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COMMERCIAL PRODUCT SIZES 



Achiote 24 OZ 10378 Annatto, garlic, with hints of chile

Adobo Latin Blend 24 OZ 10083 Garlic, pepper, paprika and Mexican herbs

All Purpose BBQ 20 OZ 10390 96 OZ 10391 Honey, paprika, garlic, with a hint of citrus

Apple Cinnamon Blend 16 OZ 10446 Sugar spiced with cinnamon and natural apple 
flavor

Berbere 18 OZ 10100 Aromatic Ethiopian blend with a little heat

Black & Bleu 18 OZ 10102 Cajun blackening with more than a hint of bleu 
cheese

Black Magic 18 OZ 10104 80 OZ 10295 Warm blend of paprika, garlic,  
onion and thyme

Blackberry Balsamic 12 OZ 11132 Tart, sweet, salty, with notes of  
garlic and onion

Bleu Cheese Buffalo Seasoning 11 OZ 10447 Rich and tangy buffalo sauce balanced with 
blue cheese

Bloody Mary 20 OZ 10103 A combination of tomato, garlic and vinegar

Buffalo Lemon Pepper 23 OZ 11466 Flavors or vinegar and cayenne combine with a 
classic lemon pepper blend

Candied Bacon Sriracha 28 OZ 11325 Sweet and smoky blend spicy enough  
to be hot sauce

Chile Con Limon 20 OZ 10437 Perfect blend of salt, spice, and citrus

Chile Margarita 22 OZ 10118 112 OZ 10299 Orange, lime, and sweet heat

Chimichurri 16 OZ 10124 Tangy garlic herb blend

Coastal Butter 20 OZ 11723
Real butter, lemon, nutmeg, and cinnamon mix 
with celery salt, paprika, mustard,  
and cayenne

Cowboy Crust 16 OZ 10152 Warming cumin, chile, cayenne,  
and espresso roast

Creole 24 OZ 11703 Coriander, tomato, celery, cayenne, thyme, 
garlic, and lemon create a classic creole blend

BLENDS NET WT MIN NET WT MIN NET WT MIN DESCRIPTION
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Curry Madras 16 OZ 10143 Classic aromatic yellow curry

Dukkah (Nut-Free) 18 OZ 10150 Traditional North African condiment, sumac, 
sesame, cumin, garlic

Everything Bagel Seasoning 20 OZ 10153 Classic bagel topper heavy in garlic, sesame, 
poppy, onion and salt

Five Spice Powder 16 OZ 10158 Common Chinese blend containing fennel, 
cinnamon, star anise, clove, and ginger

Garam Masala 18 OZ 11582 Warming spices blended for use in Indian 
cuisine

Garlic Pepper 20 OZ 10164 Next level garlic pepper seasoned with salt, 
paprika, and herbs

Greek Freak 16 OZ 10203 80 OZ 10330 The perfect blend of herbs, garlic, onion, and 
tomato

Harissa 16 OZ 10175 Frangrant and warming blend of North African 
flavors

Italian, Crushed 4.7 OZ 11587 32 OZ 10323 Typical blend of Italian herbs (oregano, 
marjoram, thyme, sage)

Jalapeno Popper Seasoning 14 OZ 10448 Zesty heat and creamy cheese

Jamaican Jerk 18 OZ 10191 88 OZ 10325 Warming blend of cumin, clove, allspice and 
chiles

Korean BBQ 16 OZ 10193 Versitile blend of soy, sesame, and orange

Maui Wowee 18 OZ 10481 Teriyaki rub made with real pineapple, soy, and 
black sesame

Oh Canada 26 OZ 10216 128 OZ 10334 Classic coarsely ground steak blend

Orange Gochugaru Chile 24 OZ 11465 A Korean-inspired smoky, flavorful heat with 
citrusy sweetness from real orange powder

Pickling Spice 14 OZ 10234 Just add salt and sugar, this blend brings 
warm, zesty heat with allspice and chile flake

Pink Peppercorn Lemon Thyme 20 OZ 10195 96 OZ 10327 Superior lemon pepper blend balanced  
with herbs
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Pizza, Italian 14 OZ 10189 54 OZ 10324 Dehydrated vegetables, herbs, and a  
touch of chili flake

