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THE STORIED
HISTORY OF DIETZ
AND WATSON IN
PHILADELPHIA, PA

When  you  th ink  of
premium  deli  meats
and  artisan  cheeses,
few  names  carry  the
weight and tradition of
Dietz  And  Watson
Philadelphia  Pa.  For
over  eight  decades,
this  iconic  brand  has
been synonymous with
quality,  craftsmanship,
and  a  deep-rooted
connection to the City
of Brotherly Love. The
story  of  D ietz  and
Watson  is  not  just  a

corporate history; it  is
a  n a r r a t i v e  o f
immigrant  ambition,
culinary  excellence,
a n d  a  r e l e n t l e s s
c o m m i t m e n t  t o
producing some of the
finest  provisions  in  the
United States.
Founded  in  1939  by
Gottlieb  Dietz  and  his
partner,  the  company
began  as  a  modest
o p e r a t i o n  i n  t h e
bustl ing  streets  of
Philadelphia.  From the
very  beginning,  the
goal  was  c lear :  to
c reate  meats  and
cheeses  using  time-
h o n o r e d  G e r m a n
r e c i p e s ,  w i t h  a n
emphasis  on  clean
ingredients and robust
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flavor.  This
P h i l a d e l p h i a - b o r n
brand  quickly  became
a favorite among local
delis,  grocers,  and
f a m i l i e s  w h o
r e c o g n i z e d  t h e
superior  taste  that
came  from  traditional
smoking  and  curing
methods.  The  brand's
headquarters  remain
proud ly  rooted  in
Philadelphia,  PA,  a
t e s t a m e n t  t o  i t s
enduring local heritage
and  its  loyalty  to  the
community  that  first
embraced  it.
Over  the  decades,
Dietz  And  Watson
Philadelphia  Pa  has
grown  from  a  small
regional  producer  into
a nationally recognized
name, yet it has never
wave red  f r om  i t s
founding  principles.
T h e  c o m p a n y
continues  to  operate
with a philosophy that
prioritizes  quality  over

quantity.  While  many
compet i tors  have
turned to shortcuts and
artificial  ingredients,
Dietz  and Watson has
maintained  its  stance
on using only premium
cuts  of  meat,  natural
spices, and no artificial
flavors  or  colors.  This
dedication is what has
allowed  the  brand  to
not  only  survive  but
t h r i v e  i n  a n
i n c r e a s i n g l y
competitive market.
Philadelphia’s  food
culture  is  rich  with
history, from the iconic
cheesesteak  to  soft
pretzels  and  hoagies.
Dietz  and Watson has
become  an  integral
part  of  that  fabric.
When you visit a local
deli  or supermarket in
the  Philadelphia  area,
you  are  likely  to  find
t h e i r  p r o d u c t s
occupying  prime  real
estate in the deli case.
The brand’s success is
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a  reflection  of  the  city
itself:  hardworking,
a u t h e n t i c ,  a n d
unapologetically  bold
in  flavor.

WHAT MAKES
DIETZ AND
WATSON'S
PRODUCTS STAND
OUT

Premium
Deli
Meats
and
Cheeses
At  the  heart  of  the
Dietz  And  Watson
Philadelphia Pa story
i s  an  unwaver ing
c o m m i t m e n t  t o
product  excellence.
The  brand  offers  an
extensive range of deli

mea ts ,  i nc lud ing
roasted  turkey  breast,
Black Forest ham, roast
beef ,  sa lami ,  and
p r o s c i u t t o .  E a c h
product is crafted with
attention  to  detail,
from  the  selection  of
the  raw  materials  to
the  final  packaging.
The  meats  are  slow-
roasted  or  smoked
u s i n g  n a t u r a l
hardwoods,  which
imparts  a  depth  of
flavor that is difficult to
replicate  with  mass-
production  techniques.
Similarly,  the  cheese
selection  is  nothing
short  of  impressive.
F r o m  a g e d  s h a r p
cheddar and provolone
to  Swiss,  gouda,  and
specialty  spreads,
D ie tz  and  Watson
ensures  that  every
cheese  meets  strict
standards for taste and
texture.  The  brand
sources  its  milk  from
trusted farms and ages
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i t s  cheeses  under
controlled conditions to
develop  the  perfect
profile.  Whether  you
are  building  a  simple
s a n d w i c h  o r  a n
elaborate  charcuterie
board,  these  products
provide  a  re l iab le
foundation.

