1T [—
Let's Flavour Together

@ % r"'i%b’my‘m

LAWRY'S IAW'W



https://www.clubhouseforchefs.ca/en-ca/products/old-bay
https://www.clubhouseforchefs.ca/en-ca/products/frenchs
https://www.clubhouseforchefs.ca/en-ca/products/club-house-la-grille
https://www.clubhouseforchefs.ca/en-ca/products/lawrys
https://www.clubhouseforchefs.ca/en-ca/products/club-house
https://www.clubhouseforchefs.ca/en-ca/products/thai-kitchen
https://www.clubhouseforchefs.ca/en-ca/products/cholula
https://www.clubhouseforchefs.ca/en-ca/products/billy-bee
https://www.clubhouseforchefs.ca/products/brands/cattlemens
https://www.clubhouseforchefs.ca/en-ca/products/franks

Let's Flavour Together.

For over 130 years, McCormick® has been devoted to delivering
the highest quality spices, herbs, seasonings, sauces, and
condiments to the professional chef. Now, as foodservice
operators face new obstacles and emerge from a thoroughly
challenging year, you can count on McCormick’s dedication
to providing quality, brand-name products.

McCormick ensures that quality and consistency back up
the brand names that your patrons recognize and trust.
With solutions across every flavour category, it's time to get
inspired with McCormick's Branded Flavour Solutions line
of products.

Think of us as an extension of your culinary team. From new
takeout solutions to mouth-watering and on-trend recipe ideas,
we're here to help you adapt, grow, and succeed in this new
era of foodservice. Let's Flavour Together.
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OurBrands

A Robust Portfolio of Flavours
for Every Dish.

The McCormick Branded Flavour Solutions full portfolio of spices, herbs, seasonings, sauces, and

condiments is home to the iconic brands your patrons love and trust.

Essential collection of premium spices, herbs,
and seasonings, that professional kitchens
count on.

McCormick sources product with the most
direct supply chain, with whole-form sourcing
that reduces risk of contamination and ensures
quality, safety and traceability.

0 qblllybee

As Canada'’s favourite honey?, Billy Bee is proud
to offer a line of products that is 100% Canadian,
fully sourced from Canadian beekeepers. Create
some buzz on your menu by bringing sweetness
to the table.

Get an authentic grill taste with or without
the grill with any of our bold flavours.

On-trend seasonings help deliver mouthwatering,
bold flavours you can see and taste.

We believe that great-tasting products begin with
quality ingredients and a commitment to excellence.
That's been our promise since we first introduced
French's® Classic Yellow® Mustard in 1904.

French's® Mustard is made with stone-ground
#1 grade Canadian mustard seeds.

Cholula® was inspired by generations-old recipes
originally prepared for the famed Jose Cuervo
family, by beloved cook & ‘abuelita’ figure, known
affectionately as “La Chila.”

OLD BAY.

OLD BAY* has a zesty, world-famous flavour
that brings the essence of the Chesapeake region
to innovative recipes on menus everywhere.

OLD BAY" is great on seafood...and
everything else!

Frank’s RedHot® is Canada’s #1 Brand of
Hot Sauce.'?

Our proprietary processing allows for consistency
bottle after bottle, year after year, delivering
The Perfect Blend of Flavour and Heat".

At Thai Kitchen®, we have one simple goal —
to bring the aromatic essences, the exotic
flavours and the abundant textures of Thai
cuisine to any menu.

LAWRY'S

Lawry’s® is restaurant-proven flavour featuring
a premium selection of unique seasoning salts
and blends for center-of-the-plate offerings.

Direct Link Selected Shelf Stable Sauce (L) Q2-2022 (52 weeks ending June 2022)
2McCormick Canada calculation based in part on data reported by Nielsen through its MarketTrack Service for the Hot Sauce Category for the 52 weeks ending Nov. 5, 2022 for the NATIONAL INCL NFLD GB +DR +MM +GM +WC,
according to the Nielsen custom McCormick Canada Hot Sauce database. Copyright © 2022
2AC Nielsen, L52 weeks PE Nov 05, 2022

*Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence. | ®Reg. TM The French's Food Company L.L.C. Used under licence. | *Reg. TM/MD Spicy Liquid, LLC. Used under licence / usage autorisé

CATTLEMENS

For more than 50 years, Cattlemen’s” BBQ Sauce
has set the standard for quality and performance
with legendary taste and a formula built exclusively
for foodservice professionals.
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Spices,
Herbs, and
Seasonings

There's no question about it; consumers are seeking new and
exciting flavours more than ever before when dining out. While
you may have streamlined your menu over this past year, the
flavours and ingredients you choose shouldn't take a back seat.
Our array of high-quality spices, herbs, and seasonings make

it easy to add and update unique flavours across your menu —
perfect for keeping your patrons coming back for more!
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LAWRY’S

The Club House Difference
in Spices, Herbs, and Seasonings

Quality

Highest industry standards
from ingredients to production

Consistency

Simple and cleaner ingredients
for consistent flavour dish after
dish

Trust

Dedication and care to offer
the best quality you can trust
with 130+ years of expertise

*Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence.
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Powerful
Flavours for
Your Dishes

Club House has the power to make your flavour stand out -
thanks to the high-quality ingredients and spices that go into
every bottle.

Featured Products

Club House Black Pepper

Available in a variety of grinds, our high-quality pepper is carefully
sourced from mature pepper berries harvested and sun-dried for the
optimal amount of time.

Club House Smoked Paprika
Perfectly smoked and dried sweet peppers for rich flavour. Adds a
sweet yet smoky flavour to recipes without heat.

Club House Cajun Seasoning

A robust and full-bodied seasoning that combines the essentials of
Cajun cookery — onions, bell peppers and celery, along with chillies,
pepper, garlic and a variety of herbs.

Club House Lemon & Pepper Seasoning
A blend of lemon peel and ground black pepper. A fresh twist of
citrus and pepper for almost any dish.

Club House Roasted Garlic & Peppers

This versatile seasoning gives you the mild and buttery flavour
of roasted garlic mingled with the sweetness of bell peppers and
dehydrated vegetables.

Club House Caribbean Jerk Seasoning

Authentic Caribbean jerk flavour with a vibrant blend of red and black
pepper, thyme, and allspice.

Club House Italiano Seasoning
A special blend of traditional Italian spices, garlic, onions and peppers
for classic Italian flavour.

Club House Salt and Pepper Grinders
Tabletop sea salt and black peppercorn grinders with tamperproof
seals and wipeable labels that won't break down.

For more on-trend recipes featuring Club House products, visit ClubHouseForChefs.ca/en-ca/Products/Club-House.

Find the full portfolio of Club House products on pages 24-26.

*Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence.


https://www.clubhouseforchefs.ca/en-ca/products/club-house
https://www.clubhouseforchefs.ca/en-ca/products/club-house

V(Rille

Fireup

Your Menu

Club House La Grille® on-trend seasoning blends deliver
mouth-watering flavour and eye-catching visual appeal to
any menu - with or without the grill. Try them in marinades,
as recipe ingredients or simply sprinkle onto any dish before
serving for bold flavours customers crave.

Grilled Green Zucchini Medallioﬁs

Featured Products

Club House La Grille Montreal Steak Spice Seasoning
The original, iconic Club House La Grille flavour. A robust blend
of coarsely ground peppers, garlic, and spices that create a bold,
savoury flavour.

Club House La Grille Maple Bacon Seasoning
Made with brown sugar, garlic, onion, maple syrup, orange peel and
natural smoke flavour, this seasoning brings robust flavour to dishes.

Club House Korean Style BBQ Seasoning

Easily incorporate trendy Korean flavours into your menu offerings
with this delicious blend of garlic, sesame, and a hint of ginger. Put
a twist on familiar favourites or create more authentic Asian dishes
with the perfect mix of savoury and sweet in this seasoning.

