Chef Ben's guide to

MARINADES & SEASONINGS

Create easy signature items with simple mix and bread :
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marinades and seasonings—we’ve done all the work! Scasoning e

Forg

flavorful foods

Henny Penny Marinade Seasoning T ==

Combine 3 oz Marinade Seasoning with 1 gal water. Place cleaned product into

marinade solution. Keep refrigerated for 12 to 24 hours. Makes enough for 10

Ib (4.5 kg) product. Use with Henny Penny Marinade Breading. Barbecue !
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Henny Penny Barbecue Sauce Mix B

Combine one 8 oz bag of Barbecue Sauce Mixwith one #10 can catsup and one i
cup meat stock or water. Bring solution to a boil and simmer 10 minutes. For a
thinner sauce add an additional 4 cup meat stock or water.

Hot

Henny Penny Hot Marinade Seasoning é\gﬁ,ﬁn?mg =,
Combine 6 oz Hot Marinade Seasoning with 1 gal water. Cover product o
with marinade and let stand up to 2 hours at room temperature. If longer
marinating time is desired, product must be refrigerated.

Henny Penny Chicken Seasoning Chicken

To create your own bulk breading, combine one 26 oz packet Chicken Seasoning Seasoning e
with 6 cups salt and 25 b flour. Follow normal breading procedures for frying. Aol ol
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Henny Penny Double Dip Wash

Combine 1 cup Double Dip Wash with 15 cups cool water. Dip, bread and fry.
For batter, add more Double Dip Wash to achieve desired thickness. Dip and
place directly into fryer. Batter will run off if allowed to sit.
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For additional products,
descriptions and ordering
information, see our complete
Breadings & Seasonings
- Guide brochure.
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HENNY [PENNY

hennypenny Engineered to Last


http://www.hennypenny.com/resource-library/?document-category%5B%5D=321&product-category%5B%5D=751&market-segment%5B%5D=-1&language%5B%5D=931
http://www.hennypenny.com/resource-library/?document-category%5B%5D=321&product-category%5B%5D=751&market-segment%5B%5D=-1&language%5B%5D=931

