TLe O-C-Qcial K-Seuce

Sauce Guic‘e

As you use the K-Sauces in your kitchen, you will
« ) \ ” ‘ , L find they add freshness, complexity and fascinating
eenan s l<'“er 2é = .~ - e flavors to any food. We're certain that K-Sauce will
HO‘!L Savce - : ‘ become one of the key ingredients in your pantry.
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Chipotles, and nothing
but chipotles as far as the
peppers are concerned.
This is the mildest of the
K-Sauces as far as heat,
but the richness of the
smoky jalaperios with
piquancy of tomatoes and
cider vinegar make it very
lively and full-flavored.

This is absolutely killer on
grilled steaks and other
meats. Mix a tablespoon
per patty for burgers,
and you will never go
back to ordinary! Try it in
mashed potatoes, stews,
and compound butter.
Also a great substitute
for anything that calls for
barbeque sauce.




