
Brimstone Originals

37730 - Habanero Pepper Jelly
This Habanero Pepper Jelly is the original of the Brimstone Originals. The jelly was
made by Eileen O'Hara as a gift to her husband in 2003, and developed into an
award winning jelly after hard work at craft fairs and food shows.
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Fans asked for hot and Brimstone Originals Specialty Foods delivered! As the hottest of Brimstone Originals four pepper jelly flavors, the Habanero Pepper Jelly is packed
with habanero peppers. Its vegan-friendly, gluten-free concentrated flavor sweetened with pure cane sugar and enhanced with red bell peppers ranks Brimstone
Originals Habanero Pepper Jelly a favorite with countless pepperheads. Delicious with cream cheese and crackers, the versatility of Brimstone Originals Habanero
Pepper Jelly will also turn an ordinary meal into a taste extravaganza. Blend it into Bleu Cheese dressing for wings and fresh veggies, marinade meatballs, and glaze a
salmon. Spread it inside a grilled cheese sandwich and use as a filling in chocolate brownie bites topped with whipped cream cheese. The extraordinary flavor and
endless uses of Brimstone Originals Habanero Pepper Jelly will make this product a necessary staple in every kitchens pantry. Thats right. Your pantry. NEVER
REFRIGERATE EVEN AFTER OPENING! This fat free pepper jelly is preserved with vinegar and sweetened with pure cane sugar. Once opened, it could last in your pantry
for four years or more. Take it camping, boating, picnicking, or any other outdoor activity. A perfect appetizer for poolside! Brimstone Originals Specialty Foods began its
exciting specialty food business as a woman-owned cottage industry in 2003. Since then, the line of bold-flavored pepper jellies is proudly produced in a U.S.A.-based
HACCP-certified facility.

Pure Cane Sugar, Distilled
Vinegar, Habanero Peppers,
Water, Pectin, Red Bell Peppers,
Salt, Habanero Powder

Free From:

Brand Manufacturer Product Category

Brimstone Originals Brimstone Originals Jam, Jelly, Marmalade, & Fruit Spread

UPC MFG # SPC # GTIN Pack Pack Desc.

181462000170 HP6 37730 10181462000177 6/11.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7.5lb 4.31lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

9.18in 6in 4.5in 0.14ft3 30x8 950days 60°F / 77°F

Refrigeration not necessary and may
actually cause the pepper jelly to
eventually crystallize. With vinegar as the
the preservative, the pepper jelly can be
stored in a pantry for up to four years.

Topping on cream cheese and crackers; blend
into bleu cheese dressing for wings and fresh
veggies; melt for a meatball marinade; glaze
salmon; spread in a grilled cheese sandwich;
filling for brownie bites topped with whipped
cream cheese.

None required. Suggestions include
melting, spreading, glazing, filling.
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