggesting three wines to complement your meal. The first
is the 2018 Ojai Vineyard Pinot Noir Puerta del Mar $28.99 bttl. Freshly cut flowers,
mint, blood orange, pine and sage give this wine its distinctly bright aromatic profile.
Medium in body and bursting with saline-infused energy, the Puerta del Mar is a gorgeous
cool climate Pinot.
The 2016 Two Shepherds Viognier $18.99 bttl. is an expression of pale gold and
yellow hue. While very fruity on the nose with the aroma of flower bouquet, the mouth
feel is very creamy, almost like light lemon yogurt. The Russian River Two Shepherds
Winery was born from the philosophy that winemaking should “shepherd” grapes gently
into non-manipulated and balanced old world-style wines. This wine maker employs a
process where wine making occurs naturally. The wines are fermented with native yeast
and no additives to focus on bright acidity and texture.
And don’t forget, for your after dinner indulgence, surprise your guest with “Dark
Secret” $24.99 bttl. a port Petite Sirah Estate wine from Ranchita Canyon in Paso Robles.
This beautiful, dark, port-style wine is fortified with top shelf brandy and is sold
exclusively at Iowa Meat Farms and Siesel’s.
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Good Gravy!!!

Divine Dinner!

It was brilliant! We have no problem
admitting that. A few years ago, Big Richie,
meat manager at Iowa Meat Farms,
proposed a ‘turducken gravy”. The idea
was to come up with a broth that combined
the flavors of chicken, duck and turkey to
serve with our turduckens.
This is how we accomplished it. For the
chicken, we started with Chef Lance Roll’s
“Chicken Bone Broth” as the base liquid.
That way we didn’t have to bother with
veggies because they are already in there. In
that, we simmered turkey bones. Then we
strained the broth and added Bonewerks
duck glace. Viola! Turkey, duck and
chicken: A three-bird broth! Now you’re
ready to make your gravy!
Seems like too much work? No worries,
we offer our own Siesel’s Turducken
Gravy for just $14.99 per qt and Siesel’s
Turkey Gravy for $4.99 per qt. ENJOY

Do you love shrimp but sometimes
just don’t feel like peeling, deveining
and cooking the shrimp. Especially
with all the hustle and bustle of the
season. We have three words…
Jumbo Cooked Shrimp! They are
huge, tasty and cooked perfectly. All
you have to do is thaw and serve!
Grab some of your favorite
cocktail sauce with a dollop of Fred’s
Horseradish. Maybe toss them in
your favorite salad or pasta! Or heat
them up in Kerrygold herbed butter
for an easy scampi. Pair with fresh
crusted bread and a nice bottle of
wine and there you have it…. Dinner
that is divine!
On special this month, Jumbo
Cooked Shrimp for $19.99lb. Hurry
in while supplies last. ENJOY

Give The Gift of Thanks
Needless to say, this has been quite a year for everyone! Changes in our work,
school and home environments have been challenging, but we also see it as a blessing.
It has taught us to slow down and really enjoy the most important things in our lives.
So as we approach this holiday season, it is time to give thanks to those around us.
There’s nothing better than the gift of food and we can help you with gift cards in
any denomination. If you are a company or business owner that would like to give a
Turkey or Holiday Ham to your valued employees, let us know and we can put a
package together for you.

Wishing you a Happy Thanksgiving!
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Siesel’s Meat & Deli

6041 Mission Gorge Road
San Diego. CA 92120
619-281-5766

4131 Ashton Street
San Diego. CA 92110
619-275-1234
Good through November 30th, 2020 Or While Supplies Last

Our Own, Homemade
Siesel’s

Double
Smoked Ham
Whole or Half

$3.99 lb.
Kruse Midwest

Bone-In
Ham

Whole or Half

$2.99 lb.
Siesel’s Boneless

Turduckens!
Baby Turducken
$89.00 ea.
Small Turducken
$129.00 ea.
Large Turducken
$149.00 ea.
Frozen Turducken Roll
$79.00 ea
Order by 11/21/2020

Nebraska, USDA Choice

Top Sirloin
Steak or
Roast

$9.99 lb.
Mary’s Free Range

Whole
Chicken

FRESH, Free Range

Diestel
Turkey

$3.99 lb.

$3.99 lb.

USDA Choice,
Midwestern

Rolled & Tied

Ham

With Apricot &
Pineapple Glaze

$6.99 lb.
Fresh

Homemade
Breakfast
Sausage

$4.99 lb.

Rump
Roast

IMF/Siesel’s, All Natural

Fresh
Turkey

$5.99 lb.

$3.49 lb.
Jumbo 16/20
Cooked
Shrimp

Siesel’s Homemade

Turkey Gravy

$19.99 lb.
www.bestmeatssandiego.com

$4.99 qt.
Turducken
Gravy

$14.99 qt.

