Specification Sheet

CULINARIA

creations

Product Information

Net Wt. 5.2 07

Ingredient Statement: Sca Salt, Paprika (Color), Dehydrateao
Garlic, Spices, Sugar, Citric Acid, Crystallized Lime (Citric Acid,
ime Qil, Lime Juice), Dehydrated Onion, Cilantro, Chile,

- xtractives of Lemon, Ascorbic Acid, and Natural Tequila-Type

-lavoring (Maltodextrin, Modified Food Starch), and No More
Than 2% Silicon Dioxide Added to Prevent Caking.

Country of Origin: USA

Allergens Declaration: To the best of our knowledge this
blend does not contain any of the 9 major allergens.

Physical Characteristics

Appearance: Red-brown, green with tan specks, coarse to
ground

Aroma: Spicy, citrus, savory, tangy, some heat

Flavor: Bright lime, deep roasted chiles, savory with o
noticeable dose of garlic

Storage Recommendation and Shelf Life

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

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

oroduction.
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Logistics & Fulfillment

Origin Denver, CO 80239
Case pack 12 jars/case, with outer case
label
: Shrink band + date code on
Jar details

each jar

Estimated 3-4 weeks from order
Lead time placement

Pallet & Case Specs

Cases per layer 17

Layers per pallet 8

Cases per pallet 136

Jars per pallet 1,632

Case dimensions 111/4" x 8 3/4" x 6"
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Ethiopian Berbere Spice

Product Information
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Net Wt. 3.2 o7 ’. J M 5
Ingredient Statement: Spices, Sea Salt, Paprika (Color), CU M AR
Dehydrated Onion, Dehydrated Garlic, and No More Than 2% / o ,Ie,'lo ti o nlsA
Silicon Dioxide Added to Prevent Caking. .'° - B ———
Country of Origin: USA " cj:::oid

NETWT.250Z (70 G)

Allergens Declaration: To the best of our knowledge this blend
does not contain any of the 9 major allergens.

Physical Characteristics Logistics & Fulfillment

Appearance: Rusty-buff powder blena

Origin Denver, CO 80239
Aroma: Complex, spice, light vegetal nuances 12 jars/case, with outer case
Case pack abel '

Flavor: Savory, moderately high heat level, garlic, spicy Shrink band + date code on

Jar details .
each jar

Estimated 3-4 weeks from order
Storage Recommendation and Shelf Life Lead time placement

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

Pallet & Case Specs
Recommended Shelf Life: Under storage conditions noted
above, the industry standard is 24 months from date of
production. Cases per layer 17

Layers per pallet 8

Cases per pallet 136
Jars per pallet 1,632

00783 " 98629 Case dimensions 111/4" x 8 3/4" x 6"
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Malaysian Spice

Product Information

Net Wt. ./ 07

rated Onion,
No More

Ingredient Statement: Spices, Sea Salt, Sugar, Dehyc
Dehydrated Garlic, Turmeric (Color), Sunflower Oil, anc
Than 2% Silicon Dioxide Added to Prevent Caking.

Country of Origin: USA

5

Allergens Declaration: To the best of our knowledge this blend
does not contain any of the 9 major allergens.
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Physical Characteristics Logistics & Fulfillment
Appearance:Yellow-tan granule to powder with black specks Origin Denver, CO 80239
Aroma: Spicy, ginger heat with a note of turmeric bitterness and 12 jars/case, with outer case
lemon Case pack label
Flavor: Savory, very warm with lingering pepper, ginger, and garlic . Shrink band + date code on
Jar details .
heat, complex and balancead each jar
Estimated 3-4 weeks from order
Storage Recommendation and Shelf Life Lead time placement
Storage: Product should be stored under cool, dry, and dark
conditions in a sealed container.
Pallet & Case Specs

Recommended Shelf Life: Under storage conditions notead

above, the industry standard is 24 months from date of
sroduction. Cases per layer 17
Layers per pallet 8
Cases per pallet 136
‘l‘ “ Jars per pallet 1,632
Case dimensions 111/4" x 8 3/4" x 6"
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Traditional Cajun Seasoning

Product Information

Net Wt. 3.1 0z

Ingredient Statement: Sea Salt, Dehydrated Vegetables
(Garlic, Onion, Green Bell Pepper, Celery, Red Bell Pepper),
Paprika (Color), Spices, and Extractives of Paprika (Color).

INGREDIENTS
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Country of Origin: USA

B Chaf's Sacomemeon

TRADITIONAL CAJUN
SEASONING

Allergens Declaration: To the best of our knowledge this
blend does not contain any of the 9 major allergens.

Physical Characteristics Logistics & Fulfillment

Appearance: Reddish granule with green particulate

Origin Denver, CO 80239
Aroma: Fruity cayenne, spicy, bell pepper, celery, parsley 12 jars/case, with outer case
Case pack '
. . . . label
Flavor: Savory, onion, garlic, celery, bell pepper, lingering
oepper flavor Jar details Shrink band + date code on
each jar

Estimated 3-4 weeks from order
Storage Recommendation and Shelf Life Lead time placement

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

Pallet & Case Specs
Recommended Shelf Life: Under storage conditions noted
above, the industry standard is 24 months from date of
production. Cases per layer 17

Layers per pallet 8

Cases per pallet 136

‘I| ‘l Jars per pallet 1,632
9

50783 ' 98635 Case dimensions 111/4" x 8 3/4" x 6"
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CULINARIA Istanbul Spice

creations

Product Information

Net Wt. 29 07

Ingredient Statement: Dehydrated Vegetables (Garlic, Green
Bell Pepper, Tomato, Onion), Spices, Sea Salt, Chile, and Sumac
(includes salt).
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Country of Origin: USA
ISTANBUL SPICE

Chef Cre

Allergens Declaration: To the best of our knowledge this
blend does not contain any of the 9 major allergens.

NET WT. 2.9 OZ
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Physical Characteristics Logistics & Fulfillment

Appearance: Tan and orange with green and off-white, granule

with cut/sift Origin Denver, CO 80239
Aroma: Spicy, toasty, vegetal 12 jars/case, with outer case
Case pack abel
Flavor: Spicy, complex, vegetal, balanced with chile and
: " +
herbaceous notes, slightly tangy Jar details izcrzlr?lj(;iqnd date code on

Estimated 3-4 weeks from order
Storage Recommendation and Shelf Life Lead time placement

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

Pallet & Case Specs

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

oroduction. Cases per layer 17

Layers per pallet 8

Cases per pallet 136

||| Jars per pallet 1,632

50783 " 98633 5 Case dimensions 111/4" x 8 3/4" x 6"
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