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Extra Coffee Kick 
Instant Gourmet’s 
(800/395-7795 or www.
instantgourmetspices.com) 
Awake-A-Steak is an easy 
and inexpensive way for home 
cooks to add flavor to grilled 
foods. This robust blend of 
spices is spiked with a dash 
of fresh-roasted ground cof-
fee. Awake-A-Steak comple-
ments grilled beef, chicken and 
even vegetables. It is fat-free, 
cholesterol-free and contains 
no MSG or preservatives. The 
bottle includes recipes and 
cooking ideas, too.  

Sugar-Free Snack 
The newest popcorn flavor 
from Sweeziel Galoups’ Fine 
Delectables (310/552-9062 or www.
sweezielgaloups.com) is Free-From-Sugar. 
The sugar-free snack has fresh roasted 
almonds and toasted pecans. It comes in 
2-oz. and 10-oz. bags. Other flavors in the 
Sweeziel Corn line include Double-Drizziel’ed, 
Cinnaminny-Mundo, Caramel Coco-Munga 
and Candy-Cane Crush.  

Decadent Topping 
Meyer Lemon Caramel with Sea Salt 
is the newest addition to Restaurant 
LuLu Gourmet Products’ (888/693-
5800 or www.restaurantlulu.com) 
Sweet Complements line. Made with 
the juice of Meyer lemons, sugar, but-
ter and whole milk, this tart sauce has 
a touch of natural sea salt that gives a 
zesty finish. The sauce is perfect on ice 
cream, fresh fruit or pastries.

Perfectly Peachy
Peach Bellini, an Italian classic, is the newest flavor from Wine-
A-Rita (903/832-7309 or www.wineglace.com). Simply add the 
company’s mix to your favorite sparkling wine or white wine and 
blend with ice to create a unique frozen drink.

Upgraded Mustard 
This new product from FungusAmongUs (360/568-3403 
or www.fungusamongus.com) is sure to become a favorite 
condiment among your customers. The company’s new 
Truffle Mustard is the first of its kind in the U.S. This whole-
grain creation features pieces of black truffles from the Forcoli 
region of Tuscany; it can be spread on meats or used to make 
sauces, salad dressings, marinades and more.  

Green Cleaner
For an eco-friendly clean-
ing solution, try Harold 
Import Company’s 
(800/526-2163 or www.
h a r o l d i m p o r t . c o m ) 
bamboo-and-tampico 
brushes. The handles 

are made of bamboo, a natu-
rally sustainable resource. The 

brush’s bristles are made of 
tampico, an absorbent, natural 

plant fiber grown in Mexico.   

Check out the 
Fancy Food Blog! Go to 

www.fancyfoodmagazine.blogspot.com.

What's New? Ask Nancy.
She’s got the scoop 

on the latest in specialty food.

s h e l f t a l k

Easy Party Appetizer
Wisconsin-based Kelly’s Kitchen 
(608/347-9566 or www.sugarbrook-
farms.net/kellys-kitchen.php) recently 

introduced a new bite-size party treat 
called the Stuffed Peppadew. Grown in 

South Africa, Peppadews are a type of pep-
per with a sweet, spicy flavor and crisp tex-
ture. The company has stuffed them with 

three different creamy cheeses: Garlic & Herb, 
Blue Cheese and Cream Cheese. Each tray holds 

11 Stuffed Peppadews.  
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