Bacon Tomato
Salad Dressing

12 N, oz. (355mi)

acon Jam
Net Wi. 10.0 0z (2839)




% discovery and enjoyment of international cuisine during
numerous world tours with Tina Turner developed into a growing
passion for gourmet food. My wife Barbara and I retired from the
music industry in 1994 and relocated to a country estate in Florida
where we began cultivating orchards and gardens. Barbaras flair for

creating unique and exciting sauces and condiments inspired
Delicaé Gourmet. Pride, dedication and commitment to the highest
standards are reflected in all our products. Only the finest fruits,

vegetables, herbs, spices, coffees and teas are used to create our superb

product blends. Each batch is individually hand prepared to assure
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our customers the best quality and taste.

We strive to bring you the best
[from our kettles to your kitchen.
¢ Lenny & Barbara Macaluso

Barbara Macaluso andiIhle i3eatles



Our Menu

4. Bread Toppers

5. Tapenades

6. Wine Infused Bread Toppers
7. Bruschetta Toppings

8. Bacon Jams

9. Savory Jams

10.

Balsamic Jams

11. Wine Jellies & Spirited Jams

12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22,
24,
26.
28.
30.
31.
32.
34.
35.
36.
38.
39.
40.
42.
43.

Jalapeno Jellies

Lemonade Jellies

Tropical Marmalades

Marmalade Glaze & Dessert Sauces
Coffee Jellies

Tea Jelly

Chutneys

Relishes & Salsas

Dessert Sauces

Fruit & Wine Syrups

Mustards

Slow Cooker Dinners

Slow Cooker Soups

Pasta Sauces

Bread Dippers

Infused Oils & Vinegars

Fruit & Spirit Infused Balsamic Glazes
Thai Cuisine

Teriyaki & Asian Dipping Sauces
Barbeque Sauces & Sea Salt Rubs
Seafood Sauces

Sauces

Salad Dressings

Marinades

Gifts
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For easy and delicious hors d’oeuvres our skillfully blended Tapenades, Wine Infused Bread Toppers and Bruschetta Toppings are
sensational. They are perfect over goat cheese on thinly sliced country bread, excellent as condiments for roasted or grilled meats &
poultry and are also great added to pasta, quiche or as pizza toppings. Combine with vinegar, olive oil and goat or blue cheese to
create superb vinaigrettes. Blend with reduced chicken broth and serve over chicken and fish entrees.

| [

BLACK OLIVE TAPENADE
STUFFED CHICKEN BREASTS

6 chicken breasts ¢ Black Olive Tapenade
Salt and pepper ¢ Oil for searing

Butterfly your chicken breasts by carefully slicing into
the side of each breast creating a cavity taking care
not to cut all the way through the meat. Fill each of
the breasts with Black Olive Tapenade with a piping
bag or a plastic bag with a corner cut out. Squeeze
until the top of each breast rises slightly. Season the
breasts with salt and pepper. In a sauté pan heat the
oil over med-high heat, and brown the breasts, skin
side down. Turn and lightly brown the other side.

Remove to a baking dish and bake at 375° for
15-20 minutes.
L Serves 6
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A’hd'lofli_e & Grjen Olive Eﬂ?nk TRDHSfBjL Artichoke Lemon Arhcti._oke ngnnesm
apenade epper |apend T e apenade
HVHE?E oz. {24000 ’*‘“""pfm izsgl : mamugm ; Kol mpfr oz. (2459)
Artichoke & Green Olive| |Artichoke Lemon Artichoke Parmesan
Tapenade Tapenade Tapenade
ltem # 39861 Item # 39841 Item # 39621 Item # 39611

@ i'fm’ & _‘%}(}fff?ﬂfgf g'jﬁ;i‘i; gﬁﬁf{m‘?

M

Black & Ol Green Dlwe Hmsied Re::l Pe
Tapenade E Tup{iﬁfne - Tapenade Goat Cheese Tagmde

! Mot Wi, 875 oz. (24891 ; Mol W1. 8.75 oz, (2680 : ol W, 6.75 oz. (2485 . Mot Wi, 5.4 or. (26700
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Black QOlive Black & Green Olivi Green Olive asted Red Pepper &
Tapenade Tapenade Tapenade Gbat Cheese Tapenade
Item # 40451 Item # 39651 Item # 40461 Item # 40211
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Tn.uFHed Arhc oke

basted Red P Rmsledk Peppﬂf faosied Red Pepper & Ol
: epper
with Goat C Parmesan Tapenade ¥ith Goat Cheese Tapenade Tapenade
H et W 0.4 oz. (26700 ’ 3 Het WL 0.0 oz (25500 E ! Hat W1 9.4 oz, (267g) F et W, 6.7 ox. (24500
Roasted Red Pepper & Eggplant Roasted Red Peppe Roastled Red Pepper &|Olives Truffled Artichoke
with Goat Cheese Tapenade Parmesan Tapenad with Goat Cheese Tapenade Tapenade
Item # 40471 Item # 39671 Item # 40221 T Item # 39661 5
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https://www.delicaegourmet.com/images/filemanager/uploads/Nutritionals/Bread%20Toppers/greenolivetapenadenf1.jpg
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€ Wine Infused Bread ‘Toppers

Afichokes Simmered
Zinfandel Bread Topper

et W, 8.1 oz {2580

51

Sun-Dried Tomato
Merlot Bread Topper

ot Wi 8.1 or. (25800

ARTICHOKE ZINFANDEL CREPES

. Sun-Dried Tomato
2 pound ricotta cheese ‘ salt and pepper Merlot Bread Topper

Y4 cup freshly grated Parmesan ¢ Bcrepes Item # 39871
Melted butter for brushing crepes
1 jar of Artichokes Simmered With Zinfandel

Preheat oven to 400°. In a skillet gently heat the Artichokes |
Simmered With Zinfandel over moderately low heat. '
In a bowl blend the artichoke mixture, ricotta and

2 tbsp of the Parmesan with salt and pepper to taste.
Let the filling cool. Spread 2 tbsp of the filling on each
crepe and roll up like a jelly roll. Place the crepes one

layer deep seam sides down, in a buttered shallow {lm MI? Chardﬂ'"ﬂ’

baking dish. Brush with butter, and sprinkle with the Topper
.. Mel Wi 2.1 oz, (2587
remaining Parmesan.

