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Vitco

McCormick Culinary® Bayou Cajun Seasoning brings the authentic, exciting flavors of southern Louisiana to any recipe: -FOODS-
« McCormick Culinary Bayou Cajun Seasoning features an even blend of premium, aromatic spices like garlic, onion,
paprika and red pepper.

- Blended especially for chefs, McCormick Culinary Bayou Cajun Season...

Nutrition Facts

Servings per Container 595
Serving size 1/4 tsp (0.8g)
(08 g

Amount per serving

Calories 0

% Daily Value*

Total Fat Og 0%
Saturated Fat 0g 0%
Trans Fat Og

Cholesterol 0mg 0%
% Benefits Sodium 60mg 204
Total Carbohydrate Og 0%
Dietary Fiber Og 0%

Total Sugars 0g
Includes  Added Sugars %

Ingredients Allergens potein 0g

Vitamin D %
INGREDIENTS: GARLIC, SPICES, | Free From: Calciam 0%

SALT, ONION, PAPRIKA, AND sacenns (P esss D ien (M aar

RED PEPPER. ’ ees @) 1n (Qeary Iron 0%
peanuts SeSame SOy tree nuts POtaSSium %
wheat

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions Product Specifications

McCormick Culinary® Bayou Cajun Seasoning has a
shelf life of 720 days when tightly closed and stored in a
cool, dry place to protect against flavor loss and Manufacturer Product Category
moisture. Avoid exposure to heat, humidity, direct

sunlight and fluorescent light to maintain flavor and

color. Dry measuring cups or spoons should always be McCormick McCormick & Company Seasonings
used to maintain the integrity of the product.

Serving Suggestions Pack Desc.

McCormick Culinary® Bayou Cajun Seasoning adds Cajun-inspired flavor

900223217 | 55640 10052100010776 6/21 oz

to:

+ Smoked brisket, waffle fries topped with white cheddar cheese and hot
giardiniera

+ Shrimp etouffee served over rice with a side of crusty bread and butter
+ Jambalaya rice bowls with shrimp and sausage A g aof q e
* Shrimp go'boy sandwiches serve% with Zataéins@ creole mustard Gross Weight Net Weight Country of Origin Kosher Child Nutrition
« Blackened fish or chicken with Cajun-roasted vegetables and sweet
potato fries.

9.23lb 7.88lb USA Yes

Prep &« Cooking Suggestions

Shipping Information

No preparation necessary. McCormick
Culinary® Bayou Cajun Seasoning is
[f;edtyhtgtg;etge;g;eeg;gfatgqiggggpg-s 8.44in | 8in | 831in | 0.33ft3| 26x5 [720DAYS  71°F/100°F
much as you desire with our convenient
shaker or spoon dispensing options.

Length Width Height Volume TIxHI  Shelf Life Storage Temp From/To
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McCormick Culinary® Bayou Cajun Seasoning brings the authentic, exciting flavors of southern Louisiana to any recipe:
« McCormick Culinary Bayou Cajun Seasoning features an even blend of premium, aromatic spices like garlic, onion,
paprika and red pepper.

- Blended especially for chefs, McCormick Culinary Bayou Cajun Season...

Nutrition Analysis

Calories 0D70 Total Fat Og Sodium 60mg
Protein Og Trans Fats Og Calcium
Total Carbohydrates:-- Og Saturated Fat Og Iron
Sugars Og Added Sugars Potassium
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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