
* We do our best to service your needs, we try to accommodate last minute request to the 
best of our ability, although we ask everyone to get your orders in early allowing us to 
have ample product available, allowing us time to prepare and stage product ready for 
each process, some processes require several steps for the most desirable results. 

 

 
 

 

Fremin’s can help you be prepared for your cooking events. 
 

1. We gather your list of needed items and have them 
ready for pick-up, prior to your event.                                                                    

2. Need your vegetable seasoning pre-cut ready for the 
pot. (Onions, Peppers, Celery etc., Diced and /or 
Sliced) 

3. Get your meat products pre-cut and pre-seasoned. Great 
for jambalayas, Gumbos or any type of cookout. 
(Chicken, Beef, Pork, Turkey, Venison, Duck, 
Alligator, Rabbit etc.) 

4. We offers Custom Smoking of meats, smoked in house 
with Louisiana Pecan wood.   

5. We carry a large variety of specialty sausages (Pork, 
Beef, Chicken, Venison, Alligator, Rabbit, Duck, 
Turkey), We also make burger patties and sliders. 

You’ll be pre-pared, organized, 
Able to really enjoy your cookout. 

Send us your list, today.  