Poulet Epices 18 OZ 10237 Classic and versatile poultry seasoning

Prime Rib Rub 18 OZ 10388 Paprika, garlic, and tomato based rub

Pumpkin Spice 16 OZ 10241 Textbook blend of warming fall spices

Ras El Hanout 16 OZ 10242 Spicy, floral, warming North African blend

Raspberry Chipotle 16 OZ 10243 Sweet, smoky, fruity, and versatile, use in 
sweet or savory recipes

Rosemary Dijon 20 OZ 10899 Classic tangy French flavors meet  
aromatic herbs

S'Mores Seasoning 16 OZ 10450 Sweetened cocoa with natural marshmallow 
and graham cracker flavor

Salt Pepper Garlic 24 OZ 11580 88 OZ 11581 Equal parts kosher salt, coarse pepper, and 
garlic granules

Seafood Seasoning 16 OZ 10250 Aromatic blend of celery, pepper, and spices 
typical of a seafood seasoning

Smoked Chipotle Herbs De 
Provence 18 OZ 11464 Deeply aromatic and flavorful mix of 

herbaceous and smoky notes

Smoky Honey Habanero 24 OZ 10184 112 OZ 10322 Straightforward blend of honey and habanero

Taco Seasoning 22 OZ 10265 80 OZ 10358 Classic Mexican chiles, garlic, cumin  
and herbs

Tandoori Glory 18 OZ 10268 Warm Indian spice blend

Thai Lime Sriracha Blend 26 OZ 11327 Citrus, garlic, with spicy flavors of kaffir lime 
and sriracha sauce

Thai Red Curry Powder 16 OZ 10144 Thai chile and lemongrass based curry blend

Togarashi 16 OZ 10273 Japanese condiment that is spicy, citrusy, 
tangy and earthy

Truffle Parmesan Seasoning 11 OZ 10451 Powdered version of these earthy flavors

Vadouvan 18 OZ 10278 Mild French curry blend

BLENDS NET WT MIN NET WT MIN NET WT MIN DESCRIPTION
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Za'Atar 16 OZ 10283 Middle Eastern blend heavy in  
cumin and sesame

SALT-FREE

Black Magic, Salt Free 16 OZ 10596 Warm blend of paprika, garlic, onion and 
thyme

Buffalo Wing, Salt Free 20 OZ 11014 All the buffalo flavor in powdered form,  
no salt

Chile Margarita, Salt Free 17 OZ 10597 Sweet, spicy, citrusy without the salt

El Taco, Salt Free 18 OZ 10598 Classic taco seasoning minus the salt

Everything Bagel Seasoning,  
Salt Free 19 OZ 10599 Classic bagel topper heavy in garlic, sesame, 

poppy, onion, minus the salt

Fryless Chicken, Salt Free 18 OZ 11013 Savory chicken-inspired blend of spices, 
mustard seed and celery seeds

Greek Freak, Salt Free 11.5 OZ 10600 Our popular blend of herbs, garlic, onion, and 
tomato with no salt

Guac & Roll, Salt Free 19 OZ 10601 Red and green bell peppers combine with 
cilantro, onion, tomato and citrus

Loaded Baked Taters, Salt Free 21 OZ 11012 Savory onion, garlic, and sour cream with no 
added salt

Mango Tango, Salt Free 22 OZ 10602 Chamoy blend of real dried mango, paprika 
and chili peppers

Pink Peppercorn Lemon Thyme, 
Salt-Free 18 OZ 10603 Superior lemon pepper blend balanced with 

herbs, no salt

Pizza Pie, Salt Free 13 OZ 10604 No salt blend of Italian herbs, fennel,  
and garlic

Purple Haze, Salt Free 19 OZ 10605 Beets, carrots, chiles and citrus with no salt

Really Ranch, Salt Free 16 OZ 10606 All the herbs and zest with no salt

Steak & Bake, Salt Free 18 OZ 10607 Salt-free steak blend of roasted garlic, red bell 
pepper, onion, and jalapeño

Tandoori Glory, Salt Free 17 OZ 10608 Warm Indian spice blend with no added salt

BLENDS NET WT MIN NET WT MIN NET WT MIN DESCRIPTION
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Unsalted Caramel, Salt Free 27 OZ 11011 No salt blend of caramelized granules of sugar 
and molasses