Bake 20 minutes.

L NP Y AT
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Olive Medley C érdonnay
Bread Topper
Iltem # 39531
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tta Toppings

! Wi 9.2 ox. (26100 ‘
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Sun-Dried Tomato & Olive
Bruschetta Topping

Mot Wi 9.15 az. (26090

-Dried Tomato & Basil Sun-Dried Tomato & Olive Sun-Dried Tomato & Roasted Red
3ruschetta Topping Bruschetta Topping Pepper Bruschetta Topping
Iltem # 39691 Item # 39631 Item # 39721
Sun-Dried Tomato Tomato F’qmﬁ"
ruschetta Topping Bruschetta Topping
Mat Wi, 515 oz (260g) Mot W, 5.2 oz, (261g)
e
Sun-Dried Tomato Sun-Dried Tomato Parmesan
Bruschetta Topping Bruschetta Topping
Item # 39641 ltem # 40361
BRUSCHETTA APPETIZER

1 jar Delicaé Gourmet Bruschetta Topping
1 loaf Italian or country bread

2-3 cloves of garlic

1 cup diced tomato

fresh chopped parsley

Slice the bread into one inch slices. Grill or
broil both sides of the slices until browned.
Rub both sides of each slice with the garlic
cloves. Spread the bruschetta topping on one
side of each slice and top with chopped
tomato and parsley.

Try your favorite Delicaé Gourmet
bread topper in this recipe.

| |



These deliciously versatile & irresistible jams will become an immediate family favorite. From livening up your sandwiches
to enhancing your breakfast here’s our top ten list of ways to use Delicae Gourmet’s Bacon Jams.

| -
N

1. Stir into sour cream for a tasty dip.

2. Heat up to make a hot bacon dressing for spinach salad.

3. Finish poultry by spreading on top for the last 20 minutes of baking.
4. Fantastic as a breakfast condiment with eggs and toast.

5. Irresistible slathered over burgers.

6. Serve heated over cooked vegetables.

7. Use as a delectable filling for crepes and omelets.

8. Perfect on a BLT & heavenly on a grilled cheese sandwich.

9. Fabulous over cream cheese with crackers.

10. Excellent served with apple pie and vanilla ice cream.

. Sq:ir.yTu'nm

Hm Pepper Hot Pepper Raﬁpb&rf}'
Bacon Jam Bacon Jam

Mot W1, 10,45 or. (2000} Mot Wi 10.75 oz (30500 H“ mnw ()

Hot Pepper Hot Pepper Raspberry Spicy Tomato Bacon
Bacon Jam i@& Bacon Jam i@& Jam

Item # 79751 Item # 79761 Item # 79741

Bacon Jam

Nt Wi 10.0 oz, (2R3g)

Bourbon Bacon
1

8 Iltem # 79731



Savory Jams

Savory Jams create extraordinary party appetizers and enliven entrees and sandwiches. Heated, these fabulous jams can
be used as sauces for meat, poultry and fish dishes. Blend with softened cream cheese and sour cream to produce a
sensational dip for chips and vegetables. Spread on the bread of your favorite sandwich or for a wonderful appetizer serve
over warmed brie or pate with country bread. For effortless entertainment, serve over cream cheese with crackers.

"

|

PARTY TORTILLA WRAP
1 jar Roasted Red Pepper Jam
2 - 8 oz packages cream cheese
1 package large, thin flour tortillas

Soften cream cheese in microwave for 30 seconds.
Remove from microwave and whip with a wire whisk
until smooth. Blend in the jam. Place a flour tortilla
on a dry cutting board and spread 3 large Tbsp of
mixture over the entire surface of the tortilla. Then
scrape the majority of the mixture to the lower 1/3
end of the tortilla and roll it up. Continue until all the
mixture has been used. Place the tortilla wraps
seam side down in a plastic bag and refrigerate over
night. Cut them into thin slices and serve as a party
appetizer.

T
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Roasted Garlic Balsamic

Jam
Mol WAL 10.0 oz, (28390

Roasted G!rlic Balsamic

Jam
Item # 79091
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Raspberry Horseradish 1
Jam

Mol Wi 10,0 oz (283

bberry Horseradis
Jam
Item # 79101

casted Red Pepper

Jam

Mad W 9.8 oz. (2780}
) Ro!sted Red Pepper

Jam
Item # 79031
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Our delicious balsamic wine jams are magnificent used as sandwich spreads.

