Condiments & Seasonings
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BASIL

PEPPER
VINEGAR

BUTTER

PARSLEY

OREGANO
KETCHUP

CILANTRO

MUSTARD
OLIVE OIL

SOY SAUCE

CINNAMON
LIME JUICE

JAM / JELLY

MAYONNAISE

CHILI POWDER

ONION POWDER
GARLIC POWDER

LEMON JUICE

BARBECUE SAUCE

BLACK PEPPER



Solution
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