SEASONINGS AND RUBS

SESAME GINGER SEASONING

Soy Sauce, Sesame Seed, Lemon, Pineapple, Garlic, Ginger and other spices

all combined to give you an Asian inspired seasoning that will sure to please.

*Pork, Chicken, Salmon, Chicken Wings, Scallops, Chicken or Seafood Kabobs*
PRIME ROAST SEASONING

Originally created as the perfect seasoning for Prime Rib Roasts, this

seasoning is so good we naturally had to use it on more offerings!
*Steaks, Burgers, Pork Chops, Pork Roasts, Beef Roasts*
GARLIC & HERB SEASONING

Our custom blend of Garlic, Herbs and Spices including Caraway

and Thyme that will make all your dinner Favorites truly special.
*Chicken, Pork Roasts & Chops, Pork Tenderloin, Cod, Halibut, Tilapia*
WADE’S GOURMET SEASONED SALT

Our specially seasoned salt with paprika, onion, garlic, pepper and other

spices to create just the right flavor for all your meats and seafood.
*Turkey Burgers, Chicken, Pork Chops, Steaks*
ASIAN BBQ SEASONING

A Far East twist on our classic barbecue seasoning.  All your favorites like garlic,

onion and paprika with the added flavors of ginger and soy sauce to create a

truly unique and flavorful BBQ Rub for your favorite meat or seafood
*Ribs, Chops, Chicken, Salmon, Tuna Steaks, Shrimp, Kabobs, Rib-Eyes*
BACKYARD BBQ SEASONING

Our most popular seasoning – our own special BBQ spices blended

together to create a truly exceptional taste.
*Anything – Ribs, Chicken, Chops, Wings, Salmon, Tuna, Shrimp, Burgers*
CALIFORNIA GARLIC MEDLEY

Our unique combination of garlic, pepper, onion, bell peppers, celery, and

parsley, for a flavorful and aromatic seasoning for any of your favorite meats.
*Anything – Ribs, Chicken, Chops, Wings, Salmon, Tuna, Burgers*
SEASONED LEMON PEPPER

Lemon and Orange peel are combined with more than a dozen other spices

to create a zesty citrus flavor for your favorite meat or seafood.
*Tilapia, Chicken, Pork Chops, Salmon, Tuna, Cod, Shrimp*
ROSEMARY GARLIC SEASONING

Rosemary, garlic and other spices blended together in just the right amounts.

This robust seasoning will enhance your favorite meat or seafood every time.
*Salmon, Lamb, Cod, Chicken, Pork Roasts, Pork Chops*
CAJUN SEASONING
Cayenne leads the way for this blend of peppers and other spices to

bring you our version of this traditional fiery favorite.
*Shrimp, Steaks, Pork Chops, Chicken, Catfish, Kabobs, Ribs, Wings*
SUPREME PEPPER STEAK SEASONING

Black Pepper, garlic, paprika and other spices combine to create the

perfect seasoning for all your favorite steaks, chops and roasts.
*All Cuts of Steaks, Pork Chops, Chicken, Salmon, Burgers*
SWEET BOURBON FLAVORED SPRINKLE

Brown sugar, soy sauce, molasses, garlic, onion and natural bourbon

flavor combined to create a subtle, but unique flavor for a variety of proteins
*Rib-Eyes, Chicken, Pork Chops, Salmon, Scallops* 
SAZON SUPREME SEASONING

We combine spices, paprika, onion, garlic and parsley together to create a

zesty, South-of-the-Border flavor you will come back for time after time.
*Chicken – Quarters, Wings, Legs, Thighs, Pork Chops, Ribs*
HOT BUFFALO STYLE SEASONING

You will love our version of the seasoning that made the city of Buffalo
famous.  We blend bold flavors and spices, with just the right amount of

heat, to spice up all your favorite cuts of meat and seafood
*Chicken - Wings, Breasts, Tenders, Pork Chops, Salmon, Catfish*
PEPPERCORN / SEA SALT SEASONING BLEND

We start with course ground peppercorns and sea salt, and then add in
garlic, onion and bell peppers to give you a great tasting and eye-appealing seasoning
*Steaks, Burgers, Chops, Salmon, Cod, Tilapia*
JAMAICAN JERK SEASONING

The perfect seasoning to bring a taste of the islands into the mix.  

