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MARKO POLO.

BEST OF EUROPE

SMOKED P0lll KIELBASA

A family owned Deli, established in 1918, which has since transformed into a large factory with
an international reach, producing Marko Polo™ branded Kielbasa.

Our gourmet kielbasa features an authentic recipe from Poland, cooked with natural wood
smoke and seasoned with just the right amount of garlic, natural collagen and spices,
culminating in a taste of old-time tradition. It is fully cooked and can be served hot or cold,
perfect for grilling, as an appetizer, entrée, or as part of a greater meal.

Marko Polo™ supplies products to some of the biggest trade chains, wholesalers, and direct
sellers both in our brand and in private labels. The launch of Marko Polo™ in North America with
Twin Towers Trading, is part of our constant evolution and growth into new markets with retail
partners all around the world.

Thank you for considering our products.
Andrzej Duszkiewicz, Founder of Marko Polo™

B CONTACTINFO

ROBERT HEGGIE RHeggie@NonTraditionalRetail.com
Business Development Robert.Heggie@TwinTowersTrading.com
Twin Towers Trading www.TwinTowersTrading.com

ANDRZEJ DUSZKIEWICZ AKA Marko Polo Mobile 714-749-0069



Code:MP1009 Quantity: 160z  UPC# 811782101393

TRADITIONAL POLISH KIELBASA
FULLY COOKED-READY TO EAT
KEEP REFRIGERATED

Pork, Water, Cured Pork Trimmings (Pork Trimmings, Water, Salt, Sodium
Phosphate, Dextrose, Sodium Erythorbate, Flavor (Salt, Sugar, Mono Sodium
Glutamate, Extractives of Pepper and Celery), Sodium Nitrite), Pepper, Dextrose,
Mustard, Sodium Erythorbate, Sodium Nitrite, Stuffed in Collagen.

N utrition Amount Per Serving % Daily Values* Amount Per Serving % Daily Values* *percent Daily Values are based on a 2,000 calorie diet.
Y Iy V. higher or | i
Total Fat 12g 18% Total Carbohydrate 4g 1% yg:,r gj&%e :L‘Jee[jssr"ay be higher or lower depending on
Facts Saturated Fat 4g 20%  Dietary Fiber Og 0% Calories 2,000 2,500
i A Total Fat Lessthan 659 80g
Serving Size (57g) Trans Fat Og Sugars 0g Sat Fat Lessthan  20g 259
. Chol 1 : Cholesterol Lessthan 300mg  300mg
Calories 150 . ol 35mg 12% Protein 99 18% Sodiom Lessthan  2400mg  2400mg
Calories from Fat 110 Sodium 350mg 15% Total Carbs 3009 3759
Dietary Fiber 259 309
Iron 2%

SERVING SUGESTIONS

SAUSAGE PANINI

Score the sausage and put it in an ovenproof dish. Slice the
onion and add to the sausage.

Prepare the sauce. Mix the mustard, beer, cloves and fresh
herbs thoroughly. Pour the sauce over the sausage and bake at
350°F for 20 minutes.

Cut the baguette in half. Put in the baked sausage and side
dishes, caramelized onions and pickle salad. Bon Appetit!

GRILLED SAUSAGE

core the sausages into a grid.

Grill the sausages for 10 minutes, turning them several times.
Serve the sausages with ketchup, mustard or horseradish and
grilled bread. Bon Appetit!




OTHER FINE PRODUCTS ALSO AVAILABLE
Including Fresh or Frozen Pierogies
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POTATO & CHED

Traditional Polish pierogi filled with.
che and sautéed:

Code: MP1010 Code: MP1016 Code: MP1013
Quantity: 160z Quantity: 160z Quantity: 160z
UPC# 811782101409 UPC# 811782101461 UPC# 811782101430
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POTATO & CHEDDAR & POTATO & ONION 7 POTATO

‘Traditional Polish pierogi filled with potatoes, Traditional Polish pierogi filled with potatoesand Traditional Polish pierogi filled with potatoes,
cheddar cheese and sautéed yellow onion. <20r_ cheese and sautéed yellow onior
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Code: MP1011 Code: MP1017 Code: MP1014
Quantity: 320z Quantity: 320z Quantity: 320z
UPC# 811782101416 UPC# 811782101478 UPCi# 811782101447
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POTATO & CHEDDAR |5 POTATO & ONION

Traditional Polish pierogi filled with potatoes, /
cheddar cheese and sautéed yellow onion. o sautéed yellow onion. 20t _ cheese and sautéed yellow onion.

‘Traditional Polish pierogi filled with potatoes,

( * AUTHENTIC POLISH CUISINE = | * AUTHENTIC POLISH CUISINE
HOMESTILE LED DUMPLINGS * i

Code: MP1012 Code: MP1018 Code: MP1015
Quantity: 480z Quantity: 480z Quantity: 480z
UPC# 811782101423 UPC# 811782101485 UPC# 811782101454




