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Highlights

T551-982: Maple Bourbon

Sweet notes of maple syrup, paired with smokey bourbon. This blend is ideal for us on beef,

poultry, pork, and salmon.

T552-688: Sweet Heat BBQ

Flavors of brown sugar and cayenne pop in this BBQ blend, paired with savory and smokey
notes of tomato, onion, and garlic. Works great with beef, poultry, pork, and salmon.

T552-686: Autumn Harvest

Beautiful visuals, paired with a traditional fall and winter warm spices, create a blend perfect

for poultry and salmon.

T5652-680: Jalapeno Garlic

Zesty Jalapeno, balanced with Sweet and Savory Garlic and Onion

Itemized Offerings

T552-570: Sweet & Spicy Chili
T552-687: Honey Apple BBQ
T552-683: Sweet Grilled Peach
T552-682: Cilantro Lime
T552-822: Savory Umami
T552-678: Italian Herb & Garlic
T552-682: Mango Habanero
T552-679: Sweet & Smokey BBQ
T552-571: Savory Cranberry
101-131: Pizza Seasoned
101-002: Parmesan & Herbs
T550-739: Spinach & Feta
T551-983: Whiskey Peppercorn
101-281: Hatch Green Chili
T553-780: French Onion

T552-824: Black & Bleu Bacon
T552-926: Savory Mushroom

100-558: Southwest Santa Fe

100-042: Supreme Peppercorn
300-470: Hot Buffalo

100-553: Bacon & Cheddar

100-608: Burgundy Peppercorn
100-240: Sweet Teriyaki

300-093: BBQ Pepper Medley

900-123: Louisiana Cajun

101-118: Puebla Faijita

T552-685: Thai Style Coconut, Chili & Garlic
400-503: Lemon Herb

101-438: Pizza

101-473: Savory Onion & Roasted Garlic

WWw.everso nspice.com

562 - 988 - 1223



