
Pantry products … open the bottle 
and pour out the possibilities!
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Savory Sauces
• �Brush over grilled, broiled 

or roasted poultry, meats 
and seafood. 

• �Pour over cream cheese 
or warm Brie for a quick 
appetizer. 

• �Glaze ham, turkey or chicken in last ½ hour 
of cooking. 

• �Use as a condiment on paninis and 
sandwiches. 

• �Use as a dipping sauce for veggies, chips, 
pretzels and eggrolls. 

• �Add a burst of flavor to salad dressings and 
vinaigrettes.

• �Some of the flavors are a great change of 
pace on ice cream!

Dessert Sauces
• �Incredible over ice cream, 

cake, brownies and pies.

• �Warm in fondue pot and 
serve with bite-sized fruit, 
marshmallows and pound 
cake cubes.

Infused Oils
• �Make incredible homemade 

salad dressings by mixing two 
parts oil with one part vinegar. 

• �Make flavorful marinades for 
meats and grilled vegetables.

• �Drizzle over pasta for a fresh and flavorful 
side or main dish.

• �Add to muffin mixes and brush over dinner 
rolls for added flavor.

Balsamic Vinegars
• �Make incredible homemade 

salad dressings by mixing two 
parts oil with one part vinegar.

• �Drizzle over salad for a fat-free 
flavor infusion.

• �Reduce over low heat and drizzle over 
cheese, strawberries or ice cream for a 
sophisticated treat.

Oil Dipping  
Seasonings
• �Add to olive oil and serve 

with bread for an elegant 
appetizer.

• �Mix into sour cream and 
mayonnaise or cream cheese for  
a delicious dip or sandwich spread.

• �Mix with melted butter and brush on bread  
or rolls before warming.

Rubs and  
Seasoning Mixes
• �Great for seasoning meats 

before roasting, grilling or 
microwaving.

• �Wake up salad dressings 
and side dishes.

• Spark up a favorite main dish. 

• �Mix into sour cream, mayonnaise or yogurt  
for a luscious dip or sandwich spread.

Sprinkles
• �Great for baking —  

easy sweet roll recipe  
is on the bottle.

• �Add a pleasingly sweet 
crunch to ice cream,  
pancakes or frozen waffles.

Pantry Staples
• �Beer Bread Mix and 

Double-Strength 
Madagascar Bourbon Pure 
Vanilla Extract should be in 
every cupboard.

• �Coarse Sea & Himalayan Salt and Peppercorn 
Medley pair perfectly with our Grinder Set.

• �Korintje Cinnamon and Cinnamon Plus® Spice 
Blend are a must for bakers.

Note: All our Pantry products are  
exclusively available from The Pampered Chef®. 
Pantry products are MSG-free. Allergy notes, 
kosher information and nutrition fact panel are 
available on the labels, in the catalog and at  
pamperedchef.com.