Club House La Grille Vegetable Seasoning
This premium blend of spices, herbs and vegetables enhances the
delicious flavour of vegetables and vegetable dishes.

Canada's #1

Grilling Seasoning*

For more on-trend recipes featuring Club House La Grille products, visit ClubHouseForChefs.ca/en-ca/Products/Club-House-La-Grille.

Find the full portfolio of Club House products on pages 24-26.

4 Calculation based in part on NielsenlQ MarketTrack, National xNfld GB+DR+MM Latest 52 Period Ending Nov 05, 2022. Copyright 2023, Nielsen Consumer LLC.

*Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence.
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LAWRY’S

Flavours
That Excite

Lawry’s” is restaurant-proven flavour featuring a high-quality
selection of unique rubs, mixes, and seasoning blends sure
to inspire. Our portfolio delivers the flavour, versatility, and
convenience for a wide variety of menu needs.

Featured Products

Lawry's’ Seasoned Salt

Lawry's Seasoned Salt was originally created in 1938 at the world
famous LAWRY'S The Prime Rib Restaurant in Beverly Hills. Our
unique seasoning is made with salt, spices and herbs and adds
distinct flavour to any dish.

® 0
Lawry’s’ Lemon Pepper Seasoning
Lemon Pepper, a zesty seasoning with hearty, coarse ground
pepper and real lemon peel that imparts a fresh bold taste.

: | l.!!-l.lﬂill‘lt;
el | sEneme Lawry's’ Cajun Seasoning
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",?;_:_-:75.-= i H T Cajun Seasoning is a bold and sassy seasoning with paprika, red
i e pepper, garlic, onion and herbs that gives you flavour reminiscent
of Louisiana cooking.

Ch f’ For a spicy twist add Lawry’s” Cajun

€rs . ) .

. Seasoning to your classic bar or trail
Tlp mix recipe.

For more on-trend recipes featuring Lawry’s” products, visit ClubHouseForChefs.ca/en-ca/Products/Lawrys.

Find the full portfolio of Lawry’s® products on page 24-26.

*Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence. 5
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OLD BAY

Seafood
Starts Here.

For decades, OLD BAY® has been nestled between the salt
and pepper in the Chesapeake Bay region of Maryland.
Now people all over Canada are sprinkling and shaking it
on salads, chicken wings, fries, and more!

Featured Products

OLD BAY Seasoning

OLD BAY" is more than a zesty blend of premium spices and
herbs— it's an experience. For those who love it, OLD BAY*®
is an irreplaceable flavour element that adds instant appeal
to any food or dish. There truly is no substitute.

There are only two things you need to know abhout
OLD BAY" seasoning—it’s great on seafood and it’s
greaton everything else.

I
OLD BAY.

SEASONING
ASSAISONNEMENT

Same Iconic Taste for Over 75 Years!

Cioppino with OLD BAY" Seasoning

For more on-trend recipes featuring OLD BAY® products, visit ClubHouseForChefs.ca/en-ca/Products/Old-Bay.
Find the full portfolio of Club House for Chefs products on pages 25.

6 *Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence.
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THAI

EITCHEN

green curry paste
AUTHENTIC: | ALTHENIGILE
5 pdte au cari vart

ThaiKitchen® Coconut Milk ThaiKitchen® Red Curry Paste
High quality coconut milk with Aromatic and balanced, made with
just three ingredients—the way red chilies, garlic, ginger and a touch
it should be. of earthy galangal (Thai ginger).

@ GlutenFree @Vegan

red curry paste
l".l_llIIE-rIIII' | AUTHERIGILIE
_pate au cari rouge

g

ThaiKitchen® Green Curry Paste
Exotic, authentic Thai taste made with

hot green chilies infused with lemongrass,
galangal (Thai ginger) and lime peel.

OO Y

nongmoproject.org

For more on-trend recipes featuring Thai Kitchen® products, visit ClubHouseForChefs.ca/en-ca/Products/Thai-Kitchen.

Find the full portfolio of Thai Kitchen® products on page 28.

*Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence.
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Our new BBQ Rubs deliver to the needs of foodservice:

performance in the kitchen and performance on the plate.

The ready-to-use format is ideal for low 'n slow cooking.

The BBQ Rubs are perfect for blending with Cattlemen's®

BBQ sauces to create your own signature sauce. It's all part Cattlemen’s’ Texas Longhorn Rub

of our commitment to delivering real ingredients, great taste A savoury gourmet blend of onions, garlic, red bell

and end-to-end solutions. peppers and seasoned salt. Perfect for seasoning any
cut of pork, chicken or seafood. The finer grind is great
for low n’ slow cooking.

Cattlemen’s’ Cowboy Rub

This bold mix of molasses, coffee and real sea salt adds
layers of flavour. Great for brisket, chicken or pork.

The fine grind is ideal for low n’ slow cooking.

Cattlemen’s’ Smokehouse Rub
A peppery blend of real sea salt, garlic and smoked
paprika. Perfectly suited for beef, pork or grilled veggies.

The coarse grind is great for open flame cooking.

For more on-trend recipes featuring Cattlemen's® products, visit ClubHouseForChefs.ca/en-ca/Products/Cattlemens.

Find the full portfolio of Cattlemen's® products on page 28.
®Reg. TM The French’s Food Company L.L.C. Used under licence.
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Cattlemen’s’ Carolina Tangy Gold™ BBQ Sauce
Add excitement to your menu with this differentiated, on-trend,
regional flavour. Sweet and tangy mustard and apple cider

cattlemen’s® Kent“(:ky Bo“rbon BBQ sauce vinegar, balanced with a smoky note and a hint of cayenne
A thick and rich tomato paste based BBQ Sauce enhanced with pepper. Versatile in applications beyond BBQ.
the flavour of smooth bourbon, sweet molasses, and a warm
spice finish. Use with ribs, chops, chicken, and beef. Catﬂemen's@ St. Louis origina| Base BBQ Sauce
The lightly spiced blend of tangy vinegar and tomato paste
Cattlemen's’ Kansas City Classic” BBO Sauce is the perfect foundation for creating any number of custom
Ideal balance of tomato flavour and tangy vinegar with the BBQ sauces.
sweetness of sugar and molasses, finished with natural
hickory smoke and spice. Cattlemen’s’ Texas Smoky Base BBQ Sauce
Tangy vinegar, tomato paste and spice, blended with natural
Cattlemen’s® Memphis Sweet BBQ sa“ce hickory smoke for a boldly flavoured base.

Sweetened in part by sugar, molasses and pineapple juice
concentrate —with rich tomato paste flavour and a spice finish.

Cattlemen's’ Mississippi Honey BBQ Sauce
A touch of real honey adds smooth sweetness to the tangy
vinegar and tomato paste base.

For more on-trend recipes featuring Cattlemen's® products, visit ClubHouseForChefs.ca/en-ca/Products/Cattlemens.

Find the full portfolio of Cattlemen's® products on page 28.
®Reg. TM The French's Food Company L.L.C. Used under licence. 9
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r Plank Salmon

™

@ Billy Bee Liquid White Honey

oo Honey is a sweet food made by bees using nectar from flowers.

True Source Certified oney S . yoees Using .

Since itis pure, it has no other ingredients added and is more
CFIA Inspected & Approved ;. .

nutritious than refined sugar.
GFSI SQF Level 3 Certified
Organic Certified (QAI & Canada Organic)
Certified Kosher (Cor 30)
Halal

anaida’ Permniah

i i i

For more on-trend recipes featuring Billy Bee products, visit ClubHouseForChefs.ca/en-ca/Products/Billy-Bee.
Find the full portfolio of Billy Bee products on page 28.

