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v/ VERSATIE U3 JAMRICAN JERR HONEY SEASONING

PREPARATION INSTRUCTIONS NEW JAMAICAN HONEY JERK SEASONING

SWEET HEAT WITH A JERH HiCk

@ PRODUCT INFORMATION Quickly becoming the UK's favourite Caribbean flavour,

jerk is an important cultural symbol in Jamaica, and
PACK SiZE 3006 . . . .
CSESTE 6 X 3006 carries the history of the culinary fusion of the
STATUS ~ AMBIENT indigenous Taino and African people living in Jamaica.
SHELF LIFE 12 MONTHS - " .
PRODUCT CODE 428690 The new product offsets the spiciness of traditional jerk
seasoning with a delicious honey twist, yet still delivers
GOES GREAT WiTH... the traditional blend of pimento, Scotch Bonnet chillies,

BBQ CHICKEN WiNGS and thyme creating a complex flavouring that is versatile
PRODUC CODE: 43515|
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enough to be used with meat, fish, or veggies.

The new seasoning joins Funnybones’ existing jerk
products, including a classic jerk paste, jerk BBQ sauce,
and Irie Eats ‘Heat and Serve'’ jerk chicken. Compatible
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yOU MAY ALSO LiRE

AMAIGAN JEfit BB( SRUGE may work best in a burger, while the traditional paste is
PRODUCT CODE: 429033

with a range of dishes, operators could utilise each
product for specific needs. For example, the BBQ sauce

more suitable for glazing or marinating. The new
Jamaican Honey Jerk Seasoning is available in packs of 6x
> 330g jars, making it easy for operators to stock up.
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