
TEMPLATES - Seasoning Tin (Label)

• Lot: Today’s date
• Best by: Two years from today

<SIDE LABEL >

■ TRIM SIZE / DIE LINE
 6.625” x 1.85” 

■ BLEEDS SIZE
 1/8” outside die line

<TOP LABEL >

■ TRIM SIZE / DIE LINE
 4” x 0.5”  

■ BLEEDS SIZE
 1/8” outside die line

BBQ

Lot 110722 / Best by 11/07/24

BBQ
Seasoning

NET WT 1.6 oz (45g)

Ingredients:
Maltodextrin, Red Pepper, Spic-
es, Sugar, Salt, Dextrose, Silicon 
Dioxide (Anti-caking), Smoke Fla-
vor, Caramel Color, Dehydrated 
Garlic, Citric Acid, Natural Spice 
Extractives

misohlifestyle.com

971 Stewart Ave. 
Garden City, NY 11530

Product of USA

YOUR LOGO

Nutrition Facts Servings: 41,
Serv. size: 1/4 tsp (1.1g), 
Amount per serving: Calories 4, 
Total Fat 0g (0% DV), Sat. Fat 0g 
(0% DV), Trans Fat 0g, Cholest. 
0mg (0% DV), Sodium 40mg 
(2% DV), Total Carb. 0g (0% 
DV), Fiber 0g (0% DV), Total Sug-
ars 0g (Incl. 0g Added Sugars, 
0% DV), Protein 0g, Vit. D (0% 
DV), Calcium (0% DV), Iron (0% 
DV), Potas. (0% DV).

Sprouting Method
A wide opening clean glass jar is useful for 
sprouting. Place seeds in jar, and cover 
the mouth with a cheesecloth or other 
breathable fabric and secure. Soak with 
½ full cold water in room temperature 
overnight in the dark place. In the morn-
ing, rinse and drain. Put the container on 
its side in a dark location that stays about 
65–80°F. Continue to rinse and drain at 
least twice each day until sprouts reached 
the desired length. Expose to ambient 
lighting for sprouts to green up.



TEMPLATES - Seasoning Tin (Label)

• Lot: Today’s date
• Best by: Two years from today

<SIDE LABEL >

■ TRIM SIZE / DIE LINE
 6.625” x 1.85” 

■ BLEEDS SIZE
 1/8” outside die line

<TOP LABEL >

■ TRIM SIZE / DIE LINE
 4” x 0.5”  

■ BLEEDS SIZE
 1/8” outside die line

Cajun

Lot 110722 / Best by 11/07/24

Cajun
Seasoning

NET WT 2 oz (56g)

Ingredients:
Salt, Red Pepper, Herbs & Spices, 
Onion, Garlic, Silicon Dioxide 
(Anti-caking), Spice Extractive

misohlifestyle.com

971 Stewart Ave. 
Garden City, NY 11530

Product of USA

YOUR LOGO

Nutrition Facts Servings: 51,
Serv. size: 1/4 tsp (1.1g), 
Amount per serving: Calories 2, 
Total Fat 0g (0% DV), Sat. Fat 0g 
(0% DV), Trans Fat 0g, Cholest. 
0mg (0% DV), Sodium 190mg 
(8% DV), Total Carb. 0g (0% 
DV), Fiber 0g (0% DV), Total Sug-
ars 0g (Incl. 0g Added Sugars, 
0% DV), Protein 0g, Vit. D (0% 
DV), Calcium (0% DV), Iron (0% 
DV), Potas. (0% DV).

Sprouting Method
A wide opening clean glass jar is useful for 
sprouting. Place seeds in jar, and cover 
the mouth with a cheesecloth or other 
breathable fabric and secure. Soak with 
½ full cold water in room temperature 
overnight in the dark place. In the morn-
ing, rinse and drain. Put the container on 
its side in a dark location that stays about 
65–80°F. Continue to rinse and drain at 
least twice each day until sprouts reached 
the desired length. Expose to ambient 
lighting for sprouts to green up.



