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	Grillin’ CN™
	Flavor Description:
	An oil-based combination of smoke and grill
	Tequila Lime Marinade
	Yield: 491 gm. of marinade	Servings: Enough to marinate 4.3 kg. of chicken
	Grillin’ CN adds a smoky grill flavor to the chicken as if it was cooked over smoldering coals.