The Art of
Smoking
and
Seasonin
g
One  of  the  defining
characteristics of Dietz
and Watson products is
the  smoking  process.
The company employs
traditional  smoking
methods that use real
hardwood  chips,  such
a s  h i c k o r y  a n d
applewood,  to  infuse

the meat with a natural
smoky essence. This is
a  stark  contrast  to
m a n y  m o d e r n
processes that rely on
l i q u i d  s m o k e  o r
artificial flavorings. The
result  is  a  cleaner,
more  authentic  taste
t h a t  d i s c e r n i n g
customers  can  easily
recognize.
Seasoning also plays a
critical role. The brand
uses  proprietary  spice
blends that have been
refined  over
generations.  These
blends are designed to
complement  the  meat
without  overpowering
it.  For  example,  their
roast beef is seasoned
with a subtle blend of
b lack  pepper  and
gar l ic ,  whi le  their
t u r k e y  b r e a s t  i s
enhanced with  a  light
h e r b a l  r u b .  T h i s
balance  of  flavors
e n s u r e s  t h a t  t h e
natural  taste  of  the
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meat remains the star
of the show.

Commitm
ent to
Clean
Ingredien
ts
I n  t o d a y ' s  f o o d
landscape,  consumers
a r e  i n c r e a s i n g l y
conscious of what goes
into  their  food.  Dietz
A n d  W a t s o n
Philadelphia  Pa  has
been  ahead  of  this
curve  for  years.  The
company  p roud ly
advertises  that  many
of its products contain
no  artificial  flavors,  no
artificial  colors,  and  no
added MSG. They also
use gluten-free options
for  those  with  dietary
restrictions,  and  they

prioritize antibiotic-free
and  hormone-free
m e a t s  w h e n e v e r
possible.  This  clean-
label  approach  has
resonated strongly with
h e a l t h - c o n s c i o u s
shoppers who refuse to
compromise on taste.
Furthermore, the brand
is transparent about its
ingredients.  When you
pick  up  a  package  of
D ie tz  and  Watson
turkey or ham, you can
read the ingredient list
and  recognize  every
item.  This  level  of
honesty  builds  trust
and  reinforces  the
brand’s reputation as a
leader in the premium
deli category.

THE DIETZ AND
WATSON
DIFFERENCE: A
PHILADELPHIA
STANDARD
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Sourcing
and
Productio
n

Practices
What  truly  sets  Dietz
A n d  W a t s o n
Philadelphia Pa apart
from  other  deli  meat
p r o d u c e r s  i s  i t s
rigorous  sourcing  and
production  standards.
The  company  works
directly  with  farmers
and  suppl iers  who
share  its  commitment
to animal  welfare and
sustainable  practices.
The meats are sourced
from  animals  raised
without  the  use  of
routine  antibiotics  or
a d d e d  g r o w t h
hormones.  This  not
only results in a better

product but also aligns
with  the  va lues  of
modern  consumers
who care about where
their food comes from.
T h e  p r o d u c t i o n
facilities in Philadelphia
are state-of-the-art, yet
t h e y  s t i l l  h o n o r
traditional  methods.
Smoking,  curing,  and
roasting  are  done  in
s m a l l  b a t c h e s  t o
ensure consistency and
quality  control.  Every
batch is taste-tested by
experienced craftsmen
before  it  leaves  the
facility.  This  hands-on
approach is rare in the
food  industry  today,
and it is a key reason
why Dietz and Watson
has maintained such a
loyal following over the
years.

The
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Brand's
Role in
the
Philadelp
hia Food

Scene
Philadelphia  is  a  city
that  takes  its  food
seriously.  From  the
Reading  Termina l
Market to the countless
c o r n e r  d e l i s ,  t h e
demand  fo r  h igh -
quality  ingredients  is
ever-present. Dietz and
Watson has become a
staple in many of these
establishments.  When
you order a hoagie or a
s a n d w i c h  a t  a
reputable  Philadelphia
deli,  there  is  a  good
chance the meat inside
came  from  Dietz  and

Watson. The brand has
become  synonymous
with  the  authentic
Philadelphia  eating
experience.
L o c a l  c h e f s  a n d
restaurateurs  often
choose  D ie t z  and
Watson for their menus
b e c a u s e  o f  t h e
reliability  and  flavor  of
the  products .  The
brand’s presence in the
city  goes  beyond  just
supplying meat; it is a
partner in the culinary
commun i ty .  They
sponsor  local  events,
participate  in  food
festivals,  and  engage
w i t h  c u s t o m e r s
through  tastings  and
demonstrations.  This
c o m m u n i t y
involvement  reinforces
the idea that Dietz and
Watson  is  not  just  a
company,  but  a  true
Philadelphia institution.

