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Chef In A Bottle!
ALL-PURPOSE SEASONING & MARINADE

  

	 	 ✓	NO CARBS
	 	 ✓	NO FAT
	 	 ✓	NO SUGAR
	 	 ✓	NO MSG
	 	 ✓	LOW SODIUM
	 	 ✓	ONLY 5 CALORIES

The taste you can’t explain...
The flavor you won’t forget!

Available in original and spicy.



Eight Reasons Don’s Seasoning Delight
is the Seasoning of Choice

  

Excellent Flavor: It’s so good. Don’s Seasoning Delight enhances the taste of    
   your favorite dish without overpowering the dish’s natural flavor.

Versatile:  Use Don’s Seasoning Delight with poultry, beef, pork, fish, lamb, wild   
   game, seafood, vegetables, and so much more.      
Multipurpose: Use Don’s Seasoning Delight for baking, basting, injecting,    
   broiling, seasoning, as a marinade or condiment. 

Time Saver:  Don’s Seasoning Delight is simple as 1, 2, 3. Pour it on and    
   you can sit back and relax. DSD will do the rest - season    
   and tenderize with this all-in-one seasoning. 

Money Saver: Don’s Seasoning Delight eliminates or greatly reduces the    
   need for other spices.

Consistent:  No recipes needed. Cook by volume. With Don’s Seasoning Delight,   
   your food will taste the same every time. 

Easy to Use:  No experience needed. Don’s Seasoning Delight is A Chef in A Bottle! 

Healthy:  Don’s Seasoning Delight is healthy yet still full of flavor. 
   No carbs. No fat. No Trans fat. No sugar. No MSG. Very low sodium. 
   Only five calories per serving. 

A HEALTHY OBSERVATION:  Sodium per serving (one tablespoon)
  *Concentrate   270 mg
  1/1   135 mg  
  2/1   90 mg  
  3/1   67.5 mg  

*Don’s Seasoning Delight can be used as 
is (concentrate) or it can be diluted with 
water. For example, 1/1 is one part water 
to one part DSD.
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Recipes
DON’S FRIED WINGS
Marinade wings in DSD at least two hours or increase time 
for better absorption. Drain excess seasoning before placing 
wings in a deep fryer (unbattered) and cook on 350 or 375 
degrees until done. For unmarinated wings or stronger 
flavor, allow excess grease to drain and place wings in a 
large pan or bowl and sprinkle with DSD.  Toss and swirl 
wings in seasoning while still hot.

FINGER-LICKING GOOD FISH
Marinade raw fish in (DSD) prior to battering.
Fry fish as you would normally.
Brush on Don’s Seasoning Delight as a glaze.

DELIGHTFUL MEATBALLS
Use fully cooked frozen meatballs (plain or Italian).
Place frozen meatballs in a collier and steam until done. 
Sprinkle meatballs with Don’s Seasoning Delight (while 
steaming in the collier) and lift and shake to rotate meatballs 
around in the seasoning.
In a separate pan, mix one part DSD with three parts water 
(enough to submerge meatballs).  Heat and serve.

USING DON’S SEASONING DELIGHT AS A CONDIMENT
Shake DSD well and sprinkle onto your 
favorite meats and vegetables.
DSD is excellent on plain or oriental rice.
Place DSD in a container and use for dipping.

BACK FOR MORE BURGERS 
Place ground beef in a mixing bowl.
Pour on Don’s Seasoning Delight so that the
meat is saturated but not drowned in the bowl.  
Add an egg and mix together.  
Make patties. Grill patties on inside or outside grill or fry 
in stovetop frying pan.

INJECTING WITH DON’S SEASONING DELIGHT
Shake DSD well and fill injector.
Inject approximately 2 oz. of DSD per pound of meat. 
Let stand for at least an hour before cooking.  (Increase time 
as desired).

COOKING MEATS WITH DON’S SEASONING DELIGHT
Place your favorite meat in a baking pan.
Pour on Don’s Seasoning Delight so 
that the liquid is level with the meat.  
Cover and place pan in oven.  
Bake at 350-400 degrees until done. 
To brown or make your meat crispy, remove cover and bake 
or broil until desired results obtained.  
Broiling only takes a few minutes, 
so don’t leave oven unattended.

Note:  Cooked juices add great flavor to rice, potatoes 
or vegetables.


