
Benefits for 
Your Restaurant

Secret recipes are 
always protected

Blends are always 
consistent across 
all stores

Save money by 
blending in bulk

At HNO, we follow a meticulous process to 
ensure your product meets the highest standards 
of quality and satisfaction. Our step-by-step 
approach is designed to bring your vision to life, 
from initial concept to final production.

The HNO Blending 
Solutions Process

We collaborate with you directly so 
that we know your business and your 
product through and through. We take 
the time to understand your specific 
needs, objectives, and the unique 
characteristics of your product. 

We get familiar with 
your recipe or develop 
one for you! 
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During this phase, we rigorously test, 
develop, and refine the recipe to ensure 
that it meets all aspects of your product’s 
qualities and standards. Your satisfaction 
is our priority, and we won’t proceed until 
you are completely happy with the results.

We source ingredients 
& send several samples 
for your review. 
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Once the product is finalized, we bring it to life 
with our packaging and labeling options, bringing 
your vision to life. From there, we will blend and 
package your product with precision, ensuring 
that it meets the highest quality standards. 

Once approved, we’ll 
produce, pack and ship 
your product to you! 
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Spice Rubs 
& Blends

Steak 
Seasonings

Chicken 
Breadings

Pizza 
Seasonings

Seafood 
Breadings

Gravy 
Mixes

Drink 
Mixes

Let’s collaborate! Contact us at: 
(870) 352-3189 or info@hnoblending.com

Package Options

Bulk Retail Kitchen

25lb bag  
1 per case

Custom 
sizing + packs

 available
32 oz clear 

shaker

* Additional packaging available upon request Co-Packing 
Requirements

Restaurant with 4 or 
more locations

Seasoning minimum 
order 200lbs

Flour mixes minimum 
order 500lbs

Most Popular products


