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‘ A caramelized, paper-thin char layer gives you

this smoke and wood flavor in the mouth, then
suddenly disappears. Then the beauty of the flesh of
the fruit or meat appears.

- Chef Francis Mallmann, Chef’s Table

A L
o q o fee e a blacke g DO O 5
amp ve e tapped a fe ello o O rela
DS O e trade to help vo aste > 5
@ A o @ A o @ A @
. ) ) ) ) ) )
% O ar on a sto Oop beca a Mo ap
a ® ent and vo an bette anage heat and oxvagen: a ca
O O a fanta ace for ge g tha ® cat vo ceq
® ar. (Ove o-TIre - arder to perfe D ou QO tha
oute ake e VO oals are =l O DI actio
O keep VO 00 ® ace drv because an rea 3
agher temp O O g orp g a COO oo O -
o g e Oll, D O bond and cook alonao O
ood rathe 3 O ® o ot or g ace
»
o o
cave the Tood alone and le ado d., have e to
otating 5 d o ® ® O tha 5 z e to 1o
o A =
e we mentioned, na 5 O = 3 O release ana
ace ® ot reaag
([ ) @ s A
O De3 ar ca ange to b e D OT a
eVve 3 O 000 a flerce astidio O
akes pra e O =\~ 3 5 O recod > =
O O = > 3 done

CHAR ON
THE MENU

Our Spiceologist chefs are slingin’
some char-centric dish concept
inspiration for your menu.

BREAKFAST

Spiceology Black & Bleu Burnt Onion
Flakey Biscuits and Gravy

LUNCH

Spiceology Blackberry Balsamic
Caprese Charred Sandwich

APPETIZER

Charred Romaine Salad with Spiceology
Pink Peppercorn Lemon Thyme Vinaigrette

DINNER

Spiceology Cowboy Crust Tomahawks
with Pimento Cheese Sauce

SIDE

Spiceology Tandoori Glory Burnt Carrots
with Lime Yogurt Sauce

DESSERT
Spiceology Unsalted Caramel Charred Custard

COCKTAIL
Spiceology Grapefruit Habanero
Charred Cocktail

BRING ON
THE CHAR
WITH THESE
BLENDS

Not all ingredients are
created equal and there
are some standout stars
to make that char:

1

ickory Mesquite
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Peach Porter Peppercorn ~ Canada
Lager
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