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WHAT WE’RE MAKING

APPETIZERS
Nashville Hot Chicken and Maple Glazed Chicken & Waffle Sliders

Maple Bourbon Breakfast Sausage Corndogs

Melty Loaded Brie with Harissa-Seasoned Nuts

SIDES
Salt-Free Everything Bagel Asparagus Fries 

Greek Freak Kale Shakshuka

Smoky Honey Habanero Biscuits with Whipped Maple Butter
Grilled Apricot, Arugula and Goat Cheese Salad with  
Salt-Free Pink Peppercorn Lemon Thyme Vinaigrette

MAINS
Smoked Chipotle Herb de Provence Roasted Half Chicken

Salt-Free Really Ranch Fried Cod Sandwich 

Korean BBQ Skirt Steak, Eggs & Rice Bowl Bibimbap

DESSERTS
Raspberry Chipotle Cherry & Chocolate Trifle

Salt-Free Mango Tango Strawberry Granita
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MIN 10200

MIN 10203

MIN 10184

MIN 11464

MIN 10606

MIN 10193

MIN 10243

MIN 10602

MIN 10603

MIN 10599

MIN 10175

K-12 
Salt-Free Everything Bagel 
Bacon, Egg and Cheese 
Bagel Bites

HIGHER 
EDUCATION
Smoked Chipotle Herb de 
Provence Bacon & 
Frittata Sandwich

HEALTHCARE 
& SENIOR 
LIVING
Salt-Free Mango Tango Carnitas 
Chilaquiles

QSR & 
CASUAL 
RESTAURANTS 
Open Faced Salt-Free Pink 
Peppercorn Lemon Thyme 
Chicken Salad Melt  

PRIVATE, 
CLUB & 
RESORT
Maple Bourbon Brisket Eggs 
Benedict

during Mother’s Day brunch, but it’s time to take this 
commonplace condiment to the next level and add a 
tasty differentiator to your menu. 

Below are our Top 12 favorite blends you can mix 
into maple syrup to add depth of flavor to whatever 
brunch dish you’re dousing:
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+ extra 
buttery 
goodness

MIN 10268

+ chiles, 
cinnamon, 
coriander, 
& more

MIN 11325

+ smoky, 
salty, 
sweet kick 

MIN 10184

+ sweet 
with some 
real heat

MIN 10191

+ warming 
spices with 
slight kick

MIN 10241

+ warm 
nutmeg & 
cardamom

MIN 10200

+ bourbon 
with double 
maple action

MIN 11465

+ complex 
citrus heat

MIN 10152

+ espresso 
and chile

MIN 10270

+ smoke, 
molasses & 
orange peel

MIN 10175

+ complex 
smoky 
heat 

MIN 10211

+ mild 
sweet heat 

The maple syrup will be a

Flowing

SPICEOLOGY IS AVAILABLE FOR PURCHASE 
THROUGH DSSI. 
Have questions? Reach out to your Spiceology Account Manager, Jennifer Nguyen  

509.485.4399 | jennifer@spiceology.com