2AC Nielsen, L52 weeks PE Nov 05, 2022
1 o *Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence.
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Hot
Sauces

Consumers crave spicy flavour! Can your menu handle the
heat? With flavour profiles ranging from spicy and smoky to
mild and sweet, McCormick is home to the hot sauce brands
your patrons love and ask for by name.

From Authentic Mexican to the Original Buffalo

Why choose just one hot sauce? Here's the answer — you don't have to! With the widest variety of hot sauce flavours in
foodservice, McCormick can empower you to own popular and authentic spicy flavour profiles that please guests with

different taste preferences.

Cholula® Shrimp Tacos

Authentic Mexican Hot Sauce

Cholula® has been made in Mexico for over 100 years and

is named after the oldest inhabited city in the country. Our
complex flavour comes from a family recipe that has been
handed down through many generations, blending fresh,
native arbol and piquin peppers with an array of regional spices.

" Direct Link Selected Shelf Stable Sauce (L) Q2-2022 (52 weeks ending June 2022)

Frank’s RedHot® Buffalo Chicke:n S;mdwich

The Inventor of Buffalo

In 1964, Frank's RedHot" was the secret ingredient in the first
Buffalo wings recipe, making the brand synonymous with the
Buffalo flavour profile. Today, Frank’s RedHot® Original Cayenne
Pepper Sauce is the #1 hot sauce brand in Canada'? bringing
rich, full-flavour and authentic heat in every bottle.

2 McCormick Canada calculation based in part on data reported by Nielsen through its MarketTrack Service for the Hot Sauce Category for the 52 weeks ending Nov. 5, 2022 for the NATIONAL INCL NFLD
GB +DR +MM +GM +WC, according to the Nielsen custom McCormick Canada Hot Sauce database. Copyright © 2022

®Reg. TM The French's Food Company L.L.C. Used under licence. | *Reg. TM/MD Spicy Liquid, LLC. Used under licence / usage autorisé
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IfIt's Not Frank's,
It's Not Buffalo

Patrons put that *_on everything—and for good reason.

We invented Buffalo. It's great on everything from sandwiches,
appetizers and pizzas to burgers and fries—and of course, wings.
With a proprietary fermentation process that results in The
Perfect Blend of Flavour and Heat™ consistently time after time,
Frank’s RedHot" brings unmistakable heat to almost any dish.

Featured Products

® ° . ® ° . o M

M Frank's RedHot® Nashville Hot Seasoning Frank's RedHot" Stingin’ Honey Garlic” Sauce

We took everything that's “SO HOT” about trendy Nashville Hot Classic honey garlic flavour kicked up a notch with the kind of heat only

Chicken and putit in a bottle to create Frank’s RedHot" Nashville Frank’s RedHot" can deliver. A sweet heat addition to wings and ribs.

Hot Seasoning. Perfect for dousing chicken wings with that

party-ready, red-hot, extra hot sauce heat, with a touch of sweet. Frank's REdH0t® Ra""@ Sauce

' o pEe . Indian-inspired sauce with exotic spices and just the right balance of

m Frank S REdhOt Mlld wmgs HOt lsauce sweet, ginger and heat. So unique, it's a first-of-its-kind hot sauce flavour.

For chicken wing fans who prefer their buffalo wings to be on the

milder side, Frank's RedHot Mild Wings Hot Sauce is for you. It has ’ © Qpi I:

all the tangy flavour and spices of our original wings sauce without Fra“k S REdHOt s"r_a(:ha Chlll sauce .

the heat. The popular flavour of Sriracha with the perfect blend of chili and

jalapeno peppers from Canada’s #1 hot sauce brand."?

Frank's RedHot" Original Cayenne Pepper Sauce

r ® ofe®
Delivers The Perfect Blend of Flavour and Heat™ with versatility for your Fra“k S RedHOt sweet Chlll sa“ce
entire menu. Made with 5 simple ingredients and available in packaging Sweet, spicy and the fastest growing specialty hot sauce flavour in
formats for your back of house, tabletop, and takeout operation. our portfolio.
Frank’s RedHot" Original Buffalo Wings Sauce Frank’s RedHot" Xtra Hot Cayenne Pepper Sauce
Blends rich, buttery flavour with the signature Frank’s RedHot” Four times the heat of Original RedHot", it's made with a savoury,
Original Cayenne Pepper Sauce. Saves on labour—simply toss and extra hot blend of aged cayenne peppers for a heat you can feel and
serve for authentic Buffalo Wings. a taste you'll love.
Frank’s RedHot Buffalo Sandwich Sauce Frank's RedHot Original Seasoning
A thicker buffalo sauce, ideal for sandwiches, burgers and wraps. Brings The Perfect Blend of Flavour and Heat™ to menu items
Doubles as the perfect dipping sauce. you'd prefer not to be saucy.

For more on-trend recipes featuring Frank’s RedHot® products, visit ClubHouseForChefs.ca/en-ca/Products/Franks.
Find the full portfolio of Frank’s RedHot® products on page 27.

' Direct Link Selected Shelf Stable Sauce (L) Q2-2022 (52 weeks ending June 2022). 2 McCormick Canada calculation based in part on data reported by Nielsen through its MarketTrack Service for the Hot Sauce
1 2 Category for the 52 weeks ending Nov. 5, 2022 for the NATIONAL INCL NFLD GB +DR +MM +GM +WC, according to the Nielsen custom McCormick Canada Hot Sauce database. Copyright © 2022

®Reg. TM The French’s Food Company L.L.C. Used under licence.
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Cholula® has been made in Mexico since its inception, and
is named after the oldest inhabited city in the country. Our
complex flavour comes from a family recipe that has been
handed down through many generations, blending native
arbol and piquin peppers with an array of regional spices.

Featured Products

Cholula’ Original Hot Sauce

This is where it all started. Cholula® Original Hot Sauce is created
from a generations-old recipe that features carefully-selected
arbol and piquin peppers and a blend of signature spices.

®
Cholula’ Green Pepper Hot Sauce
Cholula® Green Pepper Hot Sauce brings a zesty burst of jalapefio
and poblano peppers to our signature spices.

Cholula’ Chipotle Hot Sauce

For a deep smoky flavour, uncap our Cholula® Chipotle Hot Sauce.
The smoothness of rich chipotle peppers are paired with our arbol
and piquin peppers and an infusion of our signature spices.

Cholula’ Chili Lime Hot Sauce

Cholula® Chili Lime Hot Sauce does it all. The delightful essence
of lime is paired with our arbol and piquin peppers.

Cholula’ Chili Garlic Hot Sauce

If you are a fan of garlic, you have to try our Cholula® Chili Garlic
Hot Sauce.

®
Cholula® Sweet Habanero Hot Sauce
Cholula® Sweet Habanero features a perfect balance of pineapple
and habanero peppers for an unexpected kick of sweet heat.

For more on-trend recipes featuring Cholula® products, visit ClubHouseForChefs.ca/en-ca/Products/Cholula.

Find the full portfolio of Cholula® products on page 27.
*Reg. TM/MD Spicy Liquid, LLC. Used under licence / usage autorisé
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Mustard

We believe that great-tasting products begin with quality
ingredients and a commitment to excellence. That's been our
promise since we first introduced French's® Classic Yellow®
Mustard in 1904. French’s® is the Gold standard category
leader in mustard for over 100 years. Expand your menu with

French's® to excite your guests.

100% CANADIAN MUSTARD SEEDS
GRAINES DE MOUTARDE
100 % CANADIENNES

French’s’ Classic Yellow" Mustard
As Canada's #1 mustard brand®, French's®
is made with #1 grade mustard seeds for
unmatched tangy, creamy, mustard flavour.