INFLUENCER

Adam McKenzie Garlic Junkie 20 OZ 10163 Tons of garlic blended with the perfect mix of 
cracked peppercorns, spices and herbs

Adam McKenzie Brunch Junkie 20 OZ 10260 Aromatic vegetables, garlic, pepper and a kick 
of cayenne

Adam McKenzie Smoke Junkie 20 OZ 10149 Notes of applewood and hickory,extremely 
well-rounded flavor

Alvin Cailan Burger SZN 20.4 OZ 11442 Salt, pepper, garlic and a touch of ground 
Mexican oregano

Alvin Cailan Fries SZN 23.3 OZ 11444 Salt, pepper, garlic, cayenne and a touch of 
sugar

Chad White Brisket Bomb 20 OZ 11637 Robust coffee differentiates this salt and 
pepper blend

Chad White Flavor Hog 21 OZ 10984 Sweet and spicy pork blend

Chad White Hot Bird 22 OZ 10983 Habanero and ancho poultry seasoning

Christie Vanover Chicken Rub 20 OZ 10496 Savory blend of herbs and spices to 
compliment poultry

Derek Wolf Adobo Honey 20 OZ 10503 Aji amarillo sweetened with honey and a hint 
of lime

Derek Wolf Cherry Chipotle Ale 24 OZ 10685 Tart, sweet cherry balanced with smoky 
chipotle

Derek Wolf Chipotle Garlic 20 OZ 10126 All purpose smoky and spicy rub

Derek Wolf Garlic Herb 14 OZ 10504 Oregano, parsley, and tarragon with plenty of 
garlic and tangy lime

Derek Wolf Gaucho Steakhouse 18 OZ 10505 Coarse blend of garlic, peppercorn, salt and 
dried vegetables

Derek Wolf Hickory Peach Porter 24 OZ 10682 Sweet and smoky peach based rub

Derek Wolf Honey Mustard IPA 24 OZ 10683 Sweet and tangy honey mustard with bitter 
notes of IPA

BLENDS
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Derek Wolf Imperial Coffee Stout 24 OZ 10686 Rich chocolate and coffee, mild chiles and 
warming spices

Derek Wolf Jalapeno Lime Pilsner 24 OZ 10687 Bright and fresh lime zest with a kick of 
jalapeno

Derek Wolf Lemon Chili Rye 18 OZ 11082 Tart lemon, warm chiles with a hint of rye 
whisky

Derek Wolf Maple Bourbon 20 OZ 10200 Sweet, smoky, and mildly spicy with rich notes 
of bourbon

Derek Wolf Mesquite Peppercorn 
Lager 24 OZ 10684

Light, crisp flavors of a lager, spicy (yet fruity) 
pink peppercorns and strong, earthy hints of 
Mesquite

Derek Wolf Nashville Hot Chicken 20 OZ 10211 Moderately spiced sweet and savory rub

Derek Wolf Smoked Chipotle 
Mezcal 21.8 OZ 11080 Peppery citrus aroma, spicy and smoky 

mezcal-infused blend

Derek Wolf Southwest Chile 18 OZ 10176 Mild green chiles paired with cumin and citrus

Derek Wolf Tennessee Smoke 22 OZ 10270 All purpose BBQ rub packed with full hickory 
smoke flavor

The Grill Dads Black Tuxedo 20 OZ 10689 Salt, pepper and an added “kiss” of Mexican 
chocolate and activated charcoal

Hell's Kitchen Sir Wellington 19.4 OZ 11158
Mustard, umami-rich mushroom, shallot, 
horseradish, Worcestershire, rosemary and 
thyme

Hell's Kitchen Smashing Salmon 19.8 OZ 11156 Soy, shiitake and miso combine with lemon 
and ginger

Hell's Kitchen Under The Sea 20.2 OZ 11157 Sweet and spicy blend with flavors of maple 
and Korean chile flakes

Hell's Kitchen Vampire Killer 18.6 OZ 11155 Granulated garlic, sumptuous parmesan and a 
hint of umami from mushroom powder

Hell's Kitchen Where's The Lamb 
Sauce?! 13.6 OZ 11154 Mint, tarragon, chives, rosemary, oregano, 

marjoram and parsley

Isaac Toups Louisiana Lightning 20 OZ 10730 Packed with mustard, white pepper, celery 
salt, garlic, and cayenne pepper

