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Where passion
meets flavor

Frankly Tasty began with a chef who believed
that food should taste bold, honest, and
effortless.

Chef Frank McCarron built his reputation on
flavor. From his early days perfecting dough
and sauces in small restaurants to earning
national recognition for creating America’s Best
Frozen Pizza, Frank's culinary journey has
always centered on one mission — bringing
real, restaurant-quality taste to everyday
cooking.
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So, Frank decided to
change that.

Working from his test kitchen, he crafted a
line of chef-balanced spice blends that
deliver instant confidence in the kitchen.
Each mix is built to bring structure, aroma,
and taste together — whether you're
making sausage, chorizo, or simply
seasoning veggies.

That passion turned into Frankly Tasty
Spices — a brand built on quality, honesty,
and simplicity.

No fillers, no shortcuts, just pure, powerful
flavor.

Today, Frankly Tasty is about more than
spices; it's about bringing time and joy back
to cooking. Whether you're a home chef, a
retailer, or a food lover sharing our blends at
tasting parties, you're joining a movement
that makes cooking fun again.

Because at the end of the day, flavor is
confidence — and that’'s what Frankly
Tasty delivers.
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Understanding flavor, health, and
clean ingredients

At Frankly Tasty, we believe flavor should never come at the cost of health.

That's why before introducing our products, we invite our partners to understand the science of
seasoning, what goes into spices, what should not go in, and why ingredient transparency
matters more than ever.

The
Science of
Salt

Salt enhances flavor, but too much Avoid This Why It's a Problem
harms health.

e The AHA recommends <2,300 Can hide synthetic

mg sodium/day (ideally 1,500 “Natural Flavors” additives.

mg).

Most people consume over Artificial colors Mask freshness and quality.
3,400 mg/day, mainly from

over-salted blends and Salt as first ingredient Limits flavor control.

processed foods.
Many seasonings rely on salt to fake Unclear sourcing
flavor, but that’s not real cooking.

Can lead to heavy metal
contamination.
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Frankly Tasty Blend

Chef-balanced with
<150 mg per serving,
letting food—not
sodium—shine.

100% real ingredients
— herbs, spices, and
natural binders only.

Fully traceable
ingredients and batch-
tested for purity.

Sourced from vetted
suppliers, tested for
safety and compliance.

Chef-designed for
balance, depth, and
consistency in every
mix.

Culinary system —
guides structure,
texture, and flavor.

Empower people to
cook better, healthier,
and smarter.



The Frankly Tasty Portfolio ﬁ%?w

Crafted by chefs. Balanced by science. Trusted by taste. ‘ AS
Every Frankly Tasty blend was created to deliver professional flavor with home simplicity.

Each pouch uses clean, traceable ingredients, no fillers, no artificial flavors, and no excess sodium.
Just bold, honest taste you can trust.
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Why we’re different.

Frankly Tasty was born in a real kitchen, by a chef who wrestled daily with flavor,
standardization, time pressure, and nutrition. Instead of compromising, he turned that struggle
into a solution: clean, chef-designed blends that make great food fast and consistent for real
people.

Made by someone who understands your needs and meets them, our curated set replaces a

cluttered spice rack with a system that simply works: simple ratios, forgiving recipes, and

restaurant-level results at home.

We fill your cabinet so you don’t need anything else, solving both taste problems and
cooking problems with one confidence-boosting kit.




Built for confidence (and chef-tasting dishes)

Most people don't realize how simple Frankly Tasty makes the cooking process.
Start with “1 Tbsp blend + 1 Tbsp water” (for hydratable blends), then cook. %

That's it. The “Aha!” moment hits fast, bold flavor, consistent results, and the kind of [
positive feedback that makes you want to cook again tomorrow. You'll feel the
flexibility, ease of use, and value in every dish.

Field-tested where it matters

1 Qur spices are tested in commercial kitchens by Executive Chefs

- and in home kitchens by moms across the country. The brief?
“Make it delicious, repeatable, and weeknight-fast.” Frankly Tasty
passed, with plates cleaned and seconds requested.

| Let’s address the spice aisle elephant

Spices are everywhere. A few have real value; many are
confusing, flashy names, random pricing. Here’'s what most folks
don't see:

Cheap often means compromised. Many low-cost blends rely on
heavy salt and unnecessary additives: that’s how they get the
price down.

Cute names # useful cooking. If the first jar didn’t produce an
“Aha!” moment, it becomes a one-time impulse buy.

Proof is on the plate. With FT, the “Aha!” happens immediately,
across all six blends, delicious food now, plus lasting benefits:
flexibility, speed, crowd-pleasing results, and serious value per
serving.

And here’s what most people come to realize with Frankly Tasty:

These are top-shelf, herb-forward blends, truly wholesome compared to much of the aisle.

They simplify your weeknights without sacrificing flavor. Using Frankly Tasty for “almost everything
you cook” often lowers cost per serving because you waste less and nail it the first time.

You really don’t need many other spices in the kitchen—because you don’t need much of anything else.
Our six blends cover ~90% of everyday cooking needs. The rest of the market can keep the last
10%.



Ready to feel the “Aha!”?
Build your Culinary Confidence Kit (pick any 6).
We’ll fill your cabinet, so you don’t need
anything else.

P4 franklytasty.spices @gmail.com

'%"W- www.franklytasty.com

@frankly.tast
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