French’s’ Dijon Mustard

Made with #1 grade mustard seeds and
Chardonnay instead of typical white table
wine to deliver bold, well-balanced taste.
Contains no added sugars or thickeners.

Featured Products

Tabletop Formats

Allow your guests to squeeze their
favourite mustard on to their favourite
foods, reducing labour and the need for
waitstaff to retrieve condiments.

Single Serve Packet

The 6.8 mL classic yellow mustard
packet is the perfect single-serve size
that's a great accompaniment for delivery
and take-out orders.
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Large Formats

To meet a wide range of needs, French's” Classic
Yellow and Dijon mustards are available 2.9 L
formats. Great for dispensers, yellow mustard is
also available in a 5.67 L pouch format.

For more on-trend recipes featuring French's® products, visit ClubHouseForChefs.ca/en-ca/Products/Frenchs.

14

Find the full portfolio of French's® products on page 28.

®AC Nielsen, L52 weeks ending Nov 5, 2022
®Reg. TM The French’s Food Company L.L.C. Used under licence.
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French

Ketchup

Restaurants all over Canada are turning menus and meals
into memorable moments for patrons with French’s® Tomato
Ketchup — made with farm-grown tomatoes, free from
preservatives, artificial flavours & colours and gluten. Expand
your menu with homegrown tomato ketchup flavour that will
excite your guests, drive sales, and ultimately increase profits.

French’s’ Tomato Ketchup

Complement your menu items with Canadian-made ketchup that’s
second to none. Sweet and tangy tomato flavours with rich, thick
consistency. Classic taste for topping burgers, dipping fries, and
multiple menu applications.

Discover the Difference
v Prepared and packed in Canada
from Canadian-grown tomatoes

v/ Free from glucose-fructose
v Free from artificial colours
v Kosher certified

Featured Products

Tabletop Formats Single Serve Packet Large Formats

Available in a range of sizes, there is The 8 mL ketchup packet is the Great for high volume settings or

the perfect French’s® Ketchup tabletop perfect single-serve size that's a great self-serve settings, French’s” Tomato
solution for your operation. Allow your accompaniment in delivery and Ketchup is available large formats: 2.84 L
guests to add their desired amount of take-out orders. dispenser, 6 L pouch, 11.5 L volpack.

ketchup to any meal.

For more on-trend recipes featuring French's” products, visit ClubHouseForChefs.ca/en-ca/Products/Frenchs.
Find the full portfolio of French's® products on page 28.

®Reg. TM The French’s Food Company L.L.C. Used under licence.
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http://ClubHouseForChefs.ca/en-ca/Products/Frenchs
http://ClubHouseForChefs.ca/en-ca/Products/Frenchs
https://www.clubhouseforchefs.ca/en-ca/products/frenchs/frenchs-tomato-ketchup

Condiments
and Toppers

Does your menu need a little oomph? With French's® Crispy
Fried Onions and Worcestershire Sauce you can add bold
flavour and craveable texture to both traditional dishes and
new applications. And with a name like French's®, you're
guaranteed consistent, high-quality flavour dish after dish.

£ ™ ONIONS
‘f':W‘H OIGNONS

it Crmasilary

French’s’ Crispy Fried Onions French's’ Worcestershire Sauce

Made from whole onions we source, not from by-products Molasses, anchovies and signature spices deliver a bold,
like other fried onions. Fresh onions are immediately fried after tangy flavour and high-quality consistency. The 3.78 L
cutting to maintain natural sweetness and pungency. plastic jug is recipe-ready for back of house.

Everything Mac & Cheese

For more on-trend recipes featuring French's® products, visit ClubHouseForChefs.ca/en-ca/Products/Frenchs.
Find the full portfolio of French'’s products on page 28.

®Reg. TM The French’s Food Company L.L.C. Used under licence.



http://ClubHouseForChefs.ca/en-ca/Products/Frenchs
http://ClubHouseForChefs.ca/en-ca/Products/Frenchs

Equipment
Solutions

Condiments are the ultimate way to please patrons. Serve the

brands your patrons trust and love, while maintaining better

portion control and sanitation measures. Explore our product

and equipment solutions for your on-and-off premises offerings. French's’ Ketchup

Featured Products

Condiment Dispensers

Different dispensing settings help reduce waste.
Closed system increases product safety in the front
and back-of-house. Stainless steel equipment is easy
to take apart and dishwasher safe.

Wall Mounts

Save space in the back-of-house and are easy to clean.
Reduce waste and maintain freshness with precise
portion control. Made of durable polypropylene plastic.

Portion Control Options

Available in a variety of flavours from the brands your
patrons love. Reduce chances of contamination in the
front and back-of-house. Eliminate the need for takeout
portion cups.

Jugs and Pumps

Prevent spills and minimize drips in the front and
back-of-house. Controlled portioning with 29 mL
dispensed for each full pump. Sturdy, dependable
and easy to clean.

*Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence. | ®Reg. TM The French's Food Company L.L.C. Used under licence. | *Reg. TM/MD Spicy Liquid, LLC. Used under licence / usage autorisé 1 7



Tabletop
Solutions

Give your restaurant guests the ability to
customize their foods and beverages. Top every
table with their favourite condiments from the
brands they love and trust.

Table Caddies

Caddies are a great way to keep your condiments organized and conveniently accessible for guests. Metal, chrome, large or
small, McCormick offers a range of caddies to suit your tabletop needs.

Frank's RedHot" Original French's’ Classic French's’ Tomato Ketchup
Cayenne Pepper Sauce Yellow’ Mustard Y A

farm-grown tomatoes

+ Canada’s #1 hot sauce brand'? + Canada's #1 mustard brand®
Prepared and packaged

» Delivers The Perfect Blend of + Made with #1 grade mustard seed T

Flavour and Heat™ to any meal .
Free from preservatives,

artificial flavours & colours

Cholula’ Hot Sauce ClubHouse’ Sea Salt and andlglliten
Balanced Authentic Mexican BIaCk Pem]ercor“ Gri“ders FEURIEEhE L el sl

or as a base for recipes that go
- Attractive, disposable glass bottle beyond hotdogs and burgers

Flavour and Heat from a 100-year
old family recipe

Unique and high-quality ingredients + Eliminates the labour to refill

made to boost dishes, never + Adjustable grinder brings out the
overpower full flavor at the table

Premium, distinctive packaging
patrons ask for by name

Contact your McCormick Sales Representative for Tabletop Solutions

Direct Link Selected Shelf Stable Sauce (L) Q2-2022 (52 weeks ending June 2022)

2McCormick Canada calculation based in part on data reported by Nielsen through its MarketTrack Service for the Hot Sauce Category for the 52 weeks ending Nov. 5, 2022 for the NATIONAL INCL NFLD GB +DR +MM +GM
+WC, according to the Nielsen custom McCormick Canada Hot Sauce database. Copyright © 2022

5 AC Nielsen, L52 weeks ending Nov 5, 2022

1 8 *Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence. | ®Reg. TM The French's Food Company L.L.C. Used under licence. | *Reg. TM/MD Spicy Liquid, LLC. Used under licence / usage autorisé



https://www.clubhouseforchefs.ca/en-ca/products/club-house
https://www.clubhouseforchefs.ca/en-ca/products/cholula
https://www.clubhouseforchefs.ca/en-ca/products/frenchs
https://www.clubhouseforchefs.ca/en-ca/products/franks

Chefin

cipes

Cholula’ Chipotle Brisket Tacos

These smoky brisket tacos boast a Mexican flare thanks to the
subtle heat and smoky flavours driven by Cholula® Chipotle
Hot Sauce.

