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Brimstone Originals
“HN””"N 37733 - Cranberry Jalapeno Pepper Jelly

This Florida-made hot jelly has become a popular product all year round. Try it on
pork, your burger, of course turkey. Brimstone Originals only uses all natural
ingredients and the vinegar acts as a natural preservative.

Nutrition Facts

Servings per Container 17
Serving size 1Tbs (1G24)

Amount per serving

Calories 50

% Daily Value*

Total Fat Og 0%
Saturated Fat 0g 0%
Trans Fat Og
Cholesterol Omg 0%
%k Benefits Sodium 30mg 1%
Total Carbohydrate 13g 5%

Brimstone Originals vegan-friendly, gluten-free Cranberry Jalapeno Pepper Jelly is not just for the holidays! This tart but sweet, slightly zesty pepper

jelly is a perfect accompaniment any time of year for pork, poultry, beef, cheese and fillings. Delicious with cream cheese and crackers, the Cranberry H H 0,
Jalapeno Pepper Jelly will also brighten a dull dish turning it into a taste extravaganza! Stuff a baked Brie; grill and saute meats; blend it with D|etary Flbel’ Og 0 /0
horseradish as a sauce; spread it on turkey sandwiches and biscuits. The uses are endless and will make Brimstone Originals Cranberry Jalapeno
Pepper Jelly 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, TOta| SUgaI’S 1 3g
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, its line of bold-flavored pepper jellies is proudly produced in a U.S.A.-based

HACCP-certified facilty. Includes 1 3g Added Sugar %

Ingredients A Allergens potein 0g
Vitamin D Omcg 0%
Pure Cane Sugar, Distilled Free From: Calcium Omg 0%
Vlnegar: Cranberrles, J.alapeno @crustaceans eggs fish milk 0 0%
Peppers, Cranberry Juice IronUmg 0
Concentrate, Natural Cranberry Q) peanuts () sesame (&) soy (@) tree nuss Potassium Omg 0%
Flavor and Pectin wheat e
* 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

Refrigeration not necessary and will

eventually cause jelly to crystallize. S VBT
Vinegar as preservative. Jelly will last in

pantry for up to four years. UNIT UPC:

181462000194 Brimstone Originals Brimstone Originals
Servmg Suggestlons UPC MFG #  SPC# GTIN Pack  Pack Desc.
Topping on cream cheese and crackers; 181462000194 | CP6 | 37733 | 10181462000191 6/11.50Z

spread on turkey sandwiches; blend
with creamy horseradish; glaze meats

and poultry; filling for Brie cheese. Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 7.5lb 4.311b United States No
Prep &« Cooking Suggestions

None required. Ready to eat. 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
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Brimstone Originals
“HHN""“ 37733 - Cranberry Jalapeno Pepper Jelly

This Florida-made hot jelly has become a popular product all year round. Try it on
pork, your burger, of course turkey. Brimstone Originals only uses all natural
ingredients and the vinegar acts as a natural preservative.

Nutrition Analysis - By Measure

Calories 50 Total Fat Og Sodium 30mg
Protein 0 Trans Fats Og Calcium Omg
Total Carbohydrates:-- 13g Saturated Fat Og Iron Omg
Sugars 13g Added Sugars 13g Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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