New from Jimtown Store

SPICY PEPPER JAM
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JimTOowN Spicy PEPPER JAM is a sweet and savory, mouthwatering combination of red bell and
Serrano chile peppers, white wine vinegar, sugar, and a pinch of salt. The natural vibrant color
comes solely from the peppers — a festive addition to any meal.

Appetizers: Particularly good with tangy chevre, cream cheese, or aged cheeses such as cheddars and goudas. Also a terrific
dipping sauce for eggrolls, fried shrimp, and pot stickers!

Sandwiches: Makes an outstanding grilled cheese sandwich with sharp cheddar — add bacon or prosciutto for more
decadence. Delicious in a peanut butter and Spicy Pepper Jam sandwich!

Entrée: Glaze a Pork Roast or Ham in the last 10 minutes of baking, or brush on seared duck breast as soon as it is finished
cooking. Great with cornbread or biscuits on the side.

Pair it: with chevre or fromage blanc on warm baguette with Prosecco, Cava, or off-dry Champagne. Also good as an

accompaniment to Indian or Asian food (think chutney or plum sauce)-try this with Riesling, Gewurztraminer, or
even Sake!

INGREDIENTS: RED BELL PEPPERS, SUGAR, WHITE WINE VINEGAR,, SERRANO PEPPERS, SALT

NuTRITION FACTS: servings per container about 14, serving size 14g (1 tablespoon), calories 15, total fat Og, saturated fat Og, so-
dium 35mg (1% dv), total carbohydrate 4g (1% dv), sugars 4g, protein Og, dietary fiber Og, vitamin A (6% dv), vitamin C (25% dv).
Not a significant source of transfat or cholesterol. Percent daily values (dv) are based on a 2,000 calorie diet.Your daily values may
be higher or lower depending on your calorie needs.

Available in 7 oz tubs, packed 12 to a case UPC Codes: 6-01960-00880-0 (12/7 oz.)
Bulk: 10-pound bags, 2 5-pound bags to a case 6-01960-00810-7 (2/5 1b.)

Shelf life: 120 days

For more recipes and serving ideas go to www.jimtown.com



