
MAESTRO SAUSAGE COMPANY
LOOK BOOK & CATALOG

www.maestrosausage.com

Request samples online for consideration on your menu.
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Contact us for assistance

Web

WELCOME TO 
MAESTRO 
SAUSAGE

M
aestro Sausage products have been produced by the Pontrelli & Laricchia fami-

lies in Southern California since the 1920s. Our mission is to produce the highest 

quality sausages available in the Food Service Industry. From product develop-

ment to final preparation, Maestro Sausages are designed to help professional chefs & 

restaurant owners excel. 

 

We produce our products using only the finest ingredients in perfect balance; crafted with 

state-of-the-art machinery and finely-tuned techniques and traditions that have been 

handed down from generation to generation. Our premium-quality sausage line–has been 

the top-choice of food industry professionals for decades, and it is backed-up with our 

second-to-none customer service. 

 

Thank you for your interest in Maestro Sausage. We look forward to helping you maximize 

the potential of your dishes. 

www.maestrosausage.com/request-sample/

www.maestrosausage.com

(323) 583-6690
sausage@maestrosausage.com

REQUEST SAMPLES
ONLINE

SAUSAGE



1970s

The Maestro 1920-1940s

Pictured: 
Sam Pontrelli 
taking a beer 
break...just 
because

Our company founder, Domenico Pontrelli, enjoyed 
dressing up as a band leader and earned the nick-name 
“Maestro”

Our company was founded in the 1920s when the 
Maestro opened Eastside Market Italian Deli, and his 

sausages became well-known.
Pictured: George Laricchia at Eastside Market

1990s-Present
Pictured: Vito & Dominic Pontrelli (3rd Generation) at 

our current manufacturing facility in Vernon 

Pictured: Nick Pontrelli  (4th Generation) showing off 
our quality-driven and ever-evolving product line
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Our signature medium-coarse grind, our old-world Italian spice blend, and our time-honored tradition goes 

into making the classic Italian sausages that our family has been producing for four generations.

Our Classic Italian Sausage line-up is comprised of our two most popular and famed recipes: Maestro Italian 

sausage, and Papa Vito’s Italian Sausage with Garlic. Both are available in Hot and Mild, and Link and Bulk.

Classic ITALIAN SAUSAGE

Maestro
ITALIAN SAUSAGE LINKS

#0100 - Mild Italian Link
#0105 - Hot Italian Link

Papa Vito’s 
ITALIAN SAUSAGE WITH GARLIC LINKS

#01201 - Mild Italian with Garlic Link
#01052 - Hot Italian with Garlic Link

Link Sizes Available: 4-1/lb, 3-1/lb, Rope. 
Others may be available (please inquire)

Link Sizes Available: 4-1/lb
Others may be available (please inquire)

Available Pack Sizes: 
1x5lb box, 8x5lb cs, 1x10lb cs

Available Pack Sizes: 
1x5lb cs, 8x5lb cs
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Maestro
ITALIAN SAUSAGE BULK

#0120 - Mild Italian Bulk
#0121 - Hot Italian Bulk

Papa Vito’s
ITALIAN SAUSAGE WITH GARLIC BULK

#01201 - Mild Italian with Garlic Bulk
#01251 - Hot Italian with Garlic Bulk

Available Pack Sizes: 
6x5lb cs, 4x5lb cs, 2x5lb cs

Available Pack Sizes: 
6x5lb cs, 4x5lb cs
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Maestro
ITALIAN WITH 
GOAT MILK CHEDDAR CHEESE 
#0104

Maestro
LUGANEGA
SMALL SWEET ITALIAN ROPE 
#0115

Maestro
CALABRESE STYLE SPICY 
ITALIAN
#00107

PREP TIP: 

Luganega can be baked & broiled easily 
in batches.  A ~13” length of sausage will 

make an appealing 1/3lb portion (the short 
side of a half sheet pan is 13”).

One 5lb box makes 15 coils at 1/3lb each 
and fits perfectly on a half sheet pan. 

Link Sizes Available: 2-1/lb

Link Sizes Available: Small Rope

Link Sizes Available: 4-1/lb,

Available Pack Size: 
1x10lb cs

Available Pack Size: 
1x5lb cs, 8x5lb cs

Available Pack Size: 
1x10lb cs

Over the decades we’ve experimented with dozens of specialty Italian Sausage 

recipes--these are our favorites. Our Luganega is a mild Italian sausage that will 

please even the most traditionalist Italian tastes, and our Italian with Goat Milk Ched-

dar Cheese can only be described as a black tie event in a casing. 

Your Center of the Plate has never looked so impressive.

