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Chipotle Cheddar Seasoning

FORMULA.: *

Ingredients: Oz Lbs. @ Grams % weight
Salt, dendritic 0.35 0.0 10.00 10.20%
Sugar, granulated 0.21 0.0 6.00 6.12%
Black Pepper, ground 0.04 0.0 1.25 1.28%
Onion, granulated 0.13 0.0 3.75 3.83%
Galic, granulated 0.13 0.0 3.75 3.83%
Chili Powder, mild 0.88 0.1 25.00 2551%
Cheddar Cheese Buds EX 0.79 0.0 22.50 22.96%
Bleu Cheese XB 0.20 0.0 575 5.87%
Whey 0.3 0.0 95 9.69%
Maltodextrin 0.05 0.0 1.50 1.563%
NatFLCaramelized Butter Type RA07094-0S  0.22 0.0 6.25 6.38%
Nat Chipotle FL WONF RA7132-0S 0.10 0.0 2.75 2.81%
Total 3.46 0.2 98.0 100.00%

Method of Preparation:
1. Blend all the ingredients together except the Red Arrow products.
2. Add the Nat FL Caramelized Butter Type RA(07094-OS and the Nat Chipotle
FL WONF RA07132-0S to the blended ingredients and mix well.

Research Chefs’ Evaluation: Nat FL. Caramelized Butter Type RA07094-OS lends a
sweet and nutty rounded flavor and Nat Chipotle FL WONF RA07132-0OS gives a
smoky and significant piquant flavor that is true to the chile.

* Developed by Red Arrow Culinary Specialists
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