Grilled Tequila Chipotle BBQ Shrimp

Jumbo shrimp glazed and grilled with Cattlemen's® Memphis
Sweet BBQ Sauce and Club House Smoked Paprika served over
rustic polenta with melted cheddar Jack cheese and roasted
green chilies.

BBQ Rotisserie Chicken Pizza

A traditional BBQ chicken pizza with an added punch of flavour
from the Club House Roasted Garlic & Pepper Seasonings.

Rethink your traditional pizza crust.
Chef,s For an easy addition of flavour,
. brush on olive oil and a generous
Tlp sprinkle of Club House La Grille
Vegetable Seasoning.

Frank’s RedHot® Original
Buffalo Meathalls

These spicy meatballs are a craveable classic with a twist.
Tossed with Frank’s RedHot® and topped with fresh blue cheese.

Create a delicious
PIUS Mexican-style crema.
1 Cup Cholula® Original
1 Hot Sauce + 1 Cup
Sour Cream.

*Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence. | ®Reg. TM The French's Food Company L.L.C. Used under licence. | *Reg. TM/MD Spicy Liquid, LLC. Used under licence / usage autorisé 1 9



Chef Inspired Recipes

Carolina Gold Fried Chicken Grilled Chicken Sandwich with
and Cheddar Smoky Mustard Aioli

Crispy fried chicken marinated in buttermilk and Cattlemen’s® A grilled chicken sandwich is topped with caramelized
Carolina Tangy Gold™ BBQ Sauce served between waffles onions, sun-dried tomatoes, and a smoky mustard aioli
and cheddar. flavoured with French'’s® Classic Yellow Mustard.

Frank’s Fried Egg Burger Salmon Burger with Lemon Pepper Aioli

A spicy, protein-packed bacon cheeseburger topped with a Expand your menu with this delicious take on the traditional
fried egg and a drizzle of Frank’s RedHot" Buffalo Wings Sauce burger. The mild taste of salmon is brightened up thanks to the
to deliver The Perfect Blend of Flavour and Heat™. zing of lemon in a creamy aioli sauce.

Frank’s RedHot" Buffalo
Chef’s Sandwich Sauce is ready to use
Tip right out of bottle and adds a kick
of heat to sandwiches and wraps.

Plus Create a delicious marinade.
1 Tablespoon Club House
1 Caribbean Jerk Seasoning
+ 2 Cups Olive Oil.

20 *Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence. | ®Reg. TM The French's Food Company L.L.C. Used under licence. | *Reg. TM/MD Spicy Liquid, LLC. Used under licence / usage autorisé


https://www.clubhouseforchefs.ca/en-ca/recipes/poultry/carolina-gold-fried-chicken-and-cheddar-scallion-waffles

Rehate Up to

$1,200

On qualifying Club House, Thai Kitchen', Frank's RedHot” Sauce, French's’,
Cattlemen's’ BBQ Sauce or Cholula’ Hot Sauce products throughout 2023.

Claims under $100 will not be processed. Submissions must total $100 or more. Maximum rebate $1200.

Make Rebate Cheque Payable To

Establishment/Name of Business:

Your Name:

Title:

Street Address (No. PO. Box):

Mailing Address (if different):

City:

Prov.: Postal Code:

Business Phone: ( )

E-mail:

Primary Distributor:

Signature:

Date:

[ Yes, | would like to receive further offers and promotional announcements.

Mail the Coupon Form along with Product Claim Form completed on reverse & copies of invoices to:
2023 Rebate * 3365 Hargrove Road, Mississauga, Ontario L5L 4E6

1. This original rebate form must be completed with all information and submitted
by the operator claiming payment. The rebate must be postmarked within 30 days
after the promotional period (Postmarked by January 31, 2024).

2. This rebate may not be Purchased, Traded or Sold. Printable rebates from
clubhouseforchefs.ca are permissible.

3. No handwritten invoices will be accepted. Copies of original invoices will be
accepted. All invoices, or Distributor velocity reports, must be clearly dated during
the promotional period with the Operator name and address clearly visible.

4. Product claimed on this promotion must be purchased from a Foodservice
distributor. Purchases made from Warehouse Clubs are ineligible. Warehouse Club
locations do not qualify as Foodservice Operators. Full case purchases from Cash
& Carry locations are eligible.

5. ONLY ONE redemption form per Foodservice location (based on name and
address) may be submitted between January 1, 2023 and December 31, 2023.
NATIONAL ACCOUNTS, NON-COMMERCIAL CONTRACT MANAGED ACCOUNTS,
CONTRACT PROGRAM OPERATORS/MVO (MOST VALUABLE OPERATORS) ARE
NOT ELIGIBLE FOR THIS REBATE.

6. Maximum value of this rebate is $1,200.00.

7. Not redeemable in conjunction with any other rebates or offers on the same
product. Void if restricted, taxed or forbidden by law.

8. Offer good only in Canada.

9. Please allow 6-8 weeks for processing and issuing of your rebate cheque.
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Special rebate offer: Save up to $1,200!

PRODUCT DESCRIPTION REEX'FE =TOTAL PRODUCT DESCRIPTION

CLUB HOUSE FRENCH'S®

ggg%";gg:fﬁg Style 66200-02289  6/765g CK OF HOUSE
L Gl oo Style ijon Musltard . 56200-82300 2/29L __x$1.00$%
BBQ Seasoning 6620002075 6/640¢ (FP'EEEE ;’;’S Onions 56200-83982  6/680g __ x$2.00 $
;aRiggfeEZZrﬂsgg:fning 6620002149  6/705g _ x$300 $__ TomatoKetchup (pouch) 5620096574  2/6L 100 6
Black Peppercorns - Grinders ~ 66200-00075  36/35g Tomato Ketchup (volpak pouch)  56200-96575  1/11.5L —
Sea Salts - Grinders 66200-00070  36/60g Tomato Ketchup (container)  56200-01016  4/284L  __x$050$%
Yellow Prepared Mustard 56200-82186 2/29L
;f(l)lg(\:\;];?repared Mustard 41500-81848 2/5.67L  x$0.25 $
Worcestershire Sauce 41500-05363  2/3.78 L
S FRONT OF HOUSE
THAI KITCH EN® Dijon Mustard (jar) 56200-77575 12/325mL
Dijon Mustard (squeeze) 56200-76227 12/325 mL
Coconut Milk 37628-01150  12/400 mL Honey Mustard (squeeze) 56200-76228 12/325 mL
Green Curry Paste 37628-01120  4/992¢g __x$1008______ 56200-95121 12/500 mL
Red Curry Paste 37628-01121  4/992g Tomato Ketchup 56200-95761 30/375 mL
56200-76216 12/225mL ~ —*$1008
Q@Nl(f,, Yellow Prepared Mustard 56200-76114 12/326 mL
0 (squeeze) 56200-82855 12/550mL
ReﬂOt 56200-76217 16/400 mL
F RAN KS R E D H 0T® Worcestershire Sauce 56200-93161 12/295 mL
BACK OF HOUSE T (Vo N
Buffalo Sandwich Sauce 41500-74883 2/3.78L CATTIIEMEN s
'?Aulf;a\llt\JlWingss Sauce 56200-89545 2;272 t x$1.00 $
ild Wings Sauce 56200-10806 7 T - Qe
Nashville Hot Seasoning 56200-10776 6/5009g CATTLEM EN S BBQ SAUCES’ BASES & RU BS
Original Cayenne Pepper Sauce  41500-74746  4/3.78 L _ x$200$_ BACK OF HOUSE
Original Seasoning 66200-02108 36/132g __x$300%____ Carolina Tangy Gold™ 41500-74152
Rajili” Sweet Ginger Hot Sauce  56200-91272  4/1.89L  __ x$1.00$ BBQ Sauce
Sriracha Chili Sauce 56200-91273  4/1.89L gg’ggz Sc'tg Classic™ 41500-75465
:&Z‘i‘:c:ﬁi"::ui:r"c Sauce ggzgg:zzgzg i; ?:;g t _ x$100$_ Kentucky Bourbon BBQ Sauce 5620001031 ~ 2/378L —x$1.008
Xtra Hot Cayenne Pepper Sauce 56200-89544  2/3.78 L Memphis Sweet BBQ Sauce 56200-84183
FRONT OF HOUSE Mississippi Honey BBQ Sauce 56200-84525
Chile & Lime Sauce 56200-77378 12/354 mL St. Louis Original BBQ Base 41500-75464
56200-80506 12/680 mL St. Louis Original BBQ Base (pail) 41500-83329  18.9 L pail __x$2.00$%
Original Cayenne Pepper Sauce  56200-80502 12/354 mL _ x$1.00$ Texas Smoky BBQ Base 41500-75463 2/3.78 L __x$1.00$%
56200-80501 24/148 mL Cowboy Rub 56200-01063 6/839¢g
Xtra Hot Cayenne Pepper Sauce 56200-78068 12/354 mL Smokehouse Rub 56200-01065 6/830g __x$1.00$
Texas Longhorn Rub 56200-01064 6/788¢g
(I'l ULA
CHOLULA® HOT SAUCE
BACK OF HOUSE
Cholula® Green Sauce 49733-01014
4/1.89 L ___x$1.00 $
Cholula® Hot Sauce 49733-01015
FRONT OF HOUSE
Cholula® Chili Garlic 49733-00032
Cholula® Chili Lime 49733-00033
12/150 mL __x$1.00 $
Cholula® Chipotle 49733-00034
Cholula® Green Sauce 49733-77002
Cholula® Hot Sauce 49733-10184 24/150 mL ___x$%$2.00 $
Cholula® Sweet Habanero 49733-00024 12/150 mL ___x$1.00 $
+ With rebate offers noted above. 2023 Submissions must total $100 or more. CLAIMTOTAL $_

