2R MR PR PR PR PR PR PR PR PR R PR PR PR PR PR PR PR PR PR PR PR PR PR PR PR 2R PR PR PR PR PR PR PR PR R BER PR P B S g
ISAARRAARAR REARARARAR MRARARLRARARARARLEARAR L RARMEARARLEARARARAR RRAR AR LR O O O O &
A Benefits )
o~ No mess -food stays put o~
i=Callisons Fine Foods—Seasoned Skewers Consistent flavor -from the inside ;¢
o~ out No marinades -Just skewer o
s Features and cook Good for you -Withno  s=
% i %
154 100% Natural Infused with J added fat or sodium, it's healthy %%
o Essential Oils and Herbal eating made simple o
B ) oS
o Extracts Flavored o
Yy Rectangular Skewer Fat & Seasoned Skewers provide  {%
o~ Sodium Free Easy to Prep consistent flavor from within ~ ¢&
o~ every timel! o~
i i«
o~ 5954579 56 /10 ct Skewers Seasoned Citrus Rosemary 6" o~
B oS
f% 5954646 56 /10 ct Skewers Seasoned Garlic Herb 6" (%
¢ ¢
o~ 5954908 56 /10 ct Skewers Seasoned Ginger Mango 6" o~
B oS
& 5954197 56 /10 ct Skewers Seasoned Honey Bourbon 6" &
% %
fzg;u 5954783 56 /10 ct Skewers Seasoned Indian Mango Curry 6" 2«@
(z? Flavors to Savor: 5954827 56 /10 ct Skewers Seasoned Mexican Fiesta 6" (f\?
oo . . oo
€%, Southern Flavor-a perfect marriage of two classic 554641 56 /10 ct Skewers Seasoned Thai Coconut Lime 6" 134
(ﬁl barbecue flavors ~honey and bourbon. (ﬁl
(gl Mediterranean Flavor—A delicate blend of rosemary and garlic, sweet- _ ﬁgﬂ:
(f.i ened with the essence of orange. 6909976 560 each Skewer Wood Hickory BBQ (ﬁi
(gl Asian Flavor-A tropical blend of coconut, ginger, lemongrass, red pep- |6909982 560 each Skewer Wood Smokey BBQ ’igﬂ:
€ per and kaffir lime. ©
(ﬁl Indian Flavor-Sweet mango mingles with the exotic spices of cardamom and curry. ﬁ:
(fl Mexican Flavor-A robust mix of smoked chili pepper, coriander, cumin and lime. (ﬁi
(ﬁl Italian Flavor—a full-bodied mix of garlic, basil, lemon and chives ’f,:
™ ™
B oS
(%, NO REFUSALS / NO RETURNS DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS “%.
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