A blend of spices, garlic, green onion and more.
All cuts of Chicken and Pork
ORIENTAL CURRY SEASONING

Traditional flavors of turmeric, garlic and sesame that goes 

well with any Poultry, Beef or Pork entrée.

*Chicken Breast, Chicken Kabobs, Beef Kabobs, Beef Stir Fry, Pork Tenderloin, Pork Roasts*

VEGETABLE PEPPER MEDLEY

Dehydrated Red and Green Bell Peppers and Dehydrated Onion.

This is used as a Garnish for all Stuffed Entrees and Unseasoned Kabobs.

BREADINGS, MARINADES and STUFFINGS 
PARMESAN BREADING

We start with Japanese Panko Breadcrumbs, and then add in Parmesan Cheese 

and select spices.  A breading that is light, crunchy and full of flavor!
*Chicken Breast, Cubed Steaks (Beef or Pork), Cod, Tilapia*
CAJUN PECAN BREADING (CAJUN GLAZE MIX)
Authentic Cajun seasonings, breadcrumbs, pecans, garlic and other spices 

all together for a spicy, nutty breading you will surely love.
*Chicken Breast, Pork Chops, Salmon, Catfish*
TUSCAN PANKO BREADING

Japanese Panko Breadcrumbs, and then add in just the right amount of spices 
and seasonings for a taste of Italy.  A breading that is light, crunchy and full of flavor!
*Chicken Breast, Pork Chops, Tilapia, Cod*
ALMOND LEMON PANKO BREADING

We start with Japanese Panko Breadcrumbs and then and in Crackermeal, Lemon Peel, Parsley, Spices 
and Slivered Almonds for a one of a kind breading that’s the perfect coating for chicken and seafood.
*Chicken Breasts, Tilapia, Cod*
COCONUT MACADAMIA NUT PANKO BREADING

We start with Japanese Panko Breadcrumbs and then add in Sweetened Coconut, 
Macadamia Nuts, and other spices to create a truly special breading that will give all 

of your entrees a Tropical flair.
*Chicken Breasts, Chicken Kabobs, Tilapia, Cod, Shrimp*
CLEAR UNSWEETEND GLAZE MIX

Clear Glaze for use as the dip prior to breading with the Almond Lemon 
and Coconut Macadamia Nut Panko Breadings. 
KALBI MARINADE

Our version of the traditional teriyaki marinade made with soy sauce, garlic, 

onion, sherrywine flavor and other spices.  A little sweeter and a little milder, 

this one will definitely win you over to the flavors of the Far East!
*Beef Short Ribs, Flank Steak, Flat Iron Steak, Chicken Breast, Salmon, Tuna, Scallops*
SWEET & SPICY CHILE GLAZE

Sugar, spices, Chile peppers and soy sauce combine to create a unique 

range of flavor that is sweet first, then finishes with a spicy punch!
*Anything! – Ribs, Chicken, Chops, Salmon, Tuna, Shrimp, Cod, Tilapia, Mahi-Mahi, Steaks, Kabobs, Wings, 
PUEBLA FAJITA MARINADE

Tex-Mex flavors at their best!  We have combined Pepper, Onion, Garlic and Spices 

to give you a traditional Fajita style flavor combination you are sure to love.

*Beef, Pork or Chicken Fajita Meat, Top Sirloin Steaks, Rib-Eye Steaks, Cubed Steaks*

(Chuck, Skirt, Flank, Flat Iron)

SANTA CRUZ MARINADE

Our unique combination of Bell Peppers, Onion, Garlic, Jalapeno Pepper and

Red Pepper and other Spices for a seasoning that is full of flavor with a little heat!
*Chicken, Cod, Tilapia, Shrimp, Pork Chops, Kabobs*

CARNE ASADA MARINADE
New Ready to Use Liquid marinade for Authentic Carne Asada and Pollo Asada.  

