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FAT FREE PRODUCTS 
 
 

 

 
*NEW*  
 
VERMOUTH JALAPEÑO TIPSY ONIONS 
 
Silver-skinned pickled onions, hand-stuffed with jalapeño peppers and 
bathed in vermouth. 
 
Winner of Best of Show Gold Medal in the 2017 Los Angeles 
International Spirits Competition.  
 
• Crunchy, sweet and spicy. 
• Will add some kick to your favorite cocktail. 
• Garnish your cheese or relish tray. 
• Kosher. Fat Free. Gluten Free.  
 
Available Size:  5oz 
 

 
 

 

 
 
WHISKEY TIPSY 
CHERRIES 
 
Cocktail ready long stemmed 
colossal cherries spiked with 
malt whiskey. Perfect for the 
classic Manhattan and the trend 
setting Vogue Martini. 
 
• Shapely, firm and long 

stemmed. 
• Perfect cocktail, dessert and 

hors d'oeuvres garnish. 
• Kosher. Fat Free. Gluten 

Free. 
 
Available Size:  10oz 
  

 
 
VERMOUTH TIPSY 
ONIONS 
 
For sure to be your favorite 
pickled silver skin onions. Tipsy 
Onions are bathed and packaged 
in French vermouth. The perfect 
Gibson match. 
 
• Crunchy and sweet. 
• Quick hors d'oeuvre. 
• Kosher. Fat Free. Gluten 

Free. 
 
Available Sizes:  5oz, 10.9oz 
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TIPSY COCKTAIL 
STIRRERS – GARLIC & 
DILL 
 
Each hand-packed skewer is 
made up of a crunchy pickle, 
green olive, a slice of red pepper 
and a pearl onion bathed in a 
subtle brine with just a hint of 
garlic and dill. 
 
Bronze Medal Winner in the 
2017 Los Angeles 
International Spirits 
Competition. 
 
• A unique garnish for 

Bloody Marys, Martinis or 
your favorite cocktail. 

• A quick condiment for a 
signature sandwich, relish 
tray, or smoked deli meats. 

• Kosher. Fat Free. Gluten 
Free. 

 
Available Size:  16oz 
 
 
 
 

 

TIPSY COCKTAIL 
STIRRERS - SWEET & 
SPICY 
 
Each hand-packed skewer is 
made up of a baby corn, a slice 
of red pepper, a wedge of okra 
and a pearl onion bathed in a 
subtle brine with a hint of 
sweetness and chili pepper heat.   
 
• A unique garnish for Bloody 

Marys, Whiskey Sours or 
your favorite cocktail.   

• A quick condiment for a 
signature sandwich, relish 
tray, smoked deli meats or 
shrimp tray. 

• Kosher. Fat Free. Gluten 
Free.   
  

Available Size:  16oz 
 
 

 

 
TIPSY DIRTY MARTINI 
MIX and  
TIPSY SPICY DIRTY 
MARTINI MIX 
 
Our fine quality olives are the 
heart of this twice-filtered 
proprietary olive mix. Just a 
dash turns an ordinary Martini 
into an extraordinary one. 
Choose smooth and savory or 
spicy and sultry with the 
addition of a piri piri pepper. 
 
• Perfect complement to 

your favorite gin or 
vodka for a classic Dirty 
Martini. 

• Great brine for juicy, 
tender chicken, turkey 
and pork chops. 

• A dash to salad dressings 
and favorite stew recipes 
for extra flavor. 

• Kosher. Fat Free. Gluten 
Free. 

 
Available Size:  12.7floz 
 

 

 
TIPSY BBQ SAUCE 
 
Voted #1 by Detroit News. 
Developed from an original 
chutney recipe made with sliced 
peaches, jalapeño peppers, 
raisins and whiskey. 
 
• Ideal for grilling meat, 

poultry or seafood. 
• Add to meatloaf, baked beans 

or Sloppy Joe’s for great 
flavor. 

• All Natural. Fat Free. 
 
Available Size:  11.5oz 
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3 PEPPER BLAST 
 
The heat of jalapeño blended 
perfectly with the sweetness of 
red and green peppers. More 
than just a relish and dip. 
 
• Sweet, slightly hot and zesty. 
• Serve alongside chicken, 

eggs, or fish. 
• Blend with cream cheese and 

spread on crackers or dip with 
nachos. 

• All Natural. Kosher. Fat Free. 
Gluten Free.  

 
Available Sizes:  12oz,  
                             ½ gallon 

 

 

SEAFOOD COCKTAIL 
SAUCE 
 
An all natural, tangy, fresh 
tomato sauce with a ‘hit’ of 
freshly grated horseradish. 
 
• The perfect partner for 

shrimp, lobster and crabmeat. 
• Toss with tomato juice for a 

spicy Bloody Mary. 
• Zap a western omelet. 
• All Natural. Fat Free. Gluten 

Free. 
 
Available Size: 8oz 
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