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Branch Elementary SchoolBranch Elementary School
Funds are being raised to support

Playground Equipment
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A. Canadian Steak Seasoning

B. Grilling Dust

C. Black Pepper Regular Grind

D. Ground Cinnamon

E. Granulated Garlic F. Leaf Oregano

G. Garlic Salt

H. Mild Chili Powder

I. Spanish Paprika

J. Hot Chili Powder

A. Canadian Steak Seasoning
Delicious when preparing your favorite steak.  Trade East, 26 oz.
container.

B. Grilling Dust
A hearty blend of savory spices, garlic, and onion.  Trade East, 29 oz.
container.

C. Black Pepper Regular Grind
This regular grind spice is a must-have.  Trade East, 16 oz. container.

D. Ground Cinnamon
Popular spice that is versatile. Perfect to use for making baked goods. 
Trade East, 15 oz. container.

E. Granulated Garlic
Perfect for cooking with meats, poultry, seafood, in salad dressings and
sauces.  Trade East, 24 oz. container.

F. Leaf Oregano
Perfect spice for Italian cooking, notably pizza and spaghetti sauce. 
Trade East, 5 oz. container.

G. Garlic Salt
Perfect for cooking with meats, poultry, seafood, in salad dressings and
sauces.  Trade East, 37 oz. container.

H. Mild Chili Powder
Excellent in stews, sauces, soups and chili.  Trade East, 16 oz. container.

I. Spanish Paprika
Use as a garnish to enhance the appeal of many foods.  Trade East, 16
oz. container.

J. Hot Chili Powder
Ideal in soups, sauces, dips, rice dishes and on many meats.  Trade East,
17 oz. container.