Black Pepper, Cumin, Garlic, Onion, Orange Juice, Lime Juice

PRODUCT: UPC 0073020101466   PLN 941617       LABEL: EVERSON LABEL IN PRODUCT CASE
SPICY ORANGE CHIPOTLE MARINADE

Chipotle Peppers, Citrus, Garlic, Onion Cumin, Chile Peppers and other spices 

give this one it’s truly unique and extraordinary flavor and kick!

*Diced Beef for Taco Meat, Steak Fajita’s, Skirt Steak, Flat Iron Steak, Flank Steak,

 Beef Kabobs, Chicken Fajita’s, Chicken Breast, Wings, Drums, Thighs, Quarters, Pork Chops*

BURGUNDY PEPPER GLAZE

A custom blend of black pepper, garlic, spices and burgundy wine flavor. 

Our most popular marinade for all cuts of beef. 
NEW - ASIAN BLACK PEPPER GLAZE
Black Pepper, Garlic, Onion and Sugar combine for a traditional Asian 

glaze for Beef, Chicken, Pork and Seafood

*Beef and Chicken Stir Fry, Salmon, Tilapia, Chicken and Beef Kabobs, Pork Tenderloin*
NEW - ASIAN BBQ (YAKINIKU) GLAZE

Sweet and tangy Asian BBQ flavor with a hint of sesame.
*Chicken and Pork Stir Fry, Chicken Breast, Pork Chops, Pork Tenderloin*

NEW - ASIAN TERIYAKI GLAZE

Soy Sauce, Brown Sugar, Ginger and other spices for a traditional teriyaki flavor.
*Beef and Chicken Stir Fry, Salmon, Tilapia, Chicken and Beef Kabobs, Pork Tenderloin*
NEW - THAI CHILE GLAZE

Soy Sauce, Spices, Sesame and a hint of the heat you expect with Thai dishes.
*Beef and Chicken Stir Fry, Tilapia, Shrimp, Scallops, Chicken Breast, Fish Tacos*
GOURMET MEATLOAF MIX
This one is a good as Mom used to make (or maybe better)!  Breadcrumbs, onion, celery,

Bell peppers, spices and seasonings all come together to create this true classic.  

Combine 60/40 with hydrated Wild Rice Mushroom stuffing for the perfect filling

For Stuffed Bell Peppers and Cabbage Rolls.
SEAFOOD STUFFING

Breadcrumbs, spices, garlic, onion and white rice are the foundation of this

 unique stuffing.  Next we add mayonnaise, shredded cheddar cheese, cooked shrimp 

and imitation crabmeat flakes.  Then we combine it all together for a one of a kind 

stuffing that will keep you coming back for more!
*Salmon, Tilapia, Cod, Sole, Shrimp, Catfish, Mushrooms*
WILD RICE MUSHROOM STUFFING

Breadcrumbs, seasoning, spices, mushrooms, wild and white rice all 

come together to bring you a stuffing you just can’t resist.
*Chicken Breast, Pork Chops, Cornish Hens, Mushrooms, Salmon, Tilapia, Cod, Sole*
APPLE ALMOND STUFFING

Breadcrumbs, croutons, seasonings, apples, almonds, celery and spices 

all blended together to give you a truly exceptional stuffing
*Pork Chops and Roasts, Flank Steak*
CRANBERRY WALNUT STUFFING

Our specially seasoned breadcrumbs are the foundation for this 

outstanding stuffing.  We add cranberries, walnuts, spices and 

orange peel for a traditional taste you will love.
*Chicken Breasts, Pork Chops, Cornish Hens, Turkey Tenderloin, Pork Tenderloin, Flank Steak*
NEW GLAZES FOR MARINATED MEAT & SEAFOOD       
TEXAS BBQ GLAZE
Our most popular seasoning – our own special BBQ spices including Chile powder,

Cumin and Garlic blended together to create a truly exceptional taste.
LEMON PEPPER GLAZE
Lemon Peel, Citrus, Black Pepper and Spice are combined 
to create a zesty citrus flavor for your favorite meat or seafood.
SWEET BOURBON FLAVORED GLAZE
Brown sugar, soy sauce, molasses, garlic, onion and natural bourbon

flavor combined to create a subtle, but unique flavor for a variety of proteins
ITALIAN GLAZE

