Customer Names and Phone Numbers

Zelienople, PA 16063 2
_ 800-222-2460 o
. i www.conyeagerspice.com ,Cﬁ);
¥ Student Name %
#| Student Phone 2
| Qty |Qty |Qty [aty [aty [aty [aty [ty oty oy | 2
&1 Kitchen Pantry
| Sweet Basil Pint | $6
3 ? Fine Black Pepper Pint | $6
i j Ground Cinnamon Pint | $6
& | Granulated Garlic Pint | $6
- Ii Chopped Onion Pint | $6
'. "J' Oregano Pint | $6
' '1 Parsley Pint | $6
Chicken Soup Base Tub |$6
| Beef Soup Base Tub | %6
Meat Loaf Seasoning Pkg |53
i Chili Seasoning Pkg |$3
Taco Seasoning Pkg | $3
| Gourmet Blends
| Bayou Bam Pint | $8
Nature’s Flavors Pint | $8
| Italian Seasoning Blend Pint | 56
| Garlic Bread Seasoning Pint | $8
Montreal Burger/Steak Seasoning Pint | $8
Ranch Dip Seasoning Pint | %8
¥} Grill
: Steak Burger Seasoning Pkg |$3
. /| Greek with Feta Burger Seasoning Pkg |$3
'. Jalapeno w/ Jack Cheese Burger Seasoning | Pkg | $3
i '1 Sweet Onion Burger Seasoning Pkg |53
Cajun Bleu Cheese Burger Seasoning Pkg |53
: Black Nugget Marinade Pkg | $3
; Burgundy Wine Marinade Pkg |$3
¥ BBQ & Wing
! Rotisserie Chicken Rub Pint | $6
: Smokey BBQ Rub Pint | $6
Memphis BBQ Rib Rub Pint | $6
Wing Dust Pint | $6
" Ranch Wing Seasoning Pint | $8
Garlic & Butter Wing Seasoning Pint | $6
& Venison
- Bologna Kit Kit |$12
: || Summer Sausage Kit Kit | $12
: Hillbilly Jerky Kit Kit |57
2! Hickory Jerky Kit Kit |57
2! Venison Grill'n Spice Pint | %8
_ 'f Venison Roast Seasoning Pint | $6
1 " Venison Marinade Pint | $6

* Total Items for Customer

=
;

i Total $ Amount Owed

Contact us about fundraising opportunities for your group! 800-222-2460 www.conyeagerspice.com

Yernison

Bologna - Kit, 11.4 0z

Turn your trophy into a great tasting snack. Easy to follow

instructions and enough seasoning, cure and casing to make

10 pounds of bologna in your oven. A blend of black pepper,

ﬁarlic, atouch of red peﬂper and natural hickory smoke
avoring. Enjoy this with your favorite cheese and crackers.

Allergen: SOY

Summer Sausage - Kit, 13 oz

Got a freezer full of ground venison? Turn it into a snack the
whole family can enjoy! Easy to follow instructions and
enough seasoning, cure and casing to make 10 pounds of
summer sausage in your oven. This is delicately seasoned
with pepper, nutmeg, garlic, and other spices. En{'oy this with
your favorite cheese and crackers. Allergen: SOY

Hillbilly Jerky - Kit, 7.32 oz

Use your oven or dehydrator to make this mountain classic.
This kit contains just the right amount of seasoning and
curing salt to make two 5-pound batches of jerky from meat
strips or ground meat. Slightly sweet and hot seasoned with
pepper, red pepper, garlic, onion, Suﬂar and other spices.
Contains monosodium glutamate. Allergen: SOY

Hickory Jerky - Kit, 6.07 oz
This kit contains just the right amount of seasoning and
curing salt to make two 5-pound batches of jerky from meat
strips or ground meat that everybody will enjoy. Use your
oven or dehydrator to make this traditional favorite. This
seasoning contains powdered Worcestershire and soy sauce,
pepper, other spices and natural hickory smoke flavoring.
Allergens: SOY, WHEAT

Venison Grill’n Spice - Pint, 13.8 oz

This seasoning blend will bring out all the great flavor in your
steaks along with a hint of charcoal fire flavor. This seasoning
is a blend of natural grill flavor, garlic, onion, pepper and
other spices. Enjoy that summer cookout taste any time of
year. Contains monosodium glutamate.