Specialty
ITALIAN SAUSAGES

PREPARE TO BE IMPRESSED
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Papa Vito’s
COOKED ITALIAN SAUSAGE SLICES
#010602

Papa Vito’s
COOKED ITALIAN SAUSAGE CRUMBLES
#013501

Approximately 3/16” thick, 1.25” in diameter Not a uniform crumble size by design

Available Pack Size: 
2x5lb cs

Available Pack Size: 
2x5lb cs

8

Distinguish your pizza with sausage that people will remember; something that shows your customer 

that you take pride in your ingredients. When it’s real, it feels familiar, and our pulled and torn crumbles 

and slices provide quality and authenticity that will set your pizza apart. 

Made to provide a great appearance and easy portion control, these cooked sausage slices and crum-

bles will make your pizza stand out and will help you logistically as well. 

Memorable PIZZA TOPPINGS



Pictured:
Papa Vito’s #013501

COOKED ITALIAN 
SAUSAGE CRUMBLES

Papa Vito’s #010602
COOKED ITALIAN 
SAUSAGE SLICES

9

Maestro
COOKED CHORIZO CRUMBLES
#0135

Not a uniform crumble size by design

Available Pack Size: 
2x5lb cs



Our Chicken Sausages are made from premium-quality chicken leg & thigh meat, and 

stuffed into a pork-free casings for optimal juiciness and flavor. Nowadays, they are more 

popular than ever. Our Chicken Italian Sausage has been made for years using our cel-

ebrated Italian Sausage recipe. Our mildy sweet Chicken Apple Sausage is perfect for any 

meal of the day. Your Chicken Sausage dishes will have more flavor than ever before..

Specialty
CHICKEN SAUSAGES

Maestro
CHICKEN APPLE SAUSAGE
#010654

Link Sizes Available: 8-1/lb

Available Pack Size: 
1x10lb cs



SAUSAGE

Maestro
CHICKEN ITALIAN 
#00511

Link Sizes Available: 4-1/lb

Available Pack Size: 
1x5lb cs, 8x5lb cs
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With the hard work and dedication you put into perfecting your craft, don’t let the quality of your sausages 

suffer. We offer premium-quality sausages of all tastes that would love to have a nice soak in your smoker, 

or some time on your grill.

While BBQ Classics like Andouille and Jalapeño Bacon Cheddar will always be traditional favorites, our 

Longaniza and Portuguese Linguicas might just be the unique twist you’ve been looking for. 

BBQ & SAUSAGE PLATTERS

Maestro
JALAPEÑO BACON CHEDDAR
#00132

Maestro
PORTUGUESE LINGUICA
#00571

Maestro
GIANT JALAPEÑO BACON CHEDDAR
Please inquire for current availability   

Maestro
THREE PEPPER SAUSAGE
#00130

Link Sizes Available: 4-1/lb Link Sizes Available: 4-1/lb

Link Size: 12” 2-1/lb Links Link Sizes Available: 3-1/lb

Available Pack Sizes: 
2x5lb cs

Available Pack Sizes: 
2x5lb cs

Available Pack Sizes: 
2x5lb cs

Available Pack Sizes: 
2x5lb cs

Pictured:
Maestro #00132

JALAPEÑO BACON CHEDDAR
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Maestro
LONGANIZA ROPE
#0074

Maestro
ANDOUILLE
#0055

Link Sizes Available: 5lb RopeLink Sizes Available: 3-1/lb

Available Pack Sizes: 
2x5lb cs

Available Pack Sizes: 
2x5lb cs
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Maestro
BANGERS
#0114 - Bangers 6-1/lb
#011405 - Bangers 4-1/lb

Maestro
BRATWURST
#011005 - Bratwurst 4-1/lb
#01412 - Bratwurst 2-1/lb

Link Sizes Available: 4-1/lb, 6-1/lb Link Sizes Available: 4-1/lb, 2-1/lb

Available Pack Size: 
1x10lb cs

Available Pack Size: 
1x10lb cs

English BANGERS
German BRATWURST
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Brazilian LINGUICA
Portuguese LINGUICA

Maestro
BRAZILIAN LINGUICA

#010651

Maestro
PORTUGUESE LINGUICA

#00571

Link Sizes Available: 6-1/lb Link Sizes Available: 4-1/lb

Available Pack Sizes: 
1x10lb cs

Available Pack Sizes: 
2x5lb cs
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Maestro
BANGERS 6-1 LINKS - #0114
BANGERS 4-1 LINKS - #011405

Link Sizes Available: 10-1/lb Links, 8-1/lb Links Link Sizes Available: 6-1/lb Links, 4-1/lb Links

Available Pack Sizes: 
1x10lb cs, 2x5lb cs

Available Pack Sizes: 
1x10lb cs

With so many opportunities to add diversity to your menus, why stick to the same old 

boring breakfast sausages?

Use our selection of internationally inspired breakfast sausages to delight your  

customers with flavors and concepts they may not be familiar with.

