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Spicy Romesco Chicken

A full chicken marinated with Griffith Spicy Romesco
seasoning and baked. Best served with roasted potato's
and grilled onions.

Hot Honey Snacks

Popular in Southern cooking, sweet honey and spicy
red chilis are combined on potato chips for the perfect
blend of sweet, salty & heat.

Aji Panca Roasted Vegetables

Inspired by Peruvian cuisine, roasted vegetables are
seasoned with the slightly spicy yet fruity Aji Panca. Perfect
with potatoes, carrots, Zucchini and even Brussel Sprouts

Salsa Serrano Dip

Green Mexican salsa with spicy Serrano peppers, fresh
cilantro and other savory ingredients. This dry mix is great
for dipping or as a condiment.

Other Concepts available: Contact your sales Rep

—

FOODS




