
Aussie Select Lamb Chacuterie
Judged Superior by Chefs In America

The American Masters of Taste is a food 
& beverage judging organization made 
up of some 7,500 Chefs and Masters of 
Taste. Our full time occupation (for over 
30 years) is selecting superior tasting 
products in world markets to recommend 
to taste professionals and ultimately to 
consumers. The American Masters of 
Taste conducts all taste panel judgings 
for Chefs In America. 

CULINARY ADVISORY #069 
www.aussieselect.com

For further information on the Gold Medal Endorsement or to request removal from our contact list for future email 
advisories, please call (707)557-8700 or reply this email with just the word “UNSUBSCRIBE” in the subject header. 

 

All Inquiries:

Jaclyn Glatzer, CEO
jaclyn@worldselectcuts.com
(404)259-2476

• Women-Owned
• Halal Certified
• Fully cured and smoked lamb products
• Applicable for charcuterie boards and far beyond
• A great non-pork alternative or way to elevate a dish —
 take ordinary to extraordinary

Aussie Select delivers hand-crafted, modern charcuterie 
meats featuring premium, pasture-raised Australian lamb.

Artisan Eating Exploration
Aussie Select is a more enjoyable artisan eating exploration for 
enlightened eaters. We deliver deli with a story. Hand-crafted 
from all-natural, highest-quality, pasture-raised Australian lamb, 
we bring new flavors that explode on your taste buds.

• No comparable lamb-based options exist in the U.S. 
• Aussie Select is unique.
• Our initial range of super-premium, pasture-raised lamb meats 
 includes Tikka Masala Lamb Ham, Agave Rosemary Lamb Ham, 
 Lamb Pastrami and Lamb Prime Rib Roast.

Our products are available as 
whole roasts and in convenient 
new 4oz pre-sliced packages. 