They are terrific over cream cheese or goat cheese with crackers and fantastic
when used as a glaze for chicken, duck or pork.
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Cherry Chianti . Rﬁpberry Merlot Strawberry Zinfandel

BCIIS»UITIIC Jam Balsamic Jam Buimmm Jam
Mol Wi 10.55 oz. (303 Ml Wi 10,55 oz (3030} et Wt 10.55 oz (303g)

B’1'-Fl‘—'|.‘rtal'l'}a' Chardonnay

Balsamic Jam

,% Hel Wi 10.55 oz, {303g)

| -
Blugberry Chardonnay Cherry Chianti Raspberry Merlot Strawberry Zinfandel

Balsamic Jam Balsamic Jam Balsamic Jam Balsamic Jam
| Item # 51071 ltem # 51081

Item # 51051 Item # 51061

10
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Wine Jellies

| l | |

Our delicious Wine Jellies are magnificent used as sandwich spreads. Our Mulled Port Wine Jelly is fabulous as an accompani-
ment to roast beef or as a spread on your favorite sandwich. Heat our White Zinfandel Wine Jelly in your sauté pan to use as an
incredible sauce for chicken, fish or pork. They are terrific over cream cheese or goat cheese with crackers. Heat and combine
with cream cheese and sour cream for a delicious fruit dip.

D':/l]ﬁffﬁﬁ'é L(}g"ffm@ @dfﬁﬂ}lﬁﬂ”@ﬁg

Burgundy Wine Mulled Port Wine White Zinfandel Wine
et Wi, 10,6 oz. (300g) Mt Wi, 10,6 oz (30090 - Mol We. 106 oz (300g) F
Mulled Port White Zinfandel
Wine Jelly Wine| Jelly
Item # 79181 Item # 79391 Item #[79171

Spirited Jams

Delicae Gourmet's Spirited Jams are a fun and unique twist on your favorite tropical drinks. Perfect on toast, bagels or
croissants for breakfast and a fantastic filling for crepes and cakes as well as a delicious topper for cheesecake. Mix with
yogurt for a flavorful treat and blend with sour cream to create a fabulous fruit dip.

-
Pifia Colada Rum
m
ot W 10,25 oz, (2010

———

|
Pina Colada Rum
Jam
| Item # 79071 Iltem #/79061

11



Jalap eno Jellles

For easy entertaining our jalapefio jellies

ﬁ 'f'fﬁﬂf (:9‘5’?!!?#& 1 are fabulous as dips for appetizers. Serve over @b‘h‘i’fﬂ? Ky‘jffﬁkgf

R cream cheese or goat cheese with crackers. Great

as a sandwich spread and glaze for entrées.

Heat and serve over meat, poultry, seafood,

& Green Teo | vegetables and rice for a tantalizing taste Cran
la fo Jel sensation. Stir into pan juices to create a rich Jalapeiio Jelly
N-I\\I'r.nnnz 3 . et W 11,1 oz (3149
E sauce for beef, chicken and pork entrées.
Apple & Green Tea Cranberry
;m% Jalapeno Jelly Jalapeno Jelly
ltem # 79771 Item # 79681

ﬁtfhﬂf‘_fj wﬁf;??ffﬁ fui’ ¢ f’ﬂm; slicac f’*’f-’kffg
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KB}' Ltme F‘ussmn Fruit Pomegranate spbe
Jalapefio .| Jui-:t fio Jelly Julu fo Jell;.r

MR'M 11.1 or. 1:1I ! hm 11.1 oz (314G PH'M 11.1 ox. {(3dg) IH'M.IHM (g '
Key Lime Passion Fruit Pomegranate Raspberry Red Pepper
Jalapeno Jelly Jalapeno Jelly Jalapeno Jell Jalapeno Jelly
12 Item # 79491 Item # 79371 Iltem # 79381 ltem # 79411
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® Lemonade]ellles
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Bring the taste of summer to your table with these refreshingly
delicious jellies. Great with toast, croissants, bagels, muffins and

between the layers of a cake.

ﬁ{’ﬂ 7 lﬁfr’!?),rff Lf ;Hu’ “&}rfﬁ; Wiy
u .. l‘}
Hibiscus Lemonade berry Lemonade

Jelly

Jel
Mot W, 10 ae.m og) t)'r

Met Wt 10 ﬁt}; (=il Net W1, 10,95 oz. (310g)

Hibiscus Lemonade Lavender Lemonade Strawberry Lemonade
Jelly Jelly Jell
Item # 69011 Item # 69021 Item # 69031 13
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Troplcal Marmalades
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Blood Orange
Marmalade

Nal Wi, 10,45 oz (2960

Cranberry Orange
Munr;}-;lade

Nel We. 10,45 oz (208}

Bloo -Orange Cranberry Orange
Marmalade

ltem # 7967

Iteml# 79691

W{;aﬂ: Hf#p@,

¢z &

lemon Pomegranate
Marmalade

Mat Wi 10.45 ox. (2950

|

Lemon Pomegranate
Marmalade
Item # 7936

Item {# 79541
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Red Papaya Flame Grcpelﬂﬁ

Murrmu

Not Wi, 10,45 ox. (2950}

Passion Fruit Red Papaya Flame Grapefruit
Marmalade Marmalade
Iteml# 79291 Item # 7931
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Key Lime Jal
Icﬂe

Marma

Mot W1, 10.45 oz (206}

Key Lime Jalapeno
Marmalade
Item # 79321

@ﬁf’ "X{é &g z{"??fq,—

Orange
N"nrmuﬁade

Nt Wt 10,45 az. (2950}

Marmalade
ltem # 79111
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Tungarme Red Fepp&f
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Tangerine Red Pepper
Marmalade
Item # 79551

Our Marmalades are made from the freshest tree ripened oranges, tangerines, lemons, key limes and grapefruits that are
artfully blended with other tropical fruits and flavors. Prepared in small batches with delicious homemade taste they make
for an unforgettable breakfast when spread on your favorite toast, croissants and muffins. As an appetizer, serve over

14 cream cheese with crackers. Use a spoonful to flavor pan sauces.
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Marmalade Glaze « Dessert Sauces

These exotic glazes are fabulous
with your favorite grilled or roasted
meat, poultry and fish. Use to
enliven your sandwiches and wraps

or as a dip for appetizers.