Venison Roast Seasoning - Pint, 10.4 oz

When the cold gray days of winter threaten, come home to a
kitchen filled with the aroma of dinner in the oven. This
specialty rub will heIE develop the savory flavors in your
venison or beef roast. Liberally rub on meat and surround
with potatoes, carrots, and onions before roasting. Contains
monosodium glutamate. Allergens: SOY, WHEAT

Venison Marinade - Pint, 11.6 oz

Tenderize and add some sizzle to extra lean steaks before

grilling or pan frying. This marinade mix comes with

two formulas; choose from the overnight or the two hour

formula. Simply blend marinade mix with water, pour over
steaks and refrigerate. Contains monosodium

glutamate. ;
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For over 75 years, Con Yeager

Spice Company has provided premium
quality spices, herbs, seasoning blends
and marinades in Western Pennsylvania.
Through our fundraising program, you
can support your favorite local

organizations by purchasing our quality
ingredients.
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Kitchen Pantry

Sweet Basil - pint, 2.2 oz

Granulated Garlic
= Pint, 10.4 oz

Fine Black Pepper
= Pint, 7.50z

Ground
Cinnamon- Pint, 7.5 oz

Chopped Onion
- Pint, 5.8 oz

Oregano - Pint, 2.7 oz

Parsley - Pint, 1.1 oz

Chicken Soup Base - Tub, 16 oz.

Here's a great start to your next batch of chicken noodle
orrice soup. Use as a flavor enhancer in rice, bread
stuffing and gravy. Contains monosodium glutamate.

Beef Soup Base - Tub, 16 oz.

Use this as a perfect beginning to beef stew, gravy or
beef vegetable soup. Add whenever you want to perk
uID the beef flavor of a casserole. Contains monosodium
glutamate. Allergen: WHEAT

Meat Loaf Seasoning - Package, 3.4 oz

Our traditional meatloaf is better than your
mother-in-law’s. It slices without crumbling, even when
hot, and makes a great sandwich the next day.
Allergen: WHEAT

Chili Seasoning - pPackage, 1.0 oz

To use this complete chili seasoning packet, just add
one pound of browned ground meat, two cans of
kidney beans, one can of tomato sauce, and water.
Simmer for an hour and serve. Heat Level: MEDIUM

Taco Seasoning - Package, 1.5 oz
Simply add this complete packet to two
pounds of browned ground meat with ¥2 cup of water
and simmer for five minutes. Works great for hard

: or soft tacos and taco salads. Contains
monosodium
glutamate.
Allergens: SQOY,
WHEAT

Rotisserie Chicken Rub - Pint, 12.6 oz
Try this traditional barbecue seasoning for your baked,

grilled or rotisserie chicken. We blend together just the right

amounts of garlic, onion, celery and
pepEer to bring that country fair

barbecue flavor home to you.
Simply sprinkle over chicken
before cooking.

Smokey BBQ
= Pint, 12 0z
~ We blend the right
_/ amounts of garlic, onion,
celery, pepper and natural
smoke flavoring together to give
you a deliciously smokey, slightly sweet barbecue flavor.

Sﬁnnkle Smokey BBQ seasoning on your rotisserie or grilled
chicken before cooking. Contains monosodium glutamate.

Memphis BBQ Rib Rub - Pint, 11 oz

Barbeque seasoning is made with evaporated cane juice,
onion, garlic and other spices. Delicious on 5St. Louis style or
baby back ribs. Great on pork butts too!

