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i - FINISHING TOUCH

WARM ROSEMARY & GARLIC

Refined and versatile.

Finishing Touch is the perfect

(8 blend for any palate—pairing
H%ﬁ:[‘j A\ : well with beef, chicken, pork,
i = A\ fish, and even vegetables!

RIVERBEND GRILLER

SAVORY HERB & SEA SALT

Quality meets its match!
Riverbend Griller will
turn any home into

averseno |1 a premium steakhouse!
GRILLER




HOMESTEAD BLEND

BELL PEPPER & HERBS

Vibrant and earthy!
It’s a bold yet tasteful blend
that is perfect for any cut.

' HOMESTEAD|
BLEND

DARK & SMOKY

DARK CHOCOLATE & PAPRIKA

| Rich and decadent.
) 'Q Dark & Smoky brings a

unique, signature flavor to
pork, chicken, and steak.

/ DARK & |

/ SMOKY

HONEY CURED HEAT

SWEET HONEY & RED PEPPER

Sugar and spice!
Perfect on chicken, pork,
and of course steak!

AND FINALLY ...



SOUTHERN SPICE

VIBRANT CITRUS & SPICE

[z J Just the right amount of twang!
| Southern Spice adds the perfect twist

SOUTHERN |§: of flavor to any protein or vegetable.
SPICE |

WBRANT CITRUS & SPIC

WHIGCH BUNDLE WORKS
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