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	Grillin’ GB™
	Flavor Description:
	A chargrilled flavor that blends a subtle
	grilled taste with a mesquite smoke flavor
	in a dry powder form.

	 Meatloaf
	Yield:  2554 gm.		Servings: 14 portions – 182 gm. each
	Grillin’ GB lends a smoky grill flavor as if the meatloaf was roasted over smoldering coals.