Wing Dust - Pint, 113 oz

This is our most popular wing seasoning. It's our own blend
of five peppers, herbs and spices with just a hint of natural
smoke flavoring and a sweet finish. Sprinkle over wings
after cooking or try on french fries, corn on the cob and
grilled vegetables. Contains monosodium glutamate.

Ranch Wing Seasoning - Pint, 9.12

Everybody loves ranch flavor, why not try it on your wings?
Sprinkle over wings after cooking or mix with your favorite
hot sauce for a delicious hot-ranch wing. Contains
monosodium glutamate. Allergens: MILK, SOY

Garlic & Butter Wing Seasoning - Pint, 12.16 oz
You just can't go wrong with garlic and butter flavored
wings. Sprinkle over wings after cooking or mix with your
favorite hot sauce for a spicy hot garlic wing. Contains
monosodium glutamate. Allergen: MILK

Gouwrmet

Bayou Bam - Pint, 9.92 oz

Our blend of Cajun spices enhances?(our grilled, baked or
blackened fish, chicken, pork or beef. Also try it in Cajun
rice and beans or crab and shrimp boil.

Nature’s Flavors - Pint, 13.5 oz

Here is a seasoned salt that unlocks the flavor of your food
without MSG. Use on veggies, eggs, potatoes, poultry, fish,
and meats.

Italian Seasoning Blend - Pint, 2.1 oz
This is a handy mixture of oregano, basil and other herbs
used in Italian sauces and dishes.

Garlic Bread Seasoning
~ % -Pint, 9.8
Simply shake this blend of
Parmesan cheese, Italian
spices and garlic over
buttered Italian or
Tuscan bread then
: _po(EJ in the oven.
: 1 Contains
%, monosodium
glutamate.

Montreal Burger & Steak Seasoning - Pint, 12.8 oz
This classic is a coarsely ground mixture of black and red
pepper, garlic, onion, spices and coarse crystal salt.
Sprinkle it on your grilled burgers, steaks, chicken and ribs.

Ranch Dip & Dressing

Seasoning - Pint, 12 oz

Keep this classic seasoning on hand
to make buttermilk ranch salad
dressing or dip. Simply add
milk, mayonnaise or sour
cream. Contains
monosodium
glutamate.

Grill

Steak Burger Seasoning - Package, 1.6 oz

Subtly seasoned with pepper, onion, garlic and
hardwood charcoal flavoring that will transform your
burger into a taste sensation the entire family will enjoy.
Just blend into ground meat before grilling.

Greek with Feta Cheese Burger
Seasoning - Package, 2.5 oz

Enjoy your gyro burger with a little ranch dressing,
tomato, onion, and lettuce. Serve in a pita shell oron a

hamburger bun. Just blend into ground meat and grill.
Allergens: MILK, SOY

Jalapeno with Monterey Jack Cheese

Burger Seasoning - Package, 2.25 oz

Jalapeno peppers blended with Monterey Jack cheese
flavoring is a taste sensation that will make you break a
sweat. Just mix into}?round meat and grill. Heat Level:
HOT Allergens: MILK, SOY, WHEAT )

Sweet Onion Burger
Seasoning - Package, 3.75 oz
This seasoning is a natural for
those who love onions. Enjoy
this classic with nothing but
your favorite yellow mustard on
a toasted bun. Just blend into
ground meat and grill. Allergen: WHEAT

Cajun Bleu Cheese Burger Seasoning

- Package, 2.8 oz

A blend of Cajun spices and bleu cheese flavoring that
doesn't fall off the burger when you bite into it! Blend into
ground meat and grill. Heat Level: MEDIUM Allergen: MILK

Black Nugget Marinade - Package, 5.3 oz

Sweet teriyaki and soy sauce flavors blended together to
enhance, not cover up, the flavor of your steak. Marinate
overnight before grilling for best results. Allergen: SOY

Burgundy Wine Marinade - Package, 3.84 oz
This robust marinade is composed of burgundy wine,
garlic, pepper and other spices.

Marinate your steaks
overnight before grilling
for fantastic results.
Allergen: SOY




