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I' AU"O'II, Wash hands alter handling Habanero Seasoning
1111 r I Il, and before louching eyes or other sensitiva areas! 

Sprinkle '1fabanero Seasoning from Hell"' on: 
• se alood • Poultry • Beef • Salads • Vegelables

• Slir lry • Pasla • Popcorn • Polaloes

• 2·3 lbs. tul up lryer
• 2 tllfS bnten
• 1/2 eup Cllotill{J o/1

Fried Chicken from Hell 
• I 1/2 cap lfo,,, • 1/4 'lJII SustJtlin1 from Ht/1
• 2 Tbl. mi& • I /sp. szU (optiollal)

\lrash and dry cll id<en. Mix e1gs and milt IO!lefller in a bowt. Mix nowei, 
Seasooln1 from Hell and salt togelher on a large ptatter o, zip lod< ilag. Dip eacbpiece ol Chicten in egg mixlure tll8fl coill 11ell witfl flour miJ1uni. Place 1/4 cup oil 
in a large halsklllet. Carefully place cllicl<en In sl<illet and fry ffS-20 mini.tes per 
!ide (Add more oll alle, lumlll!I ff neecessary). Chkken from H'ell m also be
ceol:ed io a coavection oven or nigular oven al 350'.

Seafood Saute from Hell 
• 1 lb. Mf1f s:/Jrimp • 1/2 lb. �,tops • 1/4 lb. Cfllcked ttab
• 2 fbl. Season/119 ltr,m Hell • Z Tbl. com Sllrdl • 1/2 C/1/tktn Brulh
• 3 fb/. INI/ter ar olire oil
saute shrimp, scanops and crab in butter or olilA! oil. S prinl<lt Seasonill{/ kom Hell
over top ot na food. Nlow to simmer for<l·5 minutes or until shrimp and scallops
are cooked. Ml1 torn starch In ehicken brolh and pour 0,111 se�food. Stir until brotll
1hitkel1$. Se rit over rice or pasta.