TEMPLATES - Seasoning Tin (Label)

• Lot: Today’s date
• Best by: Two years from today

<SIDE LABEL >

■ TRIM SIZE / DIE LINE
 6.625” x 1.85” 

■ BLEEDS SIZE
 1/8” outside die line

<TOP LABEL >

■ TRIM SIZE / DIE LINE
 4” x 0.5”  

■ BLEEDS SIZE
 1/8” outside die line

Jamaican Jerk

Lot 110722 / Best by 11/07/24

Jamaican 
Jerk
Seasoning

NET WT 1.9 oz (53g)

Ingredients:
Spices, Sugar, Salt, Silicon Dioxide 
(Anti-caking)

misohlifestyle.com

971 Stewart Ave. 
Garden City, NY 11530

Product of USA

YOUR LOGO

Nutrition Facts Servings: 48,
Serv. size: 1/4 tsp (1.1g), 
Amount per serving: Calories 3, 
Total Fat 0g (0% DV), Sat. Fat 0g 
(0% DV), Trans Fat 0g, Cholest. 
0mg (0% DV), Sodium 50mg 
(2% DV), Total Carb. 0g (0% 
DV), Fiber 0g (0% DV), Total Sug-
ars 0g (Incl. 0g Added Sugars, 
0% DV), Protein 0g, Vit. D (0% 
DV), Calcium (0% DV), Iron (0% 
DV), Potas. (0% DV).

Sprouting Method
A wide opening clean glass jar is useful for 
sprouting. Place seeds in jar, and cover 
the mouth with a cheesecloth or other 
breathable fabric and secure. Soak with 
½ full cold water in room temperature 
overnight in the dark place. In the morn-
ing, rinse and drain. Put the container on 
its side in a dark location that stays about 
65–80°F. Continue to rinse and drain at 
least twice each day until sprouts reached 
the desired length. Expose to ambient 
lighting for sprouts to green up.



TEMPLATES - Seasoning Tin (Label)

• Lot: Today’s date
• Best by: Two years from today

<SIDE LABEL >

■ TRIM SIZE / DIE LINE
 6.625” x 1.85” 

■ BLEEDS SIZE
 1/8” outside die line

<TOP LABEL >

■ TRIM SIZE / DIE LINE
 4” x 0.5”  

■ BLEEDS SIZE
 1/8” outside die line

Lemon Pepper

Lot 110722 / Best by 11/07/24

Lemon 
Pepper

Seasoning

NET WT 3.3 oz (93g)

Ingredients:
Salt, Spices, Garlic, Sugar, 
Onion, Citric Acid, Silicon Dioxide 
(Anti-caking), Lemon Oil, FD&C 
Yellow #5 Lake Color

misohlifestyle.com

971 Stewart Ave. 
Garden City, NY 11530

Product of USA

YOUR LOGO

Nutrition Facts Servings: 85,
Serv. size: 1/4 tsp (1.1g), 
Amount per serving: Calories 1, 
Total Fat 0g (0% DV), Sat. Fat 0g 
(0% DV), Trans Fat 0g, Cholest. 
0mg (0% DV), Sodium 290mg 
(13% DV), Total Carb. 0g (0% 
DV), Fiber 0g (0% DV), Total Sug-
ars 0g (Incl. 0g Added Sugars, 
0% DV), Protein 0g, Vit. D (0% 
DV), Calcium (0% DV), Iron (0% 
DV), Potas. (0% DV).

Sprouting Method
A wide opening clean glass jar is useful for 
sprouting. Place seeds in jar, and cover 
the mouth with a cheesecloth or other 
breathable fabric and secure. Soak with 
½ full cold water in room temperature 
overnight in the dark place. In the morn-
ing, rinse and drain. Put the container on 
its side in a dark location that stays about 
65–80°F. Continue to rinse and drain at 
least twice each day until sprouts reached 
the desired length. Expose to ambient 
lighting for sprouts to green up.