22 *Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence. | ®Reg. TM The French's Food Company L.L.C. Used under licence. | *Reg. TM/MD Spicy Liquid, LLC. Used under licence / usage autorisé


http://ClubHouseForChefs.ca/en-ca/Products/Thai-Kitchen
http://ClubHouseForChefs.ca/en-ca/Products/Frenchs
https://www.clubhouseforchefs.ca/en-ca/products/club-house
https://www.clubhouseforchefs.ca/en-ca/products/cholula
https://www.clubhouseforchefs.ca/products/brands/cattlemens
https://www.clubhouseforchefs.ca/en-ca/products/franks

Flavour Portfolio




Flavour Portfolio
Spices, Herbs, Seasonings, Sauces and Condiments

DESCRIPTION UPC SIZE FEATURES DESCRIPTION UPC SIZE FEATURES
A Cinnamon, Ground 66200-91211 12x550¢9g L] o
Allspice, Ground 66200-91185 12x475¢9 [} Cinnamon, Ground 66200-03082 1x2.0 kgr ® ' ®
Ancﬁgr(rirhili Pepper, Ground 66200-02245 6x500 gr o Cinngrrgorn Sticks -6 66200-91266 12x290 g o ' o
Clové;s; éround 66200-91192 12 x500 g ° 7 °
B Clové;s; Whole 66200-91214 12x375 g oo o
Bacon Flavoured Bits 66200-91187 12x490¢g [} Coriander Seed, Ground 66200-91269 12 x 400 g ® V ®
Bacog VFVIVavoured Bits 66200-03081 1x1.9 kgr ° Corierlgdre;r Seed, Whole 66200-91147 12x285 g o ' o
BakirV\gr égda 66200-91267 12x1.14 kg : L] Com'n"]'e'él 66200-03031 1x33 kgr ° 7 °
BakirV\gr égda 66200-03095 1x5.6 kgr : L] Crearrrr'nrcrné Tartar 66200-91215 12x1.0 kg ) ° 7 °
Barbgggé Chicken Seasoning 66200-91180 12x 890 g ° Cum}g; éround 66200-91193 12x425 g . o ' o
Brazirlira;grBBQ Seasoning . 66200-02075 6 x 640 gr L] Cumrigrsr’éed Whole 66200-91148 12 x400 g o ' o
Basilrlr_rerarves 66200-91188 12x190 g L] Curr;V/VFV’g;Nder 66200-91194 12 x520 g ° 7 °
Basilrlr_rerarves 66200-03062 1x775 gr ® Curr}rlrlgg;nlder 66200-03066 1x24 kgr L L
Bay Lég;es 66200-91204 12x60 gr [
D
c Dill Weed 66200-91195 12x2256¢g ® ®
Cajun Seasoning - Fine 66200-91189 12x6759g [ Dill Weed 66200-03099 1x975 gr L] L]
Cajuﬁr égasoning - Coarse 66200-91168 12 x560 g °
Cajug ééasoning —Hy's 62053-90017 12x 600 g ° F
Cajuﬁr égasoning - Lawry's 66200-01180 6x725 gr ° Fennel Seed 66200-91220 12x450¢9 o o
Cara\::\:/é?:Seed 66200-91205 12x550 g ° QngaZ?eb:girﬁl . 66200-02149 6x705 g: ° °
Caribbean Jerk Seasoning 66200-91533 12x5109g ° Fine Herbs 66200-91179 12x629g o o
Cayeggg Pepper, Ground 66200-91190 12 x450 g ® Fine VI;|Ve!rrbs 66200-03102 1x285 gr L L
Cayeggg Pepper, Ground 66200-03076 1x1.9 kgr °
Celelr'yr/rSrgIt 66200-91207 12x900 g ° G
Celelr'yr/rSrgIt 66200-03063 1x3.8 kgr ° Garam Masala Seasoning 66200-02038 6x4689g o o
Celelr')VIVS”eed 66200-91208 12 x500 g L] Garlirt.':r,rCrirranuIated 66200-91223 12 x700 g ° 7 °
Chili VFV’(;)\VI\VIder 66200-91209 12 x 600 g L] Garlirt.':r,rCrirranuIated 66200-03083 1x3.2 kgr ° 7 °
Chili rPrcr»rnr/der 66200-03064 1x25 kgr ° Garlig,rlr\/rlinced Dehydrated 66200-91222 12 x700 g o ' o
Chingéé VFive Spice 66200-91149 12x370 g L] Garlig ngder 66200-91196 12 x525 g ° 7 °
ChiprortVIgChiIi Pepper, Ground . 66200-91540 12 x454g ° Garlig ngder 66200-03084 1x2.1 kgr o ' o
ChiprortrlérMango Seasoning . 66200-01210 12 x 650 g ° Garlig Eépper Seasoning 66200-91224 12x725 g o ' o
Chivé;s; VFrreeze Dried 66200-91191 12x45 gr L] Garlig Elgs 66200-91172 12 x580 g ° 7 L
Cilanrtrrror Leaves 66200-91212 12x138 g ° Garlig éélt 66200-03067 1x4.7 kgr L] V L]
Gingre;rr, rtriround 66200-91225 12x 375 g o ' o
Gregk égasoning 66200-91173 12x510g L] L]
24 ® Kosher  © Gluten Free  ® Non-GMO



Flavour Portfolio
Spices, Herbs, Seasonings, Sauces and Condiments

DESCRIPTION UPC SIZE FEATURES
Italiano 66200-91171 12x5109g o o
Juniper Berries 66200-91150 12x315¢g o o
Korean Style BBQ Seasoning 66200-02289 6x765¢g o

