SRIRACHA SEASONING

In our journey to experience new flavors we found the exciting
taste of Sriracha hot sauce. Originating from eastern Thailand,
this popular sauce has made it’s way into a variety of flavorful
entrées. Made of chili peppers, sugar and distilled vinegar, it’s
common use is typically seen in liquid form.
Introducing the advantages of a dry Sriracha Seasoning:
o Perfect for your favorite meats; season your
burgers, fish, sausage, shrimp or anything else
« Sprinkle on popcorn, French fries, potato chips,
pizza,baked potato, chicken, steamed vegetables
or corn on the cob
o Create a delicious BBQ sauce by blending with
red wine vinegar, ketchup, and honey
¢ Mix with oil and chopped dried thyme to create  SSRIR12
a truly amazing wing sauce SRIR10

... 1 case contains (12) 3.5 oz shakers

1 carton (10 Ibs. bulk)



