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Combining a blend of dry spices with a kick of hot
pepper, this Caribbean-inspired wing sauce delivers
spiced moderate sweetness alongside a mild, but
lingering, heat. The Sauce is the Boss!®
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Product Name Jamaican Jerk Wing Sauce

Product Code SJ3397HA

UPC 10013409517380

Weight 21.47 lbs

Gluten-Free Yes

Kosher Yes

Jamaican Jerk Pork Tenderloin

with Charred Pineapple Salsa
Mildy Sweet ¢ Moderately Hot ¢ Hints of Clove



JAMAICAN JERK WHOLE
ROASTED CHICKEN

JAMAICAN GRILLED VEGETABLES
WITH RANCH DIPPING SAUCE

JAMAICAN JERK FISH TACOS WITH
GRILLED CORN MANGO SALSA

Ready to make a splash with Jamaican Jerk?
Visit sbrfoodservice.com/recipes to find these recipes and more.

FLAVOR FOUNDATIONS
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Yield: 1 quart Yield: 1 quart Yield: 3 cups
* 8 oz Sweet Baby Ray’s Jamaican

¢ 16 oz Sweet Baby Ray’s Jamaican ¢ 16 0z Sweet Baby Ray’s Jamaican
Jerk Wing Sauce

Jerk Wing Sauce Jerk Wing Sauce
¢ 16 oz Sweet Baby Ray’s Sweet ¢ 16 oz Sweet Baby Ray’s Original
Red Chili Wing Sauce & Glaze Barbecue Sauce

e 2 cups Ken’s Premium Mayonnaise

Place ingredients in a mixing bowl and combine with a wire whisk. Remove to a storage container and label, date and refrigerate.

The Sauce is the Boss!® Ca.II .us at (800) 63.3-5800
Or visit sbrfoodservice.com

For product information

and recipe inspiration




