
5('�$552:�,17(51$7,21$/�&XOLQDU\&UHDWLRQV*ULOOLQ¶�&1�
)ODYRU�'HVFULSWLRQ�$Q�RLO�EDVHG�FRPELQDWLRQ�RI�VPRNH�DQG�JULOOIODYRUV�WKDW�OHQGV�DQ�RSHQ�ILUH��JULOOHG�WDVWH��0RR�6KX�3RUN�0DULQDGH
<LHOG� ����JP��RI�PDULQDGH� 6HUYLQJ��HQRXJK�WR�PDULQDWH�����NJ��RI�SRUN
)2508/$��

,QJUHGLHQWV� 2]� /EV� *UDPV ��ZHLJKW*ULOOLQ
�&1 ���� ��� ��� �����6HVDPH�RLO ���� ��� ���� �����6R\�VDXFH ����� ��� ����� ������*LQJHU��GULHG��JURXQG ���� ��� ��� �����*DUOLF�SRZGHU ���� ��� ��� �����2QLRQ�SRZGHU ���� ��� ��� �����&LODQWUR��OHDYHV�RQO\��PLQFHG ���� ��� ���� �����2UDQJH�MXLFH�FRQFHQWUDWH ���� ��� ����� ������5HG�FXUU\�SDVWH ���� ��� ���� �����7K\PH��GULHG��JURXQG ���� ��� ��� �����:DWHU ���� ��� ����� ������
7RWDO ����� ��� ����� �������0HWKRG�RI�3UHSDUDWLRQ�
�� ,Q�D�EOHQGHU�FRPELQH�WKH�*ULOOLQ¶�&1ZLWK�DOO�UHPDLQLQJ�LQJUHGLHQWV��� &RPELQH�ZLWK�WKH�SRUN�DW�D�����UDWLR�DQG�WXPEOH�
6HUYLQJ�VXJJHVWLRQ�6DXWp�WKH�SRUN�ZLWK�RQLRQV��VSLQDFK� DQG�PDQGDULQ�RUDQJHV���6HUYH�ZLWK�0RR�6KX�ZUDSV���
5HVHDUFK�&KHI�(YDOXDWLRQ�RI�*ULOOLQ¶�&1�*ULOOLQ¶�&1 OHQGV�D�VPRN\�JULOO�WDVWH�WKDW�FRPSOHPHQWV�WKH�JLQJHU�DQG�VSLFHV�ZKLOH�PLQLPL]LQJ�WKH�DFLGLF�ELWH�RI�WKH�VR\�VDXFH��SURYLGLQJ�D�XQLTXH�ILQLVK�WR�WKLV WUDGLWLRQDO�$VLDQ�GLVK��

'HYHORSHG�E\�5HG�$UURZ�&XOLQDU\�6SHFLDOLVWV


	Grillin’ CN™
	Flavor Description:
	An oil-based combination of smoke and grill
	Moo Shu Pork Marinade
	Yield:  862 gm. of marinade 	Serving: enough to marinate 7.7 kg. of pork
	Grillin’ CN lends a smoky grill taste that complements the ginger and spices while minimizing the acidic bite of the soy sauce, providing a unique finish to this traditional Asian dish.