BLENDS NET WT MIN NET WT MIN NET WT MIN DESCRIPTION
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Isaac Toups Thunderdust 20 OZ 10729 Onion, bell pepper, celery, white pepper and 
garlic

Jet Tila Fiery Sweet 18.34 OZ 11114 Soy sauce, brown sugar, Asian pears, garlic, 
ginger, ground black pepper, and sesame oil

Jet Tila Sour Power 22.75 OZ 11116 Sour and spicy with plenty of umami, a 
complex and tasty punch

Jet Tila Umami Punch 18.69 OZ 11115 Emulates doenjang, gochujang, sesame oil, 
onion, garlic, green onions, and brown sugar

Sasquatch BBQ Black Gold 24 OZ 10542 Classic BBQ flavors enriched with black truffle 
and activated charcoal

Sasquatch BBQ Butter Toss 23 OZ 10705 Buttery goodness with garlic, rosemary, black 
pepper and herbs

Sasquatch BBQ Dirt 20.4 OZ 10148 Bold espresso paired with earthy, sweet, and 
savory spices, tinted with activated charcoal

Sasquatch BBQ Erubtion 26 OZ 10540 Robust blend of apple, mustard, hickory, and 
paprika

Sasquatch BBQ Moss 14 OZ 10206 Rice vinegar adds zest to this herbaceous 
blend

Sasquatch BBQ Mother Plucker 24 10541 - Savory, smoky, citrusy poultry seasoning

Sasquatch BBQ Stinger 24 10539 - Rich blend of honey, molasses, chipotle and 
chiles
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Allspice Berries, Whole 12 OZ 10088

Allspice, Ground 16 OZ 10087

Black Pepper, 16 Mesh/Extra 16 OZ 10080 80 OZ 10284

Black Pepper, 18 Mesh/Coarse 16 OZ 10081 80 OZ 10285

Black Pepper, 28 Mesh/Ground 16 OZ 10082 80 OZ 10286

Caraway Seed, Whole 16 OZ 10107

Cardamom, Ground 14 OZ 10110

Cardamom, Whole 8 OZ 10111

Celery Seed, Whole 16 OZ 10114

Cinnamon Sticks, Batavia 6 OZ 10130

Cinnamon Sticks, Ceylon 16 OZ 10305

Cinnamon, Ground 16 OZ 10132 80 OZ 10306

Clove, Ground 16 OZ 10134

Clove, Whole 12 OZ 10135

Coriander Seed, Whole 10 OZ 10139 48 OZ 10309

Coriander, Ground 14 OZ 10138

Cumin Seed, Ground 16 OZ 10141 80 OZ 10310

Cumin Seed, Whole 14 OZ 10142

Fennel Pollen 1 OZ TIN 10368

Fennel Seed, Whole 14 OZ 10155

Fennel, Ground 16 OZ 10154

Garlic, Granules, Domestic 24 OZ 10379 109.4 OZ 10381

SPICES NET WT MIN NET WT MIN NET WT MIN
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Garlic, Granules, Imported 24 OZ 10165 112 OZ 10316

Garlic, Minced 20 OZ 10396

Garlic, Powder, Domestic 16 OZ 10380 96 OZ 10382

Garlic, Powder, Imported 16 OZ 10167 96 OZ 10319

Ginger Root, Ground 13.4 OZ 11590

Juniper Berries 12 OZ 10192

Mustard Seed, Brown, Whole 24 OZ 10208

Mustard Seed, Yellow, Whole 24 OZ 10210

Mustard, Yellow, Ground 16 OZ 10209

Nutmeg, Ground 16 OZ 10213

Nutmeg, Whole 16 OZ 10214

Onion, Granules, Domestic 16 OZ 10217 96 OZ 10335

Onion, Powder, Domestic 16 OZ 10219 96 OZ 10337

Pepper, White, Ground 16 OZ 10226 80 OZ 10343

Peppercorn, 4 Mix 14 OZ 10227

Peppercorn, Black 16 OZ 10288 80 OZ 10344

Peppercorn, Pink 9 OZ 10230

Peppercorn, Szechuan 9 OZ 10231

Peppercorn, White 16 OZ 10233

Poppy Seed 16 OZ 10236

Saffron Threads 1 OZ TIN 10369

Sesame Seed, Black 16 OZ 10252 80 OZ 10353
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Sesame Seed, Toasted 16 OZ 10253

