
The go-to sauce for 
scrambled eggs & omelets

Spice up burgers & 
sandwiches

The secret sauce 
for a peppery-hot 

Bloody Mary

Get hot, get healthy
Research suggests eating 

spicy foods may elevate your 
mood, promote weight
management and boost 

immunity.

Made with more 
ginger than 

any other brand.

Gluten free!
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MANUFACTURERS COUPON EXPIRES 12/31/18 DO NOT DOUBLE

Easy Cheesy Ginger Enchiladas
12 corn tortillas
1 small yellow onion
2-3 tablespoons vegetable oil
1 - 12.7 oz bottle of �e Ginger People® Hot Ginger Jalapeño Sauce
1 tablespoons organic brown sugar
2 cups shredded organic cheese blend (e.g. Pepper Jack, Colby, 
Cheddar)

Instructions: Lightly coat each tortilla with oil. Place on cookie sheet 
and bake at 350oF for about 5 minutes. Remove to cool until warm to 
the touch. Sauté onion with remaining oil in a small pan until 
translucent. Mix Hot Ginger Jalapeño Sauce and brown sugar, 
warming on the stovetop until sugar dissolves. Pour just enough sauce 
into 9 x 13 inch glass baking dish to cover bottom. Pour the rest of the 
sauce in a large bowl. Dip tortillas, one at a time, in the bowl to coat 
with sauce. Lay the tortilla in baking dish and sprinkle with cheese and 
onions to �ll (2-3 tbsp). Fold one edge over the cheese, then the other 
one. Flip with folded side down in baking dish. Repeat for each 
tortilla. Sprinkle remaining sauce and cheese on top of enchiladas.  
Bake for 20 minutes, or until cheese is melted and golden.

Available in six 
fiery-fresh 

flavors

75¢ Off
Purchase of Any One 12.7 oz Bottle 
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