DURKEE
“HM””"N 008124 - Seasoning Liquid Smoke @ Saladino’s

Durkee's Liquid Smoke provides a consistent flavor profile every time. Durkee Extracts and Flavors offer: Clear — 4
packaging designed for easy and efficient use, with a convenient pour spout cap. Easy-to-read, full bilingual
labels (English and Spanish). Tamper evident foil-lined inner seal. Versatility and variety - in sizes and flavors.

FOODSERVICE

Nutrition Facts

Servings per Container 39
Serving size 100.00G (100g)

r—. Amount per serving
Durl@e-—

LIQUID] § Calorles 21 092
SMOKE  |F
o || % Daily Value*
B Total Fat Og 0%
Saturated Fat 0g 0%
Trans Fat Og
Cholesterol Omg 0%
% Benefits Sodium 30.63mg 1%
Total Carbohydrate 6.02g 2%
Dietary Fiber 0g 0%
Total Sugars 0.47g
Includes Added Sugar %
Ingredients A Allergens Protein 0g
Vitamin D %
Water, Natural Hickory Smoke Free From: Calcium 6.1mg 0%
Flavor, Molasses, Caramel Color, crustaceans esss (6 fish (71) milk -
White Distilled Vinegar, and &) * Iron 0.44mg 2%

Sulfites. peanuts sesame soy tree nuts Potassium 5224mg 1%
Wheat

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications

Packaged in clear recyclable bottles

with tamper proof seals.. For best Manufacturer Product Category
results, store tightly closed in a cool

dry place. DURKEE Trappey's Fine Foods, Inc. Salt, Spices, & Seasonings

Serving Suggestions Pack Pack Desc.

For a delicious wood fire flavor, coat roasts, ribs,
chops, chicken, turkey or steaks and let stand for 2009415 008124 10047600000396 4 4/ 7/ cs

15-20 minutes. For hamburgers or hot dogs,
coat both sides liberally and cook. Add to a

favorite marinade recipe for smoke flavor. Gross Weight Net Weight Catch Weight ~ Country of Origin ~ Kosher  Child Nutrition

36.86lb 34.641b No USA No

Prep &« Cooking Suggestions

Add to barbecue sauce, baked beans or Shipping Information
marinades. Coat chicken, ribs, chops or . . .
steaks with Durkee's Liquid Smoke and Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
grill as desired. Use 2-4 tablespoons of
Durkee's Liquid Smoke for 1 gallon baked 12.75in | 12.63in | 12.56in | 1.17FT3 | 9x3 | 730DAYS 32°F /90°F
beans or barbecue sauce. Shake well
before using.
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Durkee's Liquid Smoke provides a consistent flavor profile every time. Durkee Extracts and Flavors offer: Clear
packaging designed for easy and efficient use, with a convenient pour spout cap. Easy-to-read, full bilingual
labels (English and Spanish). Tamper evident foil-lined inner seal. Versatility and variety - in sizes and flavors.

Nutrition Analysis - By Serving

9 Saladino’s

FOODSERVICE

Calories 21.92 Total Fat Og Sodium 30.63mg
Protein 0 Trans Fats Og Calcium 6.1mg
Total Carbohydrates--- 6.02g Saturated Fat Og Iron O.44mg
Sugars 0.47g Added Sugars Potassium 52.24mg
Dietary Fiber Og Polyunsaturated Fat Og Zinc 0
Lactose Monounsaturated Fat Og Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
Q Additional Images
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