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Burger Tyme™, home of the original 
Cajun Blaze™ & Bon Temps Poulet
™, is known as an iconic restaurant 
that was established in the 1980’s 
and has remained deeply loved by 
many. 

TheThe delightful Cajun Blaze™ 
Seasoning was originally created in 
Lafayette, Louisiana during one of 
the area’s worst economic 
downturns (1980’s oil bust). 

Out of necessity, the legend was born!

ThroughThrough the years, fans have 
requested the return of Burger Tyme
™ and have continued to keep the 
name alive through many stories and 
internet message boards, and until 
now, these famous recipes were not 
accessible to the public. 

BackBack by popular demand, this 
culinary delight can be enjoyed in the 
comfort of your home, just as it was 
originally created.



All-Purpose Cajun Blaze Seasoning

The All-Purpose, Cajun Seasoning is great on everything and pairs well with 
proteins, vegetables, and gravy. This all-purpose seasoning was originally 
used on the Cajun Blaze hamburgers, Bon Temps Poulet chicken sandwiches, 
and Cajun fries. 

BurgerBurger Tyme’s Cajun Seasonings are made in Louisiana from all natural 
ingredients.

- Naturally Gluten Free
- No MSG
- All Natural Ingredients
- No artificial colors or favors added

Directions: Use like salt to season food and enhance flavoDirections: Use like salt to season food and enhance flavor, or check out our 
website for your favorite Burger Tyme ™ recipes. Keep container closed 
between uses.

Original Cajun Blaze Seasoning, Epicé, Low-Salt

The Original Cajun Blaze Seasoning, Epicé is both low salt and extra spicy. An 
absolute must when preparing Burger Tyme’s original caramelized onions.

BurgerBurger Tyme’s Cajun Seasonings are made in Louisiana from all natural 
ingredients. It is not recommended to over season food with this product, as it 
may cause you to breath fire (not really, but it’s hot). It is a great low-salt 
option to spice up your food, and many chefs add it while cooking to control 
the amount of salt in their dish.

- Extra Spicy
- Low Salt
- Naturally Gluten Free- Naturally Gluten Free
- No MSG
- All Natural Ingredients
- No artificial colors or favors added

Directions: Use  to season food and enhance flavor, or check out our website 
for your favorite Burger Tyme recipes. Keep container closed between uses.

Terms
• 10 case (120 cans) minimum order
• 3-4 week max lead time
• Monthly delivery
• Payment due at time of order
• Fees may be charged on invoices over 30 days past due

1. Register Online - We offer a 
streamlined application process on our 
website:

BurgerTymeofAmerica.com/cajun-blaze-wholesale

2. Place an Order - Once approved, you 
may login and place order with our 
wholesale price.

Instructions

Become a distributor for Burger Tyme’s
Cajun Blaze Seasoning

today!

We are excited to announce that we 
have brought back the Cajun Blaze™ 
Seasoning, which was been a fan 
favorite for over three decades in the 
Acadiana and Capital City regions, and 
we would love to discuss your interest in 
carrying our product.




