
Giggles
Worth s'

Own

Giggles
Worth s'

Own

Giggles
Worth s'

Own

Giggles
Worth s'

Own

Giggles
Worth s'

Own

Giggles
Worth s'

Own

GW
TM

GW
TM

GW
TM

GW
TM

GW
TM

GW
TM

 Broke Da Mout

 Ono-licious

 Ono Grinds

 Ono Grinds

 Broke Da Mout

 Broke Da Mout

 Ono-licious

 Ono-licious

 Ono Grinds

Dis Da One

Dis Da One

Dis Da One

GW
TM

GW
TM

Mole  Sauce'

Suggested Retail 
$248.00

To Make Mole'
Add Contents to 5x Water

For a Bigger Kick
Use Chicken Broth instead of Water

Add 1-2 Squares of Baking Chocolate
Add 1-2 Tbsp of Cinnamon

Heat & Serve Over
Rice & Chicken

Add Sour Cream, Tomatoes,
and Cilantro for extra flavor.
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