	Sweet Caramel Sprinkle

*Add a touch of sweetness to a variety of foods.

Sprinkle over fruit, hot cereal or baked goods before baking.

Add to desserts such as fruit pies or crisps.

Garnish cakes or ice cream for a finishing touch!

For Easy Caramel Rolls, unroll one 8-oz pkg crescent roll dough; pinch perforations to seal. Brush with 1 tbsp melted butter; top with ¼ cup sprinkle. Roll up along longest side; cut into 16 slices. Bake at 375 F for 10-12 minutes until golden brown.

For reorders, contact Crystal Wiese at (217) 854-7160 or (217) 415-5228
	
	Smoky Barbecue Rub

Use 2-3 tbsp per 1 pound of meat, poultry or seafood.  Brush meat with oil; sprinkle with rub.

For Easy Barbecue Sauce, combine 2 tbsp rub, 1 cup ketchup, ¼ cup brown sugar (firmly packed), 2 tsp vinegar in a 2 qt. saucepan.  Bring to a boil, stirring occasionally.  Remove from heat. Reserve ½ of the sauce for serving. Brush remaining sauce over foods before baking or broiling. For grilling, brush sauce over foods during last 10 minutes of cooking to prevent burning.
For reorders, contact Crystal Wiese at (217) 854-7160 or (217) 415-5228
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	Chipotle Rub

Use 2-3 tbsp per 1 pound of meat, poultry or seafood.  Brush meat with oil; sprinkle with rub.

For Chipotle Dip, combine 1 cup mayonnaise, 1 cup sour cream, 2 tbsp rub in medium bowl.  Mix well.  Cover; refrigerate at least one hour to allow flavors to blend. Serve with assorted fresh vegetables or chips.
For reorders, contact Crystal Wiese at (217) 854-7160 or (217) 415-5228
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	Parmesan-Garlic Oil Dipping Seasoning

For bread dipping, combine 2 tsp seasoning, ½ tsp water and 2 tbsp olive oil. Let stand a few minutes to allow flavors to blend.

For Parmesan-Garlic Roasted Potatoes, use small red potatoes. Wash potatoes well & cut larger potatoes into smaller chunks. Toss potatoes with oil (just enough to coat). Then sprinkle in dipping seasoning and mix well.  Spread on baking pan in a single layer.  Roast in 400F oven until potatoes are done.
For reorders, contact Crystal Wiese at (217) 854-7160 or (217) 415-5228