Use these sweet, tart dessert
sauces over ice cream,
angel food cake, pound cake,
cheesecake and crepes.

Key Lime Mango
Marmalade Glaze
Item # 40231

Papaya Ginger Marmalade
Dessert Sauce
Item # 40271

Orange Coconut
Marmalade Glaze
Item # 39171

Passion Fruit Marmalade
_ Dessert Sauce
Iltem # 40281

Pineapple Ginger
Marmalade Glaze
Item # 40251

Pomegranate Orange
armalade Dessert Sauce
ltem# 39761
15
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Our award winning line of coffee jellies captures the roasted flavor of freshly brewed coffee. These unique jellies are delicious
served over cream cheese with crackers; create a taste sensation when blended with cream cheese in a tortilla wrap and are
irresistible on bagels and croissants. (See page 9 for Party Tortilla Wrap recipe.)

Qylicae @}’(fm;,,ﬁ‘, % dicat JOUr e,

|5h Toffee F"u"nill:;;

Créme Bruleé

Coffee Jelly cﬂﬁee Jelly Coffee Jelly

Nt W, 11,15 oz. (31500

|
] Het Wi 1115 oz (31800 . ‘ l s .
|

Nel WL 11.15 oz. (3153

Créme Bruleé English Toffee French Vanilla
Coffee Jelly Coffee Jelly | Coffee Jelly
ltem # 19251 Item # 19191

Item # 19261 |

Vanilla Latté

Hazelnut ona ocha
Coffee Jelly Coffee Jelly Coffee Jelly Coffee Jelly
! Mt WA, 11,15 0. (315g) E ! Mot WA 11.15 oz ¢:115g| Hel WL 11.15 ax. (376} Pat WY, 11,15 oz, (316g)
Hazelnut Kona Mocha l Vanilla Latté
16 Coffee Jelly Coffee Jelly Coffee Jelly Coffee Jelly

Item # 19201 Item # 19241 | Item # ’19211I Item # 19281



Vanilla Chai Tea Jelly
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Natural vanilla adds rich and creamy notes to the exotic spices of the Orient
in this enchanting tea jelly. It is delicious on toast, muffins, bagels and croissants.
Also serve as a wonderful appetizer over cream cheese with crackers.

' |
CREAM CHEESE RING
1 frozen loaf of bread dough
Y4 cup of Vanilla Chai Jelly
8 0z cream cheese, softened
Y4 cup butter, melted
Glaze:
1 cup powdered sugar

4 oz cream cheese
2 tbsp Vanilla Chai Jelly

Thaw dough at room temp. according to directions. Blend
together cream cheese, Chai Jelly and butter. Roll out dough
on a lightly floured surface forming a 12 x 15” rectangle.
Spread Chai Jelly mixture over dough and roll up tightly. Form
into a ring and place seam side down on a greased cookie
sheet. Slice roll almost to center of the roll about 1 %2 inches
apart. Turn each slice on it's side, resting on the adjoining
slice. Cover with plastic wrap and let rise until almost double.
Bake at 350° for 20-25 minutes until golden brown. Combine
glaze ingredients and spread on top of cream cheese ring
while still warm.

Vanilla Chai
> Tea Jelly
Item # 19311 17




3 Chutneys
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Canberry Orange Liques!
Chutney

‘ Hat W, 10,05 oz (28500 F

Cranberry Orange Liqueur
Chutney
Item # 39031

Qelicac

L‘Q{waﬂﬁ;

Key Lime{MﬂngD
Chutney

! Nel Wi, 10,08 oz. (28550 ‘

Key Lime Mango
Chutney
Item # 39071

These unique blends of fresh fruits,
vegetables and spices have been a staple
of Indian cuisine for centuries. These
flavorful and exotic condiments are
perfect accompaniments to your
favorite appetizers or entrees. Our
Roasted Garlic Tomato Chutney is
fabulous served with meatloaf and our
Key Lime Mango Chutney is terrific over
chicken or fish. Our Cranberry Orange
Liqueur Chutney is a must for Thanksgiving
and is divine on turkey sandwiches.

Roasted Garlic Tomato

Chutney
Mt W1 10.05 oz. (28500

Item # 39051

18 ‘ ‘



Our relishes are fabulous over hot dogs or your favorite

|| sandwich. They also make an irresistible appetizer served
over cream cheese with crackers. Blend with cream cheese

and sour cream to create spectacular dips for tortilla chips.

Qelicat ot
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| SR of
Cranberry Onion : Roasted Rigtheppef
Relish - Relis

Hed W1, 10,05 oz (28500

" Mat Wi, 9.8 oz (27800 r

%% Roasted Red Pepper
i Relish
ltem #|39481

Relish
! W, 10,06 o (28500

[ Key Limé Mango
Relis Relish
Item # 39 Item # 39461

e

Take a trip south of the border with our hearty and
delicious salsas made from sun-ripened tomatoes,
fruits and just the right amount of spice. The perfect
tortilla chip companion, our salsas also brighten up
quesadillas, enchiladas, or burritos and add a blast
of flavor to your favorite entrées.

@ﬁf icac ﬁ/"’ff!ﬁ};;ﬁ,
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Pineapple
sa

Hel W 0.1 or. (258g0

Key Lime Mango
Salsa
Item # 39581

Tomatilla Jalapiio
Salsa
Item # 40571

Pineapple Raspberry
Salsa Salsa
Item # 39591 Item # 40561
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) Dessert Sauces

Delightfully decadent combinations of exquisite chocolate, premium liqueurs, roasted nuts and rich caramel
create irresistible dessert toppings. Drizzle over ice cream, cake, cheesecake, crepes and waffles for a
sensational gourmet treat.