EXPLORING THE
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PRODUCT RANGE
OF DIETZ AND

WATSON

Signature
Meats
The  product  lineup  at
Dietz  And  Watson
Philadelphia  Pa  is
extensive and caters to
a  w i d e  v a r i e t y  o f
tastes.  Their  roasted
turkey  breast  is  a
bestseller,  known  for
its  moist  texture  and
savory  flavor.  It  is
available in both oven-
roasted  and  smoked
varieties.  The  Black
Forest ham is another
classic,  with  a  sweet
and  smoky  profile  that
works  perfectly  on
sandwiches  or  as  a
breakfast  meat.  For
those who prefer beef,
the roast beef is slow-
cooked  to  perfection,
offering  a  rich,  beefy

taste  that  stands  up
well  to  sharp  cheeses
and horseradish.
The brand also offers a
range  of  specialty
sausages  and  cured
meats ,  i nc lud ing
Genoa  salami,  hard
salami,  prosciutto,
and  capicola.  These
are ideal for antipasto
platters  or  for  adding
depth  to  Italian-style
sandwiches.  Each
variety  is  made  with
the same attention  to
deta i l  and  qual i ty
ingredients  that  the
brand  is  known  for.

Artisan
Cheeses
Dietz  and  Watson’s
cheese  selection  is
equally  impressive.
The aged cheddar  is
sharp  and  crumbly,
perfect  for  melting  or
s n a c k i n g .  T h e
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provolone  comes  in
m i l d  a n d  s h a r p
varieties, both of which
a r e  c r e a m y  a n d
flavorful.  Swiss
cheese from the brand
is  nutty  and  smooth,
while the gouda  offers
a  buttery,  s l ight ly
sweet taste. For those
looking  for  something
different,  the  brand
also produces specialty
cheeses  like  pepper
jack ,  havarti ,  and
brie.
Many  of  the  cheeses
are available in sliced,
block,  or  shredded
form,  making  them
convenient for different
cooking  applications.
The  qual i ty  o f  the
cheese  is  evident  in
every  b i te ,  w i th  a
c o n s i s t e n c y  a n d
richness  that  mass-
produced  cheeses
often  lack.

Specialty
Items and
Snacks
Beyond  meats  and
cheeses,  Dietz  and
Watson  also  produces
a  l ine  of  specia l ty
items that  are perfect
for  entertaining  or
quick  snacks.  These
include  stuffed
o l i v e s ,  p i c k l e d
vegetables, dips, and
spreads.  The  brand
also offers ready-to-eat
snack  packs  t ha t
c o m b i n e  m e a t s ,
cheeses,  and  crackers
for  a  convenient  on-
the-go  option.  These
p r o d u c t s  a l l o w
customers to enjoy the
quality  of  Dietz  and
Watson  in  new  and
versati le ways.
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WHY DIETZ AND
WATSON
PHILADELPHIA PA
REMAINS A

TRUSTED NAME

Awards
and
Recogniti
on
Over the years,  Dietz
A n d  W a t s o n
Philadelphia  Pa  has
received  numerous
awards  and  accolades
for its products. These
include  gold  medals
from professional  food
associations  and  high
ratings from consumer
tas te  tes t s .  Such
r e c o g n i t i o n  i s  a
t e s t a m e n t  t o  t h e
brand’s  consistent
quality and its ability to
m e e t  t h e  h i g h

expectations  of  both
critics  and  everyday
consumers.  When  a
product  wins  awards
year  af ter  year ,  i t
r e i n f o r c e s  t h e
perception  that  the
brand is a leader in its
category.

Customer
Loyalty
and
Brand
Trust
Perhaps  the  most
significant  indicator  of
success  is  the  loyalty
of its customers. Many
people  who  grew  up
e a t i n g  D i e t z  a n d
Watson in Philadelphia
continue  to  buy  the
b r a n d  e v e n  a f t e r
moving to  other  parts
of  the  country.  The
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brand  has  a  nostalgic
quality  that  is  tied  to
memories  of  family
dinners,  deli  lunches,
and holiday gatherings.
T h i s  e m o t i o n a l
connection is  powerful
and  rare  in  the  food
industry.
Customer  reviews
frequently highlight the
freshness,  flavor,  and
clean  ingredients  of
D ie tz  and  Watson
products.  In  an  era
where food recalls and
scandals are common,
the  brand’s  sterling
safety  record  and
transparent  practices
provide peace of mind.
Shoppers  know  that
when  they  choose
Dietz and Watson, they
are  getting  a  product
they  can  t rust  fo r
themselves  and  their
families.

HOW TO ENJOY
DIETZ AND

WATSON
PRODUCTS

Classic
Sandwich
Ideas
T h e  m o s t
straightforward way to
e n j o y  Die tz  And
Watson Philadelphia
Pa  products  is  in  a
sandwich.  For  a  true
P h i l a d e l p h i a - s t y l e
hoagie,  layer  sliced
roast  beef,  provolone
c h e e s e ,  l e t t u c e ,
tomato, and onion on a
sturdy Italian roll,  and
drizzle  with  olive  oil
and red wine vinegar.
For a lighter option, try
smoked  turkey  breast
with  Swiss  cheese,
avocado,  and  sprouts
on whole wheat bread.
The  possibilities  are
endless,  and  the  high
quality of the meat and
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cheese  ensures  that every  sandwich


