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Wright's Liquid Smoke Hickory Concentrated Seasoning is produced by burning fresh cut hickory chips, then
condensing the smoke into a liquid form. Nothing else is added-the only ingredients are water and the flavor
from the condensed smoke. Foods you prepare with Wright's take on a slow smoked flavor, because they're
seasoned with real smoke flavor!

Nutrition Facts

Servings per Container 190

Serving size 1tsp (5ml)
U
Amount per serving
Calories 0
% Daily Value*
Total Fat Og 0%
Saturated Fat 0g 0%
Trans Fat Og
Cholesterol Omg 0%
% Benefits Sodium 0Omg 0%
Total Carbohydrate Og 0%
For Slow Smoked Flavor - : 0
Sodium Free/Salt Free Dietary Fiber Og 0%
Kosher Total Sugars 0g
Includes Og Added Sugar 0%
Ingredients A\ Allergens Frotsin 0g
Vitamin D Opg 0%
Water, Hickory Smoke Free From: Calcium Omg 0%

Concentrate. @ crustaceans eggs fiSh milk Iron Omg 0%
peanuts soy tree nuts wheat Potassium Omg 0%

* 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 (4" Product Specifications
Store at ambient temperature
Brand Manufacturer Product Category
Wright's B&G FOODS INC. Sauces
Serving Suggestions MFG # SPC # GTIN Pack  Pack Desc.
Quick Seafood Sauces: stir 1/2 00041421177506 | 1071293957 | 00041421177506 1/32fl oz

teaspoon Wright's Liquid Smoke
into 2 cups tartar or cocktail sauce.

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 38.560z 320z USA Yes No
Prep &« Cooking Suggestions

Grilling: For slow cooking on the grill, Shipping Information
\F/)\I/?icgeh?'g?_lilq%?g élrllleodk(\évggg ?/?:cLCJLFJ)p Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
water directly on hog briquettes, lava
rocks or ceramic bricks. Add
additional water as needed.

3.38in | 3.38in | 10.13in | 115.33INQ | 11x4 | 1460DAYS 40°F / 85°F
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HICKORY SEASONING

Nutrition Analysis - By Serving

Calories Okcal Total Fat 0g Sodium omg
Protein Og Trans Fats Og Calcium Omg
Total Carbohydrates:-- Og Saturated Fat Og Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Opg 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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