Almond Sauce
Mot WA, 108 oz (306g]

——

Chocolate Caramel
gmk Almond Sauce
Iltem # 39451

ﬁt’-{ft;‘ @;’ﬂzzﬁ;@
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Caramel Almond
Sauce

Met WA, 10.0 ar. (283g)

T

Caramel Almond
Sauce
Iltem # 39681

:@;‘rf joae \y"‘fﬂé’?}@,

Chocolate Caramel

Cashew Sauce
Met Wi 10,6 oz, (301g)

T——

Chocolate Caramel
;m Cashew Sauce
Item # 39431

Caramel Cashew
Sauce

Ned WA 10,0 oz, (283g)

Caramel Cashew
Sauce
Item # 39511

Choolots Carird

Peanut Sauce
Nl W 11,15 az. (31630

Chocolate Caramel

jm Peanut Sauce
ltem # 39441

:‘d_ie{j{;mr giﬁzf;%?

S

N ol S
Caramel Peanut
Sauce
Net Wi 10.0 oz (2839)

Caramel Peanut

Item # 39521

e .‘ '

7 ¢
Espresso Chocolate

Creme de Menthe

Black Forest Chocolate ! Chocolate Raspberry :
liqueur Sauce Chocolate Liqueur Sauce Liqueur Sauce Liqueur Sauce
‘ Not W 11002 (31200 . Mot Wi 1.3 . (32000 ! Hed W1, 11.0 oz (312g) Het W1, 11.0 oz, (3129
Black Forest Chocolate Creme de Menthe |Chocolate Raspberry Espresso Chocolate

Liqueur Sauce
Item # 39371

Chocolate Liqueur Sauce Liqueur Sauce
Item # 39471 | Item # 39211

Liqueur Sauce
20 Item # 39361



Drizzle over berries or
grilled stone fruits.
Serve over ice cream,
yogurt or pound cake.
Great with pancakes,
waffles and crépes.

,@;J'n e Lj{ff’?’ff%q
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" Cherry Chianti Srawberry Zinfondd
S}rrup Syrup Syrup
BA N, or (248 B4R oz (248l Ba N o, [R4dmi)

p L

e

T —

Blueberry Chardonnay Cherry Chianti Raspberry Merlot Stra\Lberry Zinfandel
Syrup Syrup Syrup Syrup
Item # 40751 Item # 40721 Item # 40731 ltem # 40741
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Eranberry Haill
N Musiid

Net Wi, 1004 oz (28400 E

Cranberry Honey
Mustard
Iltem # 19481

-,': Hot Wi 9.2 ax. (261g)

Mango Cilantro |
Mustard
ltem # 19051

Ty /. = .‘.ﬁ-'-
Orange Pecan
Mustard

: Mot Wi 8.5 ox. (27200 :
&% Orange Pecan

Mustard
ltem # 19071 ‘

Stone ground, hearty, gourmet
game changers. Our specialty
mustards are a match made in
heaven on sandwiches and
burgers, terrific as a glaze or
dipping sauce for filet mignon,
prime rib or rack of lamb.
Fantastic as dips for chicken
tenders and pretzels and
unforgettable slathered over
hot dogs with your favorite
Delicae Gourmet relish.

= -

Key Lime Macadamia
Mustard

ol WA 075 oz, (2779}

ey Lime Macadamia
Mustard
Iltem # 19061

Mango Curry
Mustard
ltem # 19421

Raspberry Wasabi
Honey Mustard
Item # 19391
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Blg Eus}r 'Cu|un Black : Caramelized Onion
Mustard ) iusﬁﬁﬂ G Mustard

: hm 9.2 oz (26100 ; ; Mot Wi 0.3 oz. (26390 g Wed WL 8 2 oz (2610) el WL 9,45 o2 (2680)
ig Easy Cajun | lack & Greén Olive Caramelized Onion
Balrtbe ?glf1'\g§§t13rd Mustard Mustard §m§ Mustard
Item # 19451 Item # 19511

ltem # 19431 ‘
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Lelica ¢ @70#!%,

fs )

Kﬁ? leeMC:rjln‘g?é Wﬂ“’l" Key Lime Jul-::pem Roasted Garlic Hnrserﬂd"h "uca-iﬁcrl! Recl Pepgder&
5
e LS 3 Nt 022 (2810 - u-m?g @879 D = e
Key Lime Ginger Wasabi Key Lime Jalapefio
Mustard Mustard Mustard Mustard
Iltem # 19161 Item # 19151 Iltem # 19131 Item # 19121

Roasted Garlic Horseradish Ro’asted Red Pepper Garlic

Sun-Dried Tomato & Olive Bk iten
Mustard Mustard
‘ Het W §1.45 oz (2690} # : Mot Wi, 10.1 oz {286g) :
Sun-Dried Tomato & Olive Bourbon Bacon #& Lavender'Wine | Port Wine Cherry
Mustard Mustard i Mustard Mustard
ss Item # 19111 Item # 19491 Iltem # 19141 Item # 19411

23




Take a closer look at our healthy & delicious slow cooker dinners and soups. Slow cookers are hot and
getting hotter as the slow cooker market is continuing to gain momentum into the future. Slow cookers

will soon be available with Wi-Fi which will allow consumers to control their slow cookers on the go with
their smartphones or tablets. The slow cooker market is predicted to grow exponentially during the
period of 2017 to 2021. Delicae Gourmet’s slow cooker meals put you right in the middle of this uptrend
in American home dining. One of the major drivers for the slow cooker market is the growing demand
for slow cooked foods. In 2011 a study concluded that 83% of American homes owned a slow cooker

and that number has only increased since then.

