SPRINKLES, GLAZES & RUBS

~butchery ~

DESCRIPTION

CARIBBEAN DECORATIVE SPRINKLE
CLUB STEAK SPRINKLE

ESPATADA RUB

GOURMET PEPPERSTEAK SPRINKLE
HONEY GLAZE

PEPPERSTEAK SPRINKLE

PORK TEXAN STEAK

RASHER SPRINKLE

SOUTHERN STEAK SPRINKLE

SPICY SPRINKLE

SWEET CHILLI SPRINKLE

TEXAN STEAK SPRINKLE
WORCESTER SAUCE SPRINKLE

PACK SIZE PRODUCT CODE

1kg B-0127
1kg B-1044
1kg B-0123
1kg B-0119
1kg B-0125
1kg B-0119
1kg B-0129
1kg B-0120
1kg B-0108
1kg B-1013
1kg B-0122
1kg B-0109

1kg B-1059

USAGE

Season to taste

Season to taste

Use 20g per 1 kg meat
Season to taste

Apply 20g per 1 kg of meat
Season to taste

Season to taste

Season to taste

Apply 20g per 1kg of meat
Season to taste

Season to taste

Season to taste

Sprinkle according to taste




