Company tries spicing up its product lines
By Leslie Bixler 
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	FREMONT -- Adding some tropical zest to your favorite dishes might include a taste of Ohio. 

The Fremont Co., best known for sauerkraut and barbecue sauces, recently added a line of Caribbean-flavored sauces, marinades, dressings and spices called Cinnamon Bay Gourmet Sauces. 

"The Caribbean flavor is the new flavor coming through," said Tim Honaker, sales manager at The Fremont Co. "It's an upscale line ... very high quality." 

The sauces, which feature tropical fruits and spices, are made from natural ingredients, Honaker said. 

"It's a new avenue. ... We've been in the kraut and barbecue business for years," he said. 
The Cinnamon Bay line consists of four vinaigrettes, four dry seasonings, two glazes, two grilling sauces and two marinades. Chuck Merrill, vice president of sales, said the lime pepper seasoning salt is robust. Most people are used to lemon pepper, he said. 

"The hot sauce is a flavorful heat," Merrill said of Ja Makin Me Wail Extreme Hot Sauce. 

"The American flavor palette has already adopted Mexican and Asian foods and is moving toward complex hot and sweet combinations, potentially making spicy world foods the fastest-growing new food category," said spokesman Chris Smith. 

"Cinnamon Bay products are named after the famous Cinnamon Bay in St. John, Virgin Islands. The flavors are based on extensive research conducted throughout the Caribbean, and the sauces and seasonings are infused with lime, citrus, rosemary, papaya, mango, coconut, tarragon, rum and poppyseed, among others." 

Smith said The Fremont Co. acquired Cinnamon Bay Gourmet Sauces in April from a Michigan-based chef who created the products based on his extensive travels to the Caribbean. The products are bottled in Cleveland and distributed from Fremont. 

Honaker said the goal is to eventually bring production to Fremont, creating more jobs in that community. The Fremont Co. employs about 125 people during cabbage season, which runs from mid-July to late October, and about 50 people during the off-season. 

Sales of the Cinnamon Bay line have been double the company's expectations during the first two months it has owned the brand, Honaker said. Sales of all product lines are about $40 million annually. The company is in its 103rd year of operation. 

Most cooks, however, are more interested in how to use the products. As a result, a recipe will be included with each bottle, Honaker said. "With a new food trend, you have to educate customers on how to use it," he said. 

Honaker said marinades are used before cooking, grilling sauces are during cooking and glazes are best to use after cooking fish or meats -- whatever entices your taste buds. 
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