What’s for
BREAKFAST?

OFFER THE UNEXPECTED

Maestro
MAPLE SAGE BREAKFAST SAUSAGE

#01131 - Maple Sage Link 10-1
#01134 - Maple Sage Bulk 



Available Pack Sizes: 2x5lb cs

Available Pack Sizes: 2x5lb cs

Maestro
CHORIZO RAW BULK

#01161

Maestro
MAPLE SAGE BREAKFAST BULK

#01134

BREAKFAST  continued on next page

Maestro
CHICKEN APPLE SAUSAGE

#010654

Link Sizes Available: 8-1/lb Links

Available Pack Size: 
1x10lb cs
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Maestro
CHORIZO RAW BULK - #01161
CHORIZO COOKED CRUMBLES - #0135

Maestro
CHORIZO LINKS 6-1 - #0111

Link Sizes Available: 6-1/lb Links

Available Pack Sizes: 
1x10lb cs

Available Pack Sizes: 
2x5lb cs

Maestro
PORTUGUESE LINGUICA - #00571

Maestro
ITALIAN SAUSAGE LINKS - #0100

Link Sizes Available: 4-1/lb

Available Pack Size: 
2x5lb cs

BREAKFAST  Continued

Link Sizes Available: 4-1/lb, 3-1/lb, Rope

Available Pack Sizes: 
1x5lb box, 8x5lb cs, 1x10lb cs



19

Differentiate your carving station offerings with unique, premium-quality sausage 

ropes. And while you’re at it, lower protein costs by offering sausages next to higher 

costing proteins and other carving station meats that take  

significantly longer to prepare.

ROPE SAUSAGES for
Carving Stations

MILD ITALIAN SAUSAGE ROPE - #0071 

HOT ITALIAN SAUSAGE ROPE - #0072

ANDOUILLE ROPE - #00553

MEXICAN LONGANIZA ROPE - #0074

MAPLE SAGE BREAKFAST ROPE - #0073

CURRENT OFFERINGS CHANGE BASED ON 
SEASONALITY AND DEMAND. PLEASE 
INQUIRE FOR CURRENT AVAILABILITY!

Available Pack Sizes: 
10lb cs - Each Contains 2x5lb Ropes



Maestro
LONGANIZA - #0074

Maestro
CHORIZO LINKS 6-1 - #0111

Link Sizes Available: 5lb RopeNot a Uniform Crumble Size

Link Sizes Available: 6-1/lb Links

Available Pack Sizes: 
2x5lb cs

Available Pack Sizes: 
1x10lb cs

Maestro
CHORIZO COOKED CRUMBLES - #0135

Maestro
CHORIZO RAW BULK - #01161

Available Pack Sizes: 
2x5lb cs

Available Pack Sizes: 
2x5lb cs
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MAESTRO CHORIZO is produced using a consistent meat block, exclusively comprised of whole-muscle pork shoulder (pic-

nics) and just enough pork fat trimmings to ensure the final product isn’t too lean. Our traditional and fine-tuned spice blend 

will bring authenticity to your menu and will keep your customers coming back for more. Our recipe has been fine-tuned over 

many years and further refined using the discerning feedback of Los Angeles’s vibrant Mexican-American community. We 

are proud of this authentic Chorizo recipe, that many say is the best Chorizo available on both sides of the border.

Mexican CHORIZO



Pictured:
Maestro #0135
CHORIZO COOKED CRUMBLES
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The BEST CHORIZO
in FOOD SERVICE
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Linguica Bulk Sausage
Available 10/27/2025

Green Chorizo
Link & Bulk - TBD

Raw Andouille
Now Available in 4-1 Link and Rope

NEW & COMING SOON



We are always innovating and developing new products and recipes. Please inquire if you are 

looking for a product that you don’t see here. We may be able to produce exactly what you’re 

looking for, and new products may have been released since the publication of this catalog.

ADDITIONAL PRODUCTS 
May Be Available

PLEASE CONTACT US
For Samples, Product Support

& Distribution Info

Pontrelli & Laricchia, LLC DBA

MAESTRO SAUSAGE COMPANY
6080 Malburg Way Vernon, CA 90058

Phone: 323-583-6690    Fax: 323-583-6529
sausage@maestrosausage.com

www.maestrosausage.comSAUSAGE



Pontrelli & Laricchia, LLC DBA

MAESTRO SAUSAGE COMPANY
6080 Malburg Way Vernon, CA 90058

Phone: 323-583-6690 
Fax: 323-583-6529

sausage@maestrosausage.com
www.maestrosausage.com

WE LOVE TO PROMOTE OUR CUSTOMERS AND THEIR  
DISHES ON SOCIAL MEDIA. FIND US AND TAG US AT: 

 
@MAESTROSAUSAGE

SAUSAGE


