Old Bay Seasoning-No M SG

PRODUCT DESCRIPTION

OLD BAY Seasoning is a blend of celery salt,
spices (including mustard, pepper, laurel
leaves, cloves, pimento, ginger, mace,
cardamom, and cassia), and paprika. It is
designed to give a characteristic spicy flavor to
any food but especially seafood.

Dilgard Item #
30054

Vendor Iltem #
900223218

INGREDIENTS
CELERY SALT (SALT, CELERY SEED), SPICES (INCLUDING RED PEPPER AND BLACK
PEPPER), AND PAPRIKA.

Storage/Shelf Life
18 MONTHS AT 50 F

Spices should be stored in a cool, dry place. They should be protected from flavor
loss and moisture by making sure containers are tightly closed when

not in use. Avoid exposure to heat, humidity, moisture, and direct sunlight or
fluorescent light to retain flavor and color.

Packaging Qty
6, 24 LB

Piece Count
144 |bs per case

Product Benefits

For over 50 years, OLD BAY has set the standard for quality, flavor and
consistency; it's asked for by name more than any other seafood seasoning. This
traditional favorite has joined the foremost name in spices and flavorings -
McCormick, where quality is the signature.

Preparation
Ready-to-use

Serving
Suoggestions:

Sprinkle lovingly on:

all seafood, all shellfish
french fries & fried chicken
hamburgers & sandwiches
popcorn

pizza

hors d'oeuvres

dips & cheese platters
baked potatoes

mashed potatoes

steamed veggies

macaroni

meats & poultry

deviled eggs, scrabbled eggs
egg, tuna or chicken salad
casseroles

stir-frys

soups, stews and gumbo
Bloody Marys