TEMPLATES - Seasoning Tin (Label)

• Lot: Today’s date
• Best by: Two years from today

<SIDE LABEL >

■ TRIM SIZE / DIE LINE
 6.625” x 1.85” 

■ BLEEDS SIZE
 1/8” outside die line

<TOP LABEL >

■ TRIM SIZE / DIE LINE
 4” x 0.5”  

■ BLEEDS SIZE
 1/8” outside die line

Seafood

Lot 110722 / Best by 11/07/24

Seafood
Seasoning

NET WT 2.2 oz (64g)

Ingredients:
Salt, Spices, Red Pepper, Spice 
Extractives

misohlifestyle.com

971 Stewart Ave. 
Garden City, NY 11530

Product of USA

YOUR LOGO

Nutrition Facts Servings: 58,
Serv. size: 1/4 tsp (1.1g), 
Amount per serving: Calories 2, 
Total Fat 0g (0% DV), Sat. Fat 0g 
(0% DV), Trans Fat 0g, Cholest. 
0mg (0% DV), Sodium 240mg 
(10% DV), Total Carb. 0g (0% 
DV), Fiber 0g (0% DV), Total Sug-
ars 0g (Incl. 0g Added Sugars, 
0% DV), Protein 0g, Vit. D (0% 
DV), Calcium (0% DV), Iron (0% 
DV), Potas. (0% DV).

Sprouting Method
A wide opening clean glass jar is useful for 
sprouting. Place seeds in jar, and cover 
the mouth with a cheesecloth or other 
breathable fabric and secure. Soak with 
½ full cold water in room temperature 
overnight in the dark place. In the morn-
ing, rinse and drain. Put the container on 
its side in a dark location that stays about 
65–80°F. Continue to rinse and drain at 
least twice each day until sprouts reached 
the desired length. Expose to ambient 
lighting for sprouts to green up.



TEMPLATES - Seasoning Tin (Label)

• Lot: Today’s date
• Best by: Two years from today

<SIDE LABEL >

■ TRIM SIZE / DIE LINE
 6.625” x 1.85” 

■ BLEEDS SIZE
 1/8” outside die line

<TOP LABEL >

■ TRIM SIZE / DIE LINE
 4” x 0.5”  

■ BLEEDS SIZE
 1/8” outside die line

Steak

Lot 110722 / Best by 11/07/24

Steak
Seasoning

NET WT 2.9 oz (81g)

Ingredients:
Salt, Spices, Dehydrated Garlic, 
Red Pepper, Spice Extractives

misohlifestyle.com

971 Stewart Ave. 
Garden City, NY 11530

Product of USA

YOUR LOGO

Nutrition Facts Servings: 74,
Serv. size: 1/4 tsp (1.1g), 
Amount per serving: Calories 0, 
Total Fat 0g (0% DV), Sat. Fat 0g 
(0% DV), Trans Fat 0g, Cholest. 
0mg (0% DV), Sodium 300mg 
(13% DV), Total Carb. 0g (0% 
DV), Fiber 0g (0% DV), Total Sug-
ars 0g (Incl. 0g Added Sugars, 
0% DV), Protein 0g, Vit. D (0% 
DV), Calcium (0% DV), Iron (0% 
DV), Potas. (0% DV).

Sprouting Method
A wide opening clean glass jar is useful for 
sprouting. Place seeds in jar, and cover 
the mouth with a cheesecloth or other 
breathable fabric and secure. Soak with 
½ full cold water in room temperature 
overnight in the dark place. In the morn-
ing, rinse and drain. Put the container on 
its side in a dark location that stays about 
65–80°F. Continue to rinse and drain at 
least twice each day until sprouts reached 
the desired length. Expose to ambient 
lighting for sprouts to green up.




