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APRIL  SAVINGS 
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							Burger month is baaaaaaaack! 
							Get the kit  
							 
							Save on everything burger
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							Check it out 
							Everyone can 

make bacon!  
							 
							High Caliber Bacon Dry Rub & Cure 
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Learn More 
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FREE WITH PURCHASE
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CONDITIONS APPLY
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Aim For Adventure




We understand your need to be outdoors tracking that elusive prey. Whether your adventure takes you through a wooded wilderness or cool, contemporary kitchen, we can enhance your experience.

Shop sausage & jerky supplies












Live The Lifestyle




We value your desire to create wholesome and healthy sausages and meals for your family and friends. High Caliber Products can easily make the tasty jerky your kids will love or the products that your guests will rave about long after the bbq is over. You demand high-quality ingredients and understand the effort involved in making that memorable meal.

Shop spices, cures & additives
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Trust The Tradition




We understand the satisfaction in creating time-honored family recipes, but occasionally need a change of pace. Let our High Caliber Spice Blends and selection of quality sausage casing help you re-create the tradition or try a new flavor. We will be with you every step of the way.
Shop sausage casing

If you are a part time hobbyist or in need of general assistance in your sausage making or butchering processes, High Caliber offers informative and fun classes that teach ‘hands on’ technique that you can pass down for generations to come!
High Caliber’s very own unique Sausage Making Classes provide an easy-going atmosphere for the novice sausage artist but can still challenge the experienced sausage-making veteran. 
Click here to find out more about the classes!

























BROWSE OUR Sausage & jerky PRODUCTS
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Butcher and Hunter Supplies
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Join our monthly newsletter




Receive exclusive offers and discounts by joining our email list.
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CALGARY:
4840 – 52 STREET S.E. CALGARY, AB T2B 3R2
PH: 403-444-2877 
TOLL FREE:
 1-877-736-7287 
CLICK TO EMAIL 














explore









Edmonton:
10456 – 170 Street Edmonton, AB T5S 1M4
Ph: 780-444-0829
TOLL FREE: 
1-877-736-7287 
Click to Email 




explore
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FREE! Sausage Making Cheat Sheet
Be the first to know when sausage class dates are announced, hot deals are on, events are happening and more! Our free monthly newsletter is jam packed with tips and tricks for the hunter, butcher and sausage maker alike.Sign up now and receive the High Caliber Sausage Making Cheat Sheet.
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 By submitting this form, you are consenting to receive marketing emails from: High Caliber, 4840 – 52 Street S.E., Calgary, AB T2B 3R2, 10456 – 170 Street, Edmonton, AB T5S 1M4, Toll free: 1-877-736-7287, CA, https://www.ctrca.com. You can revoke your consent to receive emails at any time by using the SafeUnsubscribe® link, found at the bottom of every email. Emails are serviced by Constant Contact.
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