Our slow cooker dinners and soups have been created to help working families who have little time in
the morning to prepare for the night’s dinner. With Delicae Gourmet’s slow cooker meals, you can spend
5 minutes in the morning and come home in the evening to a fully cooked dinner you and your family will

love. We have 31 fabulous varieties of slow cooker meals, 22 of which are gluten free.

Dinners & soups make 8-10 generous servings.

For our wholesale customers, shipper programs are available which contain as

many as 16 different flavors of dinners and soups.

> Indicates Gluten-Free
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Big Easy
I

Pilni
b oo )
Country French
Park and White Bean

BBOD Beans &

Country Com B

LA = I
Fard W 8 0w e

BBQ Beans & Country French
Country Corn Bread Jambalaya Pork'and White Bean
Item # 48551 Item # 48251 ' ltem # 48261

3 Pele Py i
French Bistro

‘-il Short Riks M
e [*

b

A
I3 1R

French Bistro
Short Ribs
ltem # 48381
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Slow Cloloker Dinners

i, -
Grandma's Country
'{) Chiclen & Rice

1‘_1-1;

."Inj'lllrrrlalwﬂu

¥ Lamb Shanks
i

Al Ritusal ¢ 3 Plissits Panp Tiaws
e

SLOW COOKER
DINNER
Mediterranean
Lamb Shanks
Item # 48311

g T B

& Mlamda
v Tamotms b el

0 Berviong
W Jetiekd b

White Bean Chili
Item # 48521

I
ﬂﬂﬂ-ﬂ-ﬂ"
Hawaiinn Liaan
Sweet & Sowr Chiclen

/ Ttalian Farm-Style s
die Chiclen

Ay
Marocean Chiclren

F.! = it P T 3
T,

" SLOW COOKER
DINNER

- SLOW ':.1{.!

DINNER
Sante Fe|Chicken
with Black Beans
ltem # 48431

Chicken
tem # 48531

!‘!ﬂ !.ﬂ';:

Italias Kitchen

Chso Buoco

Osso Bucco
tem # 48281

IPalisi Famiry

O Fashianed
ot Roast

L % Mt g Thomer

it k] Pl i e e

SLOW COOKER

DINMNER

Old Fashioned
Pot Roast
tem # 48231

Mol Pamtry

Sonsthwest Roal lsse

=AY Turkey Bacloy

| i
b i
I IU]IIt'ﬂIJiL.I

-

DINMNER

Homemade
urkey Barley
Item # 48271

o P Py
Manhattan Style

Clam Chowder

Beef Shanks

Item # 48541

Item # 48491
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Country Harvest
Corn Chowder

ltem # 48421
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SLOW COOKER
SOUP

an Black

= |
s O =
II..:.“.,_ Luck of the Irish |
=4 ‘ Pﬂ:louﬂl-::n E:IIP 1
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Mother's Comlart
~  Chickm Noodle Soup

L_l'ﬂ'f"

Zouthern alian

SLOW COd
SOUP
Southern Italian
Pasta e Fagioli
Iltem # 48331

| | |
Slow Cooker Soups

3.-“ P-'l.‘
Farmer's Hearty
Split Pea Soup

Split Pea Soup
Item # 48361

e

e <Al 'L__-; "Vitrng . &

., SLOW CMWER DINKIES & S0UFs
£ MERELE N0 TR LT

~UN ey FEIP A ST
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Delicaé Gourmet
Shipper Display
9911 All Dinner Shipper
#49921 All Soup Shipper
#49931 Combo Shipper
#49941 Custom Shipper

Thai Curry
Lentil Soup

SLOW COOKER =
SOUP

Thai Curry
Lentil Soup
ltem # 48371

Grandpa’s Favorite
ool Harley Soup

e

A Mabuinal * 5 Miss
Tissi dd Theal sad

SLOW COOKER
SOUP

SLOW COOKER

SOUP

11 Bl 5 Mt Fcgys Tl .
i Im.wn.L-u.-'-..-l-"l.pl:-r-aq W R

= BELOW COOKER =
= _SOuUP

A

New England

Ry

L. 5. Seniale

1

U.S. Senate
Bean Soup
ltem # 4834
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&) Pasta Sauces

Garden fresh tomatoes,
vegetables and spices are
expertly blended to create

hearty, homemade pasta
sauces with classic Italian

flavor. Our delicious best
selling pasta sauces such
as our Sofi award winning

Vodka Pink Peppercorn

Sauce are unforgettable

with your favorite pasta,

lasagna and chicken or
eggplant parmesan.

Vodka Pink Peppercorn
Pasta Sauce
Iltem # 47211

Artichok
Pasta Sauce
ltem # 47261 ltem # 47241
Puttanesca J Romesco Sun-Dried Tomato & Basil
Pasta Sauce . [ Pasta Sauce Pasta Sauce
ltem # 47231 ltem # 47221 y ltem # 47251 29
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A super easy and delicious appetizer, our restaurant-style dipping sauces pair perfectly with
warm crusty bread. They also make wonderful additions to many of your favorite recipes
including flavoring a pan sauce or drizzled over pasta or veggies.

{ lalian Herb

Bread Dipper "~ Bread Dipper Bread Dipper
CELN R BAN oz (2480

B4R gr phalmi)

_ Italian Herb ( Sun-Dried Tomato
Bread Dipper Bread Dipper Bread Dipper Pink Peppercorn & Basil
Iltem #58171 Iltem # 58211

-



Infusing vegetables & herbs in olive oil is a wonderful way to add
nutrition, flavor, fragrance and color to the oil. Our tastefully blended
oils are perfect when used to create pan sauces or to enhance stir
fry dishes. For quick and easy appetizers brush over thinly sliced
country bread and grill until lightly browned then top with your
favorite Delicae Gourmet Bread Toppers. To make a sensational
vinaigrette blend one tablespoon of a Delicae Gourmet Infused
Vinegar along with three tablespoons of our specialty oils. Add a
pinch of salt and a turn of freshly ground black pepper and voila.
Use this vinaigrette to enliven garden or pasta salads.

. A F
ﬁ;ﬁfﬁ,‘e i Q‘;‘E’r&'f%

Hot Pepper Herb Italian Herb ‘

Chili Pepper |
Qil Vinegar ! : Vinegar
B4R or (F4bmi B A or. (248

BaAR or (el

Chili Pepper Garlic Rosemary omato Basil Caper Hot Pepper Herb Italian Herb
Oil Oil Oil Vinegar Vinegar
Item # 58601 Item # 58181 Item # 58201 Item # 58061 tem # 58131
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Fl‘lllt & Spirit Infused

Balsamic Glazes

These perfectly balanced blends of fruit, wine and balsamic vinegar are incredibly
versatile glazes. They are terrific on your favorite panini or sandwich, great as a
finishing sauce over grilled meats, poultry & seafood and fabulous drizzled
over paté, salad or your favorite cheese. They are also perfect as a dessert
sauce over ice cream, pound cake and fresh fruit, or as a topping for cheesecake.
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Apple Rosé #prlcor Cubermi

thood Orange Riesling J!heber — : :
; Chardonnay Cherry Chianh Cranberry Pinot Moe
Babsomic Glaze Balsamic Gloze Balsamic ﬂuu Bcﬂs:fmn: Glaze Bolsarmic Glozadl Bolsomic Glaze
LT L4 o (e Rilep SA ar il LA o (e RN o (Beded
Apple Rosé Apricc;théabernet Blood Orange Rlesllng Bluebe ry Chardonnay Cherry Chianti Cranberry Pinot Noir
Balsamic Glaze Balsamic Glaze Balsamic Glaze Balsamic Glaze Balsamic Glaze Balsamic Glaze
Item #89141 Item #89191 Item #89221 Item #89111 Iltem #88811 Item #89231
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Date I?-rand'_.' Fig Francesco Tey Lime MangoTequ Meyer Lemon Masca
Balsamic Gloze Bobamic Glaze Balsamic Glaze Bobsamic Glaze
Bk ar G BN g (e BN A et BN o ey

o — e S —_ : - —
Date Brandy Fig Francesca Key L|me Mango Tequna Meyer Lemon Moscato Orange Champagne Peach Chablis

Balsamic Glaze Balsamic Glaze Balsamic Glaze Balsamic Glaze Balsamic Glaze Balsamic Glaze
Item #89161 Iltem #88821 Item #89171 Item #89241 Item #89121 Item #88831

:_G.‘.Ir,-_', 13 k}}\::"‘fj% ﬂ.!r:'_ It \_"‘_.-':‘:- -Ja%?

i
It
Pear Blush Pifia Colada Rum Fomegranate Pod * Srawberry Zinfondd kngerine Pinot Grige
Bolsamic Glaze Balsamic Glaze Balsamic Gloze Balsomic Glaze Bdiamic Cloia Balsomic Glaze

BT Lok ez Chpeg Bk o el LN an (il e B0 e e

e — —
Pear Blush Plna Colada Rum Pomegranate Port Raspberry Merlot Strawberry Zlnfandel Tangerlne Plnot Grlglo
Balsamic Glaze Balsamic Glaze Balsamic Glaze Balsamic Glaze Balsamic Glaze Balsamic Glaze
Item #89131 Item #89181 Item #88841 Iltem #88851 Item #88861 Item #89211
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Thai Cuisine

| [

|

[

Bangkok is known as one of the world’s finest eating cities. The juxtaposition of sweet, sour,
hot and spicy flavors is what makes Thai cuisine so unique. Serve with sautéed vegetables,
shrimp, pork, chicken or beef and warm steamed rice.

Iltem # 40671

ltem # 40681

Thai Peanut
Sauge
Iltem # 40691

To make a delicious Thai
meal simmer one of these
flavorful sauces with sliced
onion, red bell pepper and
zucchini. Add 1 Ib or more

thin chicken pieces and
simmer until vegetables and
meat are cooked. If needed
add 1/2 cup of water. Serve
with steamed rice or over
rice noodles




Teriyaki S
| | 1 | | |
Perfect as an accompaniment to London broil, grilled meats, poultry, ham and
seafood. Fabulous as a dipping sauce for sushi, sashimi and pot stickers. Marinate
your meat, poultry, fish and vegetables for at least half an hour prior to cooking.

Great in stews, braises, sautées, stir fries or over cold noodle dishes.
Mix with mayonnaise and use as a sandwich spread.

I

s = y P - = S —

i Ginger Fig

Spiced Peach
Teriyaki Sauce Teriyaki Sauce
‘ Item # 88871 Item # 88881

|

1

dlicat oy,

A bold flavor combination of sweet red peppers and fiery chili peppers, this sauce is
delicious when used as a marinade over chicken or for dipping eggrolls. This sauce

Sweet & Spicy Chili
Dipping Sauce can also be poured over cream cheese and served with chips or crackers as a party

ltem # 40581 appetizer. Fantastic served with dumplings or pot stickers.
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Sea Salt Rubs

Bring your cooking to life with
our sensational sea salt rubs.
The robust flavorful
combinations of herbs and
spices in our blends enhance
the flavor of all of your recipes;
a new secret weapon in your
culinary arsenal that will leave
your guests asking for more.