Garlic, Onion, Oregano, Basil, Olive Oil and Bell Peppers all combine to make                                                this a perfect marinade for Poultry, Pork and Seafood
CAJUN GLAZE

Authentic Cajun Flavor - Cayenne leads the way for this blend of peppers and 
other spices to bring you our version of this traditional fiery favorite.
DIXIE HERB & GARLIC MARINADE

Our unique combination of garlic, pepper, onion, bell peppers, celery, and

parsley, for a flavorful and aromatic seasoning for any of your favorite meats.
GOURMET BURGERS

GOURMET SPINACH AND FETA CHEESE TURKEY BURGER

We start with Premium Fresh Ground Turkey, then add in chunks of crumbled 

Feta Cheese.  Next we sprinkle both sides with our specially formulated 

 seasoned salt to create a truly outstanding burger.
GOURMET BLEU CHEESE TURKEY BURGERS

We start with Premium Fresh Ground Turkey, and then add in chunks of 

crumbled Bleu Cheese.  Next we sprinkle both sides with our specially 

formulated seasoned salt to create the ultimate turkey burger. Awesome!
GOURMET BLACK & BLEU BURGER

We start with Premium Fresh Ground Beef Chuck, then add in chunks of 

crumbled Bleu Cheese.  Next we sprinkle both sides with our special blend of cracked 
peppercorns, garlic, and other spices to create the ultimate burger.  Awesome!
GOURMET BACON CHEDDAR BURGER

We start with our Premium Fresh Ground Beef Chuck, then add in some 

Toasted Onion, Garlic and a few other spices. Next comes dairy fresh shredded 

Cheddar Cheese and Pre-cooked Bacon pieces to create the All-American Burger 

everyone is sure to love.
GOURMET SUPREME PEPPER / MONTEREY JACK / BACON BURGER

We start with our Premium Fresh Ground Beef Chuck, and then add in some 

Dairy Fresh Shredded Monterey Jack Cheese and Pre-cooked Bacon Pieces.

Next we sprinkle both sides with our special blend of cracked peppercorns, garlic 

and other spices to create a one of a kind taste sensation!
GOURMET BURGUNDY PEPPER MUSHROOM BURGER

We start with our Premium Fresh Ground Beef Chuck, and then add our custom

 blend of black pepper, garlic, spices and burgundy wine flavor.  Sliced mushrooms 
complete the recipe.  Outstanding!  A Slice of your favorite Swiss Cheese will make 

this great burger even better.
GOURMET TERIYAKI MUSHROOM BURGER

We start with our Premium Fresh Ground Beef Chuck, and then add in a blend 

of soy sauce, garlic, onion, spices and sliced mushrooms to create the  

flavors of the Far East.  And you didn’t even have to get on a plane!
GOURMET LEMON HERB SALMON BURGER

We start with Fresh Boneless Skinless Atlantic Salmon, and then add seasoned 
breadcrumbs, mayonnaise, spices and fresh parsley to create the ultimate 

salmon burger.  Try adding some Chipotle Mayonnaise and sliced red onion 

on your favorite bun for a unique taste experience!

GOURMET CRABCAKES
Breadcrumbs and seasonings for making the perfect crab cake recipe

NEWEST BURGER RECIPES
GOURMET PORTABELLA GOUDA OR GRUYERE BURGER

Gouda or Gruyere Cheese and Peppercorn Sea Salt or Prime Roast Seasoning
GOURMET HOT BUFFALO/BACON/BLEU BURGER

Hot Buffalo Style Seasoning, Pre-cooked Bacon Pieces 

and Bleu Cheese Crumbles
GOURMET HOT BUFFALO/BLEU TURKEY BURGER

Hot Buffalo Style Seasoning & Bleu Cheese Crumbles
(Pre-Cooked Turkey Bacon Pieces optional)

GOURMET SOUTHWEST FAJITA BURGER
(Service Case Only Recipe)
Monterey Jack Cheese, Diced Jalapeno Peppers and Puebla Fajita Seasoning 
