
 
 
 

 

 

Want to know if you’ll love these 

products without even tasting them?  

Create your FlavorPrint profile and find 

out. FlavorPrint personalized 

recommendations offer recipe and 

product suggestions tailored to your 

individual tastes – making the question 

“What’s for dinner?” obsolete. 

Like a matchmaker for your palate, 

FlavorPrint recommendations are 

powered by the flavors you love and 

take into consideration how you like to 

cook and ingredients you typically have 

on hand. And, the more you use it, the 

smarter it becomes. 

Get started in less than two minutes at 

www.mccormick.com/flavorprint. Your 

personalized recipe recommendations 

await! 

NEW Lawry’s
®
 Marinades 

 

Add a Little Zing to Weeknight Meals, Indoors and Out!  
Two new Lawry’s® Marinades add zesty, family friendly flavor to any 

dinner, making it easy to create delicious meals in no time – in your 

kitchen or on the grill. Just pick your favorite meat, marinate, then grill, 

broil or bake – and enjoy.  

 

 

Cajun with Zatarain’s Authentic New Orleans Flavor:  

Enjoy a bite of the Big Easy with this New Orleans-inspired marinade made with a bold blend of 

Zatarain’s spices and seasonings, including chili pepper, cumin and oregano. 

 

Sweet Southern BBQ with Seasoned Salt:  

Experience the sweet, smoky flavors of southern BBQ in this marinade, which includes an 

expert blend of tomato, molasses and garlic combined with the iconic taste of Lawry’s Original 

Seasoned Salt.  

 

How To: Pour marinade over your favorite meat or 

seafood. Cover and refrigerate for at 

least 30 minutes – or longer for fuller 

flavor*. Grill, broil or bake as desired. 

Brush on additional fresh marinade 

during cooking for extra flavor. Discard 

excess used marinade; do not reuse. 
*To speed up the process, try our quick 5-Minute 

Marinating technique, found at www.lawrys.com/5-

minute-marinade. 

SRP:  12 fl. Oz.; $2.99 per bottle. 

Availability: Look for all varieties of Lawry’s 

Marinades in the marinades/BBQ sauce 

aisle of stores nationwide.  

For More Info:     For more information, visit 

www.lawrys.com or contact: 

Contacts: Laurie Harrsen     
McCormick & Company   

 (410) 527-8753 
Laurie_Harrsen@mccormick.com 

 
 Morgan O’Marra 
 Weber Shandwick 
 (312) 988-2103 
 MOMarra@webershandwick.com   
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