Chld:en & Pouliry
Sea Salt Rub

b, Mt W, 3,45 0z (9850

BBQ & Rotisserie
Sea Salt Rub

Bt W 5,10 oz, {14550

=]=]e] & Rotlsserle Chicken & Poultry
Sea Salt Rub Sea Salt Rub
Item # 23011 Item # 23081

Barbeque Sauces
| ,

eliva? oy

Smoky Espresso ~ picy Pomegranate

Barbeque Sauce Barbeque Souce
IS anta 12 1. oz (355mi)
Smoky Espresso Spicy Pomegranate
Barbeque Sau Barbeque Sauce Barbeque Sauce
36  800-942-2502 Item # 3974 Item # 39131 Item # 39951




Pork & Rib
Sea Salt Rub
Item # 23161

\ F|sh & Seafood
Sea Salt Rub
_ Item # 23041

Steak & Roast
Sea Salt Rub
Item # 23141

Barbecue, the classic low, slow method of cooking requires the application of quality rubs and
sauces to turn out tasty meats. Up your grill game by starting with Delicae Gourmet’s wonderful
Sea Salt rubs followed by our fabulous variety of best-selling BBQ Sauces. For outside or inside

cooking, BBQ sauces are the quickest way to perk up your meals.

;;ﬂtf{h"‘{'” g k‘_\&f’:{ ’sz}&#

Blueberry Chi { Cherry Balsamic
Barbeque S;ﬂe Borbeque Souce Barbeque Souce
1211 ox. (358mi) 12 1, oz, (I55mi} '-. 12 0. o [(X55mi)

i -_____ —

Cherry Balsamic

|
Blueberry Chipotle ourbon-Bacon Cranberry
Barbeque Sauce Barbeque Sauce Barbeque Sauce ‘ Barbeque Sauce
ltem # 40481 tem # 40531 ltem # 39151 | ltem #40511 37




Key Lime Mustard
Seafood Sauce
12 fl. oz. (355ml)

Mango Coconut
Dipping Sauce

12 fl. oz. (355ml)

"-‘!'Et‘-,,-__h___ o i —

Key Lime Mustard Mango Coconut
Seafood Sauce Dipping Sauce
~ Item # 39961 . Item # 40541

meat p0ultry orTsh entrees both o tmdeﬁn‘thé grlll ol : :
Mango Coconut Dipping Sauce and Key Lime Mustard Seafood Dlpplng Sauce are fantastic paired WIth
your favorite seafood particularly lobster or snow crab. Our Raspberry Chipotle Sauce will be an instant
38 favorite slow cooked with meat balls or as a finishing sauce over chicken wip_gs.




Key Lime Steak &
Grilling Souce
121, gz (384

Key Lime Steak &
Grilling Sauce

Iltem # 39281 |
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Key Lime Jalapefio
Ketchup
Item # 39971

c-@t:!f'f-" i &E’f’?f%

Ji

Ketchup
Item # 40591

Apricol & Dale
Habanero Souce

13 M. o (355mI

Apricot & Date
Habanero Sauce
Item # 40621

- ’
| Mango Ginger Raspberry Chipotle
Wasabi Sauce Sauce
Iltem # 40551 ltem # 39221

ey Lime Ginger
ango Hot Sauce
Item # 39321
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) Salad Dressings

Fresh herbs blended with unique and interesting ingredients create bright and flavorful dressings to
compliment your fresh garden vegetable salads. They can also be used as marinades for chicken, beef,
seafood and vegetables transforming your meals into an extraordinary dining experience.

40

Bacon Tomalo
Salad Dressing

12 0. o (35EmI)

|
Bacon Tomato reek Mediterranean Cranberry Ginger
STIad Dressing | Salad Dressing

Item # 40711 Item # 40151

Item # 40311




Mango Poppy
Salad Dressing
Item # 40491

—

Chicken Salad Dressing
Base

12 M. o (J55mi)

Chicken Salad Dressing
Base
Item # 40351

Salad Dressing
12 11, oz. [SSmi)

K

[¢]

y Lime Mango Rum
Salad Dressing
Item # 39251

Smoky Tomato
Salad Dressing
ltem # 39751

Peach Honey Mustard
Salad Dressjng

Iltem # 40321

Coleslaw Dressing
Base
Item # 40341
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Marmades

One of the easiest ways to
give your food sensational
flavor is to marinate it. Pour
the marinade on your food;
let it soak for a while to allow
the flavors to be absorbed
and then cook it. Marinating
enhances your favorite cuts
of meat, poultry, fish and
vegetables.

Two hours of marinating is
long enough for meat to soak
up the flavor, but poultry can
marinate for up to two days
in the refrigerator. Marinating
is best suited for the tougher
steak cuts which can usually
marinate up to 24 hours.
Fish and shellfish should

\ : . te for only 30 minutes
lime Ginger Wasabl marina -
i Mq;in%de to an hour. Using re-sealable | Mango Kﬁ}’.leE Tequia -
jan: o= Geel plastic bags, marinate your Marinade
1211, oz (355m1)

food in the refrigerator rather
than at room temperature.

Key Lime Ginger Wasabi
Marinade
42 ltem # 39311

Mango Key Lime Tequila
] Marinade
Item # 39271
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Holiday & All Occasion Gifts

Gift Set
#17341

Bacon Jam
Gift Set
#17351

Olive Tapenade
Gift Set
#17361

Balsamic Glaze
Gift Set
#17321

Bruschetta & Tapenade
Gift Set
#17291

Spirited Jam
Gift Set
#17271
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eliioat Gourmet
1310 East Lake Drive
Tarpon Springs, FL 34688

IT’:JE A GREAT‘} PLEASURE SERVINC
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K & G Sales Group at
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