Sesame Seed, White 16 OZ 10254 96 OZ 10355

Star Anise 8 OZ 10261

Sumac, Ground 18 OZ 10264

Turmeric Root, Ground 16 OZ 10275

Worcestershire Powder 22 OZ 10281



CHILES
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Aleppo Pepper Flake 14 OZ 10086

Ancho Chile, Ground 16 OZ 10089 96 OZ 10290

Cayenne, Ground 16 OZ 10112 80 OZ 10297

Chili Flake, Korean/Gochugaru 16 OZ 10121 80 OZ 10301

Chili Powder, Dark 16 OZ 10389 96 OZ 10395

Chili Powder, New Mexico 16 OZ 10122 80 OZ 10302

Chili Threads, Korean 1 OZ 10123

Chipotle Powder 16 OZ 10127

Espelette Pepper 8 OZ 10151

Habanero Powder 16 OZ 10174

Hungarian Paprika, Ground 16 OZ 10223 80 OZ 10340

Jalapeno Powder 16 OZ 10190

Paprika, Smoked 16 OZ 10224 80 OZ 10341

Red Pepper Flake 10 OZ 10120

Urfa Biber 16 OZ 10277
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Basil 4 OZ 10097 24 OZ 10291

Bay Leaf, Whole 1 OZ 10098 8 OZ 10292

Chervil 5 OZ 10115

Chive Rings 2 OZ 10128

Dill Weed 6 OZ 10147

Herbs De Provence 9 OZ 10180

Lavender, Whole 4 OZ 10194

Marjoram, Whole 4 OZ 10202

Oregano, Mediterranean 3.4 OZ 11585 24 OZ 10338

Oregano, Mexican, Ground 9 OZ 10463

Oregano, Mexican, Whole 4 OZ 10222 24 OZ 10339

Parsley 10 OZ 10342

Rosemary, Ground 12 OZ 10245

Rosemary, Whole 5 OZ 10246

Sage, Ground 6.3 OZ 11589

Savory, Whole 6 OZ 10249

Tarragon, Whole 4 OZ 10269

Thyme, Ground 12 OZ 10271

Thyme, Whole 8 OZ 10272 32 OZ 10362
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SALTS NET WT MIN NET WT MIN NET WT MIN

Alderwood Smoked Sea Salt 32 OZ 10257

Black Truffle Infused Salt 16 OZ 10453

Celery Salt 32 OZ 10113

Fleur De Sel 16 OZ 10160

Hawaiian Black Salt 32 OZ 10177

Jalapeno Infused Salt 16 OZ 11635

Lime Infused Salt 11 OZ 10457

Pacific Harvest Flakey Salt 22 OZ 10993

Seasoned Salt 35 OZ 11434

Sel Gris 24 OZ 10251

Sriracha Infused Salt 12 OZ 10452
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Agar Agar 16 OZ 10084

Arrowroot Powder 16 OZ 10093

Ascorbic Acid 28 OZ 10094

Citric Acid 28 OZ 10133

Cream Of Tartar 32 OZ 10140

Malt Vinegar Powder 14 OZ 10198

Msg (Monosodium  
Glutamate) 24 OZ 10207

Nutritional Yeast Flakes 10.9 OZ 11412

Prague #1 Curing Salt 32 OZ 10238

Sodium Citrate 32 OZ 10408

Xanthan Gum 16 OZ 10282
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CONFECTIONS NET WT MIN NET WT MIN NET WT MIN

Carbonated Sugar 18 OZ 10108

Honey Granules 24 OZ 10183

Maple Sugar 24 OZ 10201

Roasted Cocoa Nibs 8 OZ 10436

Vanilla Flecks 5 OZ 10366

FRUIT & VEG NET WT MIN NET WT MIN NET WT MIN

Shiitake, Mushroom Powder 12 OZ 10255



Find your local distributor or order online at  
chefs.spiceology.com/where-to-buy
Questions? Reach out to Chef@spiceology.com



KEEP IT SPICY.


