
Culinaria Creations

Appearance: Reddish brown, granule to powder, red and black specks

Aroma: Sweet, citrus, tomato

 E. Coli: < 10 cfu/g 

Kosher: Kosher eligible

Organic: N/A

Storage: Product should be stored under cool, dry, and 
dark conditions in a sealed container.

Recommended Shelf Life: Under storage conditions 
noted above, the industry standard is 24 months from 
date of production.

Net Weight: 7.5 lbs.

Item Code: TVCRMKCB176

Country of Origin: USA

Ingredient Statement:   Sea Salt, Sugar, Dehydrated Vegetables (Tomato, 
Garlic, Onion), Chile, Spices, Tamari Soy Sauce Powder (Soy Sauce 
[Soybeans, Salt, Vinegar], Maltodextrin, Salt), Dehydrated Molasses 
(Refiner's Syrup, Cane Molasses, and Caramel Color), Extractives of Lemon, 
Malt Vinegar Powder (Maltodextrin and Malt Vinegar [from Barley]), Citric 
Acid, Natural Hickory Smoke Flavoring (Maltodextrin, Smoke Flavor, Silicon 
Dioxide), and No More Than 2% Silicon Dioxide Added To Prevent Caking. 

Allergens Declaration: Contains soy and gluten.

 Kansas City BBQ Spice

Salmonella: Negative/ 25g

Flavor: Sweet and savory akin to a barbeque sauce, a little heat
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