Lemon & Herbs 66200-91167 12x550¢9g [ °
Lemon & Pepper Seasoning 66200-91248 12x825¢g o o
Lemon & Pepper Seasoning 66200-03103 1x3.5kg o o
Lembrri 'F"epper Seasoning - g '

Lawry's 66200-01195 6x600g o o
Maple Bacon Seasoning 66200-01621 12x6259g o
Marjoram, Ground 66200-91228 12x2709g o o
Meat Tenderizer 66200-91275 12x1.24kg © o
Montreal Chicken Seasoning  66200-91273 12x6759 o o
Montreal Steak Spice 66200-91298 12x825¢9g o o
Montreal Steak Spice 66200-03085 1x34kg o o
Mus'té'rd',Ground—Club '

House 66200-91277 12x4509 ° o
Mustard, Ground - Keen's 66200-00967 12x454¢9 [} ®
Mustard, Ground - Keen's 66200-00966 1x1.9kg [} ®
Mustard, Prepared Hot 66200-00960 12x100mL @ ®
Mustard Seed 66200-91232 12x7509 (] o
Nutmeg, Ground 66200-91278 12x525¢g o o
Old Bay Seasoning 66200-91542 12x6809g [ °
Onion Flakes, Dehydrated 66200-91279 12x300g o o
Onion Flakes, Dehydrated 66200-03032 1x1.3kg o o
Onion Granulated 66200-91271 12x600g ° °

DESCRIPTION UPC SIZE FEATURES
Onion Granulated 66200-03072 1x2.7kg o o
OnioH i\)linced, Dehydrated 66200;91 23% ‘i2 X 500 g . o L]
OnioH Eéwder 66200;91 1 55 i2 X 480 g . o o
OnioH éélt 66200;91 286 1 2x 1;0 kg e °
Oregrarrrur)rGround 66200;91 28‘i i2 X 3750 g o o
Oregrarrrur)r Leaves 66200;91 28é 1 2X 1790 g o o
Oregrarrrur)r Leaves 66200;03086 71 X 650 g o o
Oregrarrrmér Leaves, Mexican 66200;91 18i i2 X 143 g o o
P

Paprika 66200-91272 12x540¢9g L °
Papril%ér V 66200;0309é 71 X 2.4 kg ° °
Papril%é; Hungarian 66200;03075 1 X 2.5 kg o L]
Papril%é; émoked 66200;01 376 i2 X 545 g ° °
Parrﬁéééﬁ & Herbs Seasoning 66200;91 166 i2 X 5720 g o
ParsIVeV)V/ VFVIakes, Dehydrated 66200;91 284 71 2x 55 g o L]
ParsIVeV)V/ VFVIakes, Dehydrated 66200;03085 71 X 265 g L] L]
Peppé? VEV,Iack Coarse Cracked 66200;91 16‘i i2 X 5730 g o o
Peppé? VEV,Iack Coarse Cracked 66200;03089 71 X Z.é kg o o
Peppé? VEV,Iack Coarse Grind 66200;91 244 i2 X 5700 g o o
Peppé? VEV,Iack Coarse Grind 66200;03074 71 X 2.;1 kg o o
Peppé? VEV,Iack Cracked 66200;91 176 i2 X 5720 g o L]
Peppé? VEV,Iack Ground 66200;91 285 ‘i2 X 540 g . ° °
Peppreglr'rl?r,lack Ground 66200;03096 71 X 2.;1 kg . o L]
Eﬁfggﬁ'“k Handy 6:6200:—321 1 2 :3 x 9(:)7 g e o
Pepper Black Restaurant Grind 66200-91286 12x500¢g o L]
Peppé? VEV,Iack Whole 66200;91 245 i2 X 5775 g ° °
Peppé? VEV,Iack Whole 66200;03075 71 X 2.? kg ° °
Peppé? VEV,Iack Mix 66200;91 256 i2 X 5780 g o °
Pep;;e;;';:;)rn Mélange 66200;91 246 i2 X 5780 g ° °
Pep;;e;;';:;)rns Pink 66200;91 1 55 i2 X é35 g ° °
Peppé? White Ground 66200;91 28é i2 X 660 g o °
Peppé? White Whole 66200;91 18é i2 X 630 g ° °
PicklrirV@V épice 66200;91 24§ i2 X 475 g ° °
Picklrirrwrgr épice 66200;0307% 71 X 2.5 kg o o

® Kosher

Gluten Free

* Non-GMO 25



Flavour Portfolio
Spices, Herbs, Seasonings, Sauces and Condiments

DESCRIPTION UPC SIZE FEATURES
Piri Piri 66200-02109 6x700g o o
Popp&( ééed 66206—91 296 1 2x 640 g ° °
Poult&r éeasoning 66206-91 29i iz X 3?5 g ° [
R

Red Pepper, Crushed 66200-91287 12x350¢9g ° °
Red I%éber, Crushed 66206—03065 . 71 x1 6 kg . ° °
Roaétéd Garlic & Peppers 66206—91 16é i2 X 6760 g O ' °
Rosé&é& Leaves 66206-91 29é iz X 2?5 g O ' °
S

Sage Ground 66200-91293 12x340¢g ° °
Sagé Lééves 66206—91 155 . iz X 1780 g . ° °
el 6620091287 1214 kg 50
Seasoned Salt - Club House 66200-91295 12x1.0kg @ °
Seassﬁéa Salt - Club House 66206—0307§ 71 X 4.4 kg . o 7 °
Seasgﬁir;g Salt-Hy's 62053;90015 i2 X 1;0 kg . o 7 )
i’fjffe%”i”g SERLIDNEE 6005390020 12x1.0 kg o - e
i’j@i‘g‘iﬁg SaltNo MSG 62053:90014  1x50b ® © e
Seasoned Salt - Lawry’s 66200-01139 12x225g o °
Seassﬁéa Salt - Lawry's 66206—01 14? . iz X 450 g O ' °
Seassﬁéa Salt - Lawry's 66206—01 155 . 6x 1 1 kg o 7 °
Seassﬁéa Salt - Lawry's 66206—01 18é 4x 2.é7 kg . o 7 °
Seassﬁéa Salt - Lawry's 66206—01 183 1 X 22;7 kg . o 7 °
Sesarn;er éeed 66206—91 296 iz X 555 g . o 7 °
Smokryr (rlredar 66206—91 25? 1 2x 760 g O ' °
ig‘;’lgwgggg SELES 66200-01309 {2 X 7780 g o - e
Spicy Pepper Medley 66200-91251 12x740g © °
Spic&ébéghetti Seasoning 66206—91 255 1 2X 465 g o 7 )
Sriraéhé VLime Seasoning 66206—021 1 0 76 X 760 g O ' °
Suga? dﬁnamon 66206-91 ZSé iz X 8750 g O ' [ ]
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DESCRIPTION UPC SIZE FEATURES
Taco Seasoning 66200-91260 12x735¢g o o
Tarragon Leaves 66200-91299 12x125¢g o o
Tex Mex 66200-91170 12x5609g o o
Thyme Ground 66200-91261 12x375¢ o o
Thyme Leaves 66200-91270 12x175¢ o o
Thyme Leaves 66200-03105 1x745¢g o o
Turmeric Ground 66200-91263 12x454¢g [ [
Vegetable Seasoning 66200-91252 12x625¢g o o
Wild Whiskey Smoked

BBQ Seasoning 66200-01279 12x660g o o

® Kosher Gluten Free  ® Non-GMO



Flavour Portfolio
Spices, Herbs, Seasonings, Sauces and Condiments

DESCRIPTION UPC SIZE DESCRIPTION UPC SIZE FEATURES
E)
| <WANK
CLUB HOUSE EXTRACTS FRANKS REDHOT®
Vanilla, Artificial 66200-05084 4x4L Buffalo Sandwich Sauce 41500-74883 2x3.78L ®
Vanilla, Artificial Colourless 66200-01330 12x455mL ® 56200-78067 12x354mL @
Vanilla, Pure 66200-01325 12 x455 mL Buffalo Wings Sauce 56200-81879 12x680mL @
56200-89545 2x3.78L L]
CLUB HOUSE GRINDERS Chile 'n Lime Sauce 56200-77378  12x354mL  ®
Black Peppercorn 66200-00075 36x359g Mild Wings Sauce 56200-10806 2x3.78L o
Italian Herbs 66200-00014 36x21g Nashville Hot Seasoning 56200-10776 6x5009g [
Peppercorn Medley 66200-00016  36x24g 56200-95123 20%; osml o
Sea Salt 66200-00070 36x60g 56200-80501 24x148mL @
original Gayenne Pepper 5620080502 12x354mL ®
CLUB HOUSE NO SALT ADDED 56200-80506  12x680mL  ®
Garlic & Herb 66200-91538  12x566g 4150074746+ F’)‘Iggﬁi L o
Steak Spice 66200-91253 12x570g Rajili” Sweet Ginger Hot Sauce  56200-91272 4x1.89L o
Original Seasoning 66200-02108 36x1329g [
Slammin’ Sriracha®
(HDL“LA o 56200-91273  4x189L @
W 56200-94201 12x354mL ®
Stingin’ Honey Garlic™ Sauce : B : e
56200-92824 2x3.78L L]
®
CHOLULA® HOT SAUCE e
N . 56200-83923 12x354mL ®
Chili Garlic 49733-00032 12x150 mL Sweet Chili® Sauce . . ] N
e ‘ ‘ ) : 56200-84250  4x1.89L @
Chili Lime 49733-00033 12x150 mL . . -
o ' ' ) ' 56200-78068 12x354mL ®
Chipotle 49733-00034  12x150 mL étra Hot Cayenne Pepper ) » ) S
o ' ' o auce 5620089544  2x378L ®
49733-77002 12x150 mL
Green Sauce : e
49733-01014 4x1.89L
49733-10184 24 x 150 mL
Original Hot Sauce 49733-01015 4x1.89L
49733-01017  200x 7.5 mL
Sweet Habanero 49733-00024 12x150 mL
*Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence. | ®Reg. TM The French's Food Company L.L.C. Used under licence. ® Kosher Gluten Free ® Non-GMO 27

*Reg. TM/MD Spicy Liquid, LLC. Used under licence / usage autorisé


https://www.clubhouseforchefs.ca/en-ca/products/club-house
https://www.clubhouseforchefs.ca/en-ca/products/franks
https://www.clubhouseforchefs.ca/en-ca/products/cholula

Flavour Portfolio
Spices, Herbs, Seasonings, Sauces and Condiments

DESCRIPTION upcC SIZE FEATURES DESCRIPTION uPC SIZE FEATURES
CATTL‘;EMEN'S*
—
® ®
FRENCH'S CATTLEMEN'S® BBQ SAUCES, BASES & RUBS
CRISPY FRIED VEGETABLES Carolina Tangy Gold™ 41500-74152 2%3.78L o
BBQ Sauce ’
French Fried Onions 56200-83982 6x6809g o -
Kansas City Classic™ N
KETCHUP BBQ Sauce 41500-75465 2x3.78L °
et ey ...packet °© Kentucky Bourbon 56200-01031 2x378L ~
1500 x 8 mL BBQ Sauce .
56200-96188 packet ° O } ;
: : Memphis Sweet
56200-95761  30x 375 mL ° BBQ Sauce 56200-84183 2x3.78L °
56200-95121  12x500mL @ Mississippi Honey y .
Classic Tomato Ketchup e . BBQ Sauce 5620084525 2x3.78L
56200-92645 12 x 750 mL ° . : : :
- : S S G el 41500-75464 2x3.78L [
56200-92646 12x1L ° BéQOSue;iceye rigina : - : :
S : 41500-83329 1x189Lpail ®
56200-01016 4x2.84L ° - . . i .
o ' Texas Smoky BBQ Sauce 41500-75463 2x3.78L o
56200-96574 2x6Lpouch  ® = . . . -
Low Sodium Tomato Ketchup 5620001013  12x750mL  ® iz o 5620001063  6x839g @
No Sugar Tomato Ketchup 56200-01012  12x 750 mL ° Smokehouse Rub 56200-01065 6x8309 °
Texas Longhorn Rub 56200-01064 6x788¢g °
Bold ‘n Spicy Deli Mustard 56200-76226 12x325 mL °
' ' 500x6.8mL
56200-96536 “packet @ ° -
56200-76114  12x325mL ° ° _T— 7
56200-76217 16 x400 mL ® ) KITCHEN
56200-76216  12x225mL ° °
Classic Yellow® Mustard 56200-77576 12 x500 mL o [ THAI KITC H E N
56200-82855 12 x 550 mL ° ° Cocongt Milk Premium . 37628-01150 . 12x 4Q0 mL - L]
56200-82658 12 x830 mL ° o Greeh Curry Paste . 37628-01120 . 4x 992 g - °
56200-82186 2x20L ~ ~ Red Curry Paste 37628-01121 4x992¢ °
2x567L
4150081848 LT e o e
Classic Yellow® Organic Mustard ~ 56200-95805 12x325 mL o o
56200-76227  12x325mL °
Dijon Mustard 56200-77575 12 x500 mL [ BI LLY B E E
, §D6200,62500 e X2 IR Creamed Honey Tub 58500-00042  12x500g ®©
Honey Dijon Mustard 56200-81044  12x325mL  ® - e g e
Honey Mustard 56200-76228  12x325mL  ® Liquid Honey 5850000025 12x500g @
Stone Grounq Dijon Mustard . 56200-99339 . 1?x 325 mL . L Liquid Honey Bear 58500-00026 12x375g
Sweet OnionrMustard . 56200-76229 . 1? x 325 mL . L Liquid Honey Bee 58500-01008 12x375g
Sweet & quky BBQ Mustard . 56200-01018 . 1?x 326 mL . ° Liquid Honey Jar 58500-00022 12x500g
Bkbbesbietsidisiostbesi S Liquid Honey Squeeze Bottle  58500-00024  12x1kg  ®
56200-93161  12x295mL @ Liquid Honey ' ' o

Worcestershire Sauce

Upside-Down Bottle 58500-00021 12x375¢9 °

41500-05363 2x3.78L o
Liquid Organic Honey

Upside-Down Bottle 58500-00032 12x375¢9 °

28 ® Kosher Gluten Free ® Non-GMO *Reg. TM McCormick Canada ®Reg. TM McCormick & Co., Inc. Used under licence. | ®Reg. TM The French's Food Company L.L.C. Used under licence.


https://www.clubhouseforchefs.ca/en-ca/products/frenchs
https://www.clubhouseforchefs.ca/en-ca/products/thai-kitchen
https://www.clubhouseforchefs.ca/products/brands/cattlemens
http://ClubHouseForChefs.ca/en-ca/Products/Billy-Bee
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Contact Your McCormick
Sales Representative Today

or visit us at ClubHouseForChefs.ca to discover a fresh array of flavour profiles, ingredient combinations, recipes and more.

@ ClubHouseForChefs.ca f ClubHouseForChefs ch4Chefs
McCormick Canada Food Service + 600 Clarke Road + London, Ontario N5V 3K5 « 1-800-265-4988

©2023 *Reg. TM/MD McCormick Canada | ®Reg. TM/MD McCormick & Co., Inc. Used under licence. | ®Reg. TM The French’'s Food Company L.L.C. Used under licence.
*Reg. TM/MD Spicy Liquid, LLC. Used under licence / usage autorisé
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