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Outlander Spices

It is a small, privately held company that provides exotic spices and gourmet foods to restaurants throughout the United States. We have twenty kiosk locations within gourmet grocery stores in the West and are planning to launch a Web initiative so that individual consumer can buy our products over the Internet. We also plan to expand our kiosk operations into stores on the East and the Midwest over the next two years. This is an aggressive expansion plan and we need to find investment capital to ensure its success.

In the following report, you will find an overview of the project team members, a justification for the project, the details of our progress in this initiative, and a summary of the outstanding issues we still need to resolve.

The Project team

The Expansion Project team is currently made up of ten employees and four  external consultants. This mix of internal and external people provides a balance of viewpoints and expertise that are necessary for the success of a project of this scope. The names, positions and responsibilities of each of the ten primary people assigned to this project are listed below.

Ann Salinski, VP Financial Services

Ann’s role is to oversee the financials for this project. She acts as the gatekeeper for all expenditures and has the final say on any cost overruns for the project. Ann is one of the original founders of Outlander Spices and performs this role in addition to her other duties at the company.

Jack Thomas, VP Sales

Jack’s role is to ensure that the sites we choose for expansion will maximize sales and profits while minimizing the need to hire additional sales staff. Jack also works with Aileen in Marketing to ensure that we have a successful sales rollout. 

Elise Sechan, Manager, Information Technologies

Elise’s role is to provide technical direction and assistance to the Web initiative. Elise will provide the necessary documents to companies bidding on the Web project and coordinate the selection of an Internet service provider. She will also oversee the team assigned to create a viable Web site and manage any consultants we use to implement the Web solution.

Aileen MacElvoy, Director of Marketing

Aileen’s role is to oversee market research and the creation of any collateral required by the Sales force. She will also oversee all marketing communications with customers and vendors, as well as act as the spokesperson for the expansion project to the press and other stakeholders.

Ron Timmons, Senior Buyer

Ron’s role is to ensure that the spices and teas we sell are appropriate for the markets we are entering. He will analyze the market research reports to determine what spices and teas are in high demand in each of the regions into which we plan to expand. Ron also will monitor the data on Web purchases and buying trends in the new markets. He will work with our vendors to ensure that the supply of teas and spices supports the increased sales and specialty needs we expect from this initiative.

Chapter 1: Introduction

The buyers at Great Outlander Spice pride themselves in locating premium "pure vegetarian" products. Nearly every one of our spice blends is vegetarian. These spices will enhance any vegetarian meal because the ingredients are fresh and blended in small batches. 

All products listed in our vegetarian section are guaranteed not to contain any meat or meat by products. 

Vegetarian items are available and listed too!!! We know that you will be pleased with our flavorful and tasty vegetarian foods. 

The vegetarian section lists only a few of the items from our inventory that are appropriate for vegetarian meal preparation. Check out the Great Outlander Spice Web site. 

About our spices

There's a big difference in spices….for years we've been involved in food service and manufacturing where the finished product must be consistent week in and week out. All major food manufacturers buy their spices from premier importers. So do we!! Every Great Outlander spice is of premium quality. Great Outlander spices not only excel in quality, flavor and freshness, but also are priced much lower than retail stores. 

About our spice blends and sausage making supplies

Our spice blends are carefully prepared from authentic family recipes unique to ethnic groups or geographic areas of the world. You'll find that everything you prepare using Great Outlander spices will be more flavorful and more enjoyable. Sausage making supplies for the deer hunter, home hobbyist or the sausage Meister. Premium quality seasonings and supplies that will guarantee perfect, jerky, brats, summer sausage, and 50 more products. We are the catalog industry leader in spice blend variety!!! 

About our other products 

Hot sauces and salsas from around the world. A large selection to suit every taste and certainly something for the collector to check out. Our specialty products section contains Amish jams and jellies, fine pancake mixes and a host of delicious and flavorful items. Look at the dried fruits and vegetables section for the largest selection of dried beans, vegetables, and fruits. Worlds strongest, richest Vanilla…3X Vanilla for the tastiest treats, plus Clear Vanilla for baking. We carry only pure flavoring oils. Our selection is unmatched by other retailers.  A large selection of premium soup mixes, ready for you to create a quick lunch or an appetizer for your seven-course dinner. We strive to locate only the purest vegetarian items. Our vegetarian soups have absolutely no meat broth or meat flavorings. We carry hundreds of items that are certified safe for all vegetarian diets. The world's hottest horseradish, fresh ground, made from premium selected horseradish roots…tamer varieties too. We guarantee our hottest to be the hottest you will ever taste. Our buyers carefully search for truly old-fashioned type candies. Our candy will bring back fond memories of days-gone-by. Only the finest candies make it to Great Outlander Spice. 

Old world recipe mustards…Traditional and unusual blends from family recipes. All the Amish Pantry Brand mustards are created specially by us from a great collection of old time recipes. We also carry more than 100 other premium quality gourmet mustards. Kitchen-tested marinades and rubs…Great for grilling! Made with all-natural premium ingredients. Did you know that you could turn a rub into a marinade just by adding your favorite liquid to the dry rub spices? Easy, delicious dips…Perfect for parties, carry-ins or any time. 

About our bulk packages

We offer the majority of our products in money saving "bulk" packages. These are usually 16-ounce packages that are sealed in vacuum bags to ensure freshness. Our bulk products have excellent shelf life because we are a direct grinder and blender of foods. You can be sure that the bulk packages you buy from Great Outlander Spice will have a very long shelf life.

Helpdesk
If you have specific questions about any of our products, please send us an email and we'll get right back to you. 

Chapter 2: Our Products

Flavorings - Oils  

Almond Flavoring Oil     

Amaretto Flavoring Oil  

Anise Flavoring Oil  

Apple Flavoring Oil  

Apricot Flavoring Oil

Banana Flavor Oil  

Bay Apothecary Oil

Black Walnut Flavoring Oil

Blackberry Flavor Oil

Blueberry Flavoring Oil 

Buffalo - Hot Wing Sauces  

Ass Kickin Chicken Wing Sauce

Buzzards Best EXTRA Hot Wing Sauce

Buzzards Best Hot Wing Sauce

Hot Sauce Harry's Wicked Wings Buffalo Wing Sauce

Pepper Ranch Hot Wing Sauce

Wing-Time, BBQ Flavor

Wing-Time, Garlic Flavor Wing Sauce  

Wing-Time, Hot Wing Sauce

Wing-Time, Medium Wing Sauce

Wing-Time, Mild Wing Sauce

Wing-Time, Super Hot Wing Sauce

Hot Sauces  

Product Name Size Price Action 

Jamaican Jerk Seasoning & Marinade

A Taste of Thai Garlic Chili Pepper Sauce

Acid Rain

Amazon Pepper Fiery Red Hot Sauce

Another Bloody Day In Paradise Three Pepper Lemon Hot Sauce

Arizona Gunslinger

Asbirin Hot Sauce

Rubs and Marinades  

Chip Davis' BRY Brushless Baste

Chip Davis' BRY-B-Q Meat Rub

Chip Davis' Cajun BRY Brushless Baste

Island Pit Hot Barbeque Jerk Marinade

Island Pit Mild Caribbean Steak SOCA Marinade

Marinade ( New Orleans Cajun)

Marinade (Butter-Lemon-Herb)

Marinade (Chef's Basic)

Marinade (Dairyland Butter-Garlic)

Marinade (Honey Mustard)

Marinade (Italian)

Marinade (Lemon-Pepper)

Marinade (Old West Barbeque)

Herbs & Spices

Herbs and spices work magic in the kitchen, transforming a meal from undistinguished to unforgettable. Small amounts of these plants can unlock subtle flavors in food, decrease the need for salt and please the palate. What's more, some herbs have been known for their healing properties since ancient times. 

Big numbers, small plants 

An herb is any plant or plant part that is valued for its medicinal, savory or aromatic qualities. While they do not really add nutritional value to food, they add color, flavor, aroma, and interest. Among the 380,000 species of identified plants about 260,000 are classified as higher plants. 

This means they contain chlorophyll and perform photosynthesis, the process in which plants use the energy from the sun to manufacture carbohydrates from carbon dioxide and water; oxygen is a by-product of this process. 

All members of the higher plant group have the potential to offer medical benefits. Many herbs are rich in compounds that exert a profound effect on certain animal tissues and organs. Therefore, they may be used medicinally in treating, curing or preventing disease. 

Healing herbs

Though herbs are natural substances, they must be used carefully. Herbs can be strong medicine. It is important to know what the herb does, how to used it, the proper dosage, as well as any possible side effects. It's best to take only one or two herbal combinations at the same time; choose elements that address the most significant problem first. Pregnant women and children should not take herbs unless advised by a knowledgeable health practitioner. 

Culinary herbs and spices

The road to becoming an excellent cook begins with excellent ingredients. Quite simply, we procure top-quality herbs and spices, aiming for freshness, potency and rich flavor. Some of our herbs and spices are organically grown, our first choice whenever possible. Some are "wildcrafted," a process during which herbs are sought and harvested as they grow wildly in their remote natural surroundings. All of our selections are guaranteed to be non-irradiated. 

Learning More about Herbs and Spices 

At Nature, many of our foods are prepared using fresh herbs and spices. Feel free to ask our chefs about their choices in herbs and spices and the way they marry the subtle flavors in exciting recipes. 

In addition, Nature has a complete resource library that offers books, brochures and references about the subject. Our customer service representatives will be happy to answer any questions you may have about the culinary or medicinal properties of our wide assortment of fresh and dried spices and healing herbs.

How to shop for herbs & spices

Herb quality is very important. It is critical to effective herbal therapy that the proper plants are picked in season and used or processed when fresh. Fresh or freeze-dried herbs preserve more of the herb's active ingredients. Again, whenever possible, plants should be organically grown.

Herbs should be bought in small amounts more frequently for maximum potency. All healing herb formulas should be kept away from light and heat in a dark-colored sealed container. Price will reflect quality; top quality plants will cost more, but will be worth it in terms of healing value.

Healing benefits of herbs

More and more health practitioners today are investigating anew the ancient remedies and folklore cures of herbs and reconsidering the wisdom of primitive healers. In the search for gentler, alternative healing treatments, herbs have moved to the forefront as a natural solution. If you're interested in herbal medical practices, consult a knowledgeable herbalist; all-natural doesn't necessarily mean safe in any amount. Some plants have a powerful effect on the body. –Therefore, if you're told to take just a little, it doesn't mean a lot is better. 

With that gentle warning, delight in the fact that there are many, many ways to use herbs for both culinary pleasure and physical well being. Wild By Nature offers an exceptional selection of prepared liquid herbal extracts, capsules, and of course, fresh and dried herbs and spices. 

Some of the most widely used herbs and spices have powerful health-promoting properties. Here's just a sampling of the way nature takes care of our needs: 

Garlic: Often believed to prevent or reduce symptoms of cold and flu. It also has been shown to decrease blood cholesterol and lower blood pressure.

Ginger: Believed to relieve motion sickness and to treat morning sickness.

Hot Pepper: We've all had the experience of clearing our sinuses by eating hot peppers! Researchers believe this family of plants may have more health benefits.

