
Product Recipe Information
Kerry, Global Technology & Innovation Centre, Millennium Park, Naas, Co. Kildare, Ireland                        Phone: +353 45 931 000

Product Recipe
Date:  28/02/2018 – Version 1 Product Recipe No: 20498012 (G24)

Smoked Salt & Pepper Rub   20498012

This product can be used to coat various cuts of meat & poultry, including chicken, beef and lamb.  

Profile description:  An attractive and very tasty blend of pepper, Oaked Smoked Sea Salt, dried red 
pepper, dried onion, dried garlic, sugar and thyme.

METHOD:

1. For best coverage lay the portion on a bed of Smoked Salt & Pepper Rub and press portion 
into the rub.

STORE UNDER REFRIDGERATION 

Cooking Instructions:

Can be oven baked @ 200oc, 400oc, Gas mark 6 or pan-fried.




