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RaspbenyAgave - Red Raspberries & Sweet Agave Nectar.

#%Z;es, asp errles, are Roasted%reen Chlllel(gre%n chlPés',:?Ntatoérsga ’c”