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Keep your arms and legs  inside, hold on tight, this is going to be a wild ride! 
Itôs been five, yes five years setting this venture up. I had no idea when I 
started the amount of work and dedication it would take to get to this point. I 
made it! The online store is up and running and ready to take orders. The 
first shipment of stock is ready. Everything is in place. Itôs go time! The prod-
ucts that are available are: 

Finishing Spice  (Paradise, Purgatory and Inferno) 
Steak Seasoning  (Purgatory) 
Big Game Seasoning  (Purgatory) 
Beef , Chicken  and Pork  Dry Rubs (Purgatory) 

There are several things I need to do now: 
First contact the print media, the LV - Review Journal, the Sacramento Bee, 
NO - The Times Picayune, RC - Grapevine. Send them a press release talk-
ing about the company, the Grand Opening and the awards we have won. 
 

I also have to contact several stores across the country that have shown in-
terest in carrying our products. Put together a media package with samples. 
 

The next phase is to send out samples to several online reviewers. We will 
start with the Finishing Spice - Purgatory because that is the most versatile. 
Some Infernos will be sent out to the spicy products reviewers and a few Big 
Game Seasonings to some Hunting Guides, Outfitters and Taxidermist. ;-) 
 

I want to thank everyone that kept me going thus far with words of encour-
agement. Sometimes just someone asking how things were going was all I 
needed to get a recharge. To all my friends, Best of timesé 

Website Highlight: The Scoville Scale  
Just how hot is that pepper you ask? Well a óChili Headô would just smile and give you a number. But 
what does that mean. Itôs the Scoville Scale. A system of measuring the amount of capsaicin; the 
chemical that makes peppers hot. Our website has the most comprehensive pepper Scoville Scale  
on the internet. Really! Complete with pictures of the peppers and information about them.  

Website  
Blog  

Facebook  Fan Page 
YouTube  Channel  

 

Grand Opening  
Savings!  

We are offering a 25% 
discount  for all sales 

over $25.00 as a Grand 
Opening Promotion! This 
is only good for 30 days. 
We really want you to try 
our products. We are 
confident you will return. 

Code - DD2525 

Product Spotlight: Finishing Spice  
What is a óFinishing Spiceô? Well itôs my own creation, Iôve been mixing it up and 
keeping it in my spice cabinet for over 25 years. Itôs a blend of 10 different herbs 
and spices that enhance the flavor of just about anything you care to use it on. 
Sprinkle on meats or vegetables, mix in soups and sauces. The uses are as  
vast as your creativity. The reviews I have received from family and friends  and 
even friends of friends over the years has been overwhelmingly positive. Add be-
fore cooking to enhance flavors or sprinkle on before serving to add an extra 
pop. Once you ad this spice, your finished! 

Available in Paradise, Purgatory and Inferno.  
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Our products are All Natural, they contain no MSG and are Gluten Free.  

Links:  

http://www.dantesdevine.com/
http://www.dantesdevine.com/categories/Spice-Blends/Finishing-Spice/
http://www.dantesdevine.com/categories/Spice-Blends/Steak-Seasoning/
http://www.dantesdevine.com/categories/Spice-Blends/Wild-Game-Dry-Rub-%252d-Big-Game/
http://www.dantesdevine.com/categories/Spice-Blends/Dry-Rub-%252d-Beef/
http://www.dantesdevine.com/categories/Spice-Blends/Dry-Rub-%252d-Chicken/
http://www.dantesdevine.com/categories/Spice-Blends/Dry-Rub-%252d-Pork/
http://www.dantesdevine.com/pages/The-Scoville-Scale.html
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http://dantesdevine.us/devinetimes/
http://www.facebook.com/pages/Dantes-Devine-Gourmet-Foods-LLC/119105771433512
http://www.youtube.com/user/DantesDevine
http://www.dantesdevine.com/categories/Spice-Blends/Finishing-Spice/
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