
Inspiring, on-trend 
fl avors, perfect for 
any protein.

Chipotle Cinnamon Rub
275251.....1/27 oz

Yield: 6 oz. portions Chef’s Tip: When using full briskets of beef, it’s best to divide 
in two pieces so the rub can penetrate deeper.

NO MSG!



Roasted Cumin
275241.....1/16 oz

Roasted Curry
275242.....1/15.5 oz

Roasted Ginger
275243.....1/14 oz

Sweet Basil, Citrus & Garlic Rub
275245.....1/23 oz

Smoky Chile & Cumin Rub
275252.....1/25 oz

Asian Ginger, Garlic & Chile Rub
275250.....1/22 oz

SWEET, SAVORY, SPICY – TO MAKE IT 
MEMORABLE, JUST RUB IT ON.

ROASTING: A TREAT FOR THE SENSES.

FOR MORE INFORMATION, 
CONTACT KEYIMPACT & SALES 
(201)368-1400   

John DePoto 
jdepoto@kisales.com  x 243

Dawn Fallon
dfallon@kisales.com  x 250

Elizabeth Esteves
eesteves@kisales.com  x 237

Tracey Farinaro
tfarinaro@kisales.com  x 239

NO MSG!

NO MSG!





Spicy Monterey-Style Marinade
Serves 4    Serves 24    Ingredients
2 Tbsp. ¾ cup Lawry’s® Roasted Garlic &
  Red Bell Pepper,
  Monterey Style Seasoning
  [ 263459.....1/21 oz ]
½ cup 3 cups lemon juice
1 tsp. 2 Tbsp. McCormick CulinarySM

  Ground Cayenne Pepper
[ 242859.....1/14 oz ]

½ cup 3 cups olive oil

Monterey Seared Shrimp
32 192 jumbo shrimp, peeled and deveined
1 Tbsp. 1/3 cup Lawry’s® Roasted Garlic &
  Red Bell Pepper,
  Monterey Style Seasoning
¼ cup 1 ½ cups vegetable oil
7 cups 10 ½ qt. baby spinach leaves
1 ½ cups 9 cups red peppers, roasted  
  peeled, seeded, julienned





981718 .....1/6 oz

983567.....1/1 lb
242869.....1/24 oz  and  56258.....1/7.5 lb

987203 .....1/18 oz




