KICK-START® sL00DY MARY MiX

An original biker recipe full of only top shelf
ingredients for a gourmet top shelf taste.
“Fueling suggestions” and “fine tuning” suggestions
on the label will help to KICK-START

your beverage drinking experience!!
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Enxcelient for cooking

Use Kick-Start in
soup, stew, chili, meatloaf, marinades,
stuffed green peppers & cacciatories

Kit-Kat's Kickin® Meatloal

4 Ibs. gmund beef KICK-STARTE Bloods Marnv Min
14 cups KICK-START® S.P. Grip Fmdmts. Inc.

1 cup chopped onion sx:igﬁﬁnu':

1 ¥ cup bread crumbs

-2 medium jalapeno pepper
chopped (remove seeds)

3 large egas

salt and pepper to taste

Preheat oven to 325. Wash hands. In a large mixing bowl, combine all ingredients and smash it all

together with freshly washed hands. Spray baking pan with nonstick cooking spray or hne with foil for

easy clean up. Form one big meatloall Place in baking pan. Cook for 35-45 minutes. Let stand 10

minutes before slicing. Then dig-in!! Goes great with mashed potatoes, corn and gravy. Yum!!




