Reinhart’ GourmET AND
IMPORTED SPECIALTIES

Direct

on detail to producing the finest in fresh condiments and spices. Great attention is
given to freshness, the quality of ingredients and consistency of product. Our condiments are specially created for high quality

commercial application. These products are in concentrated form and are intended to be extended using a variety of readily
available ingredients such as stocks, heavy cream, water, mayonnaise, sour cream, buerre blanc, honey, simple syrup, fruit and
citrus juices, oils, butter, marmalades, coconut milk and vinegars.

Greek Island Spice line of condiments are produced with anemphasis
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Tropical Mango Chutney
Product # KF844 ¢ Size 6 x 34 oz./case

Sweet fresh mango, fresh multi-
colored peppers and crisp onion come
alive when complimented with a hint of

citrus, ginger and mild Indian spices.
May be used as a garnish, tossed into
salads or be extended with fresh diced
fruit as a quick salsa.

Red Miso Glaze
Product # KG146 « Size 6 x 34 oz./case.

Miso, premium tamari and mirin,
accented with fresh ginger, garlic
and chilies. It's a versatile fish and
seafood glaze that can also be used
for stir fry, dim sum, soups,
as well as a dipping sauce.
Perfect glaze for grilled tofu.

Tamarind DippSuce
Product # KH024 « Size 6 x 34 oz./case

A sweet and tangy tamarind base with
deep tones of Jamaican hibiscus,
delicately spiced. A perfect dipping
sauce for dim sum or any
Asian hors d’ oeuvres as well as a
salad dressing base.
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Sweet Ancho Rub Sauce
Product # KG948 ¢ Size 6 x 34 oz./case

Smokey Ancho chilies blended
with cinnamon and other
aromatic spices, fresh herbs,
brown sugar and an unexpected
splash of bourbon.

Great rub for pork!
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Floridian Jerk Marinade
Product # KH018 ¢ Size 6 x 34 oz./case

Atrue “taste of Florida” is
achieved by combining the island
flavors of a traditional jerk with the

distinct aroma and flavor

of citrus and coconut.
Slightly sweet, not as hot as the
Caribbean Marinade.

Oriental Hibiscus Coulis
Product # KH370 « Size 6 x 24 oz./case

This deep purple coulis is flavored
with soy, brown sugar and oriental
spices to create a somewhat opaque
coulis with a forward hibiscus flavor,
perfect as a finishing sauce for any
asian style preparation
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Thai Curry Pesto
Product # KG804 « Size 6 x 34 oz./case

An exotic blend of fresh lemon grass, ginger,
chilies, coconut, lime leaves, tamarind
and fresh curry leaves. Use it as a sauce
base, marinade, in stir fry and soups. “An
exotic blend of fresh lemon grass, ginger,
chilies, coconut,lime leaves, tamarind and
fresh curry leaves. Use it as a sauce bas,
marinade, in stir fry and soups.

Gingered Papaya Coulis
Product # KH366 Size 6 x 24 oz. | case

Bright and fresh ripe
papaya flavor combines
with a refreshing and
bold ginger finish, perfect as a
finishing sauce for any seafood
preparation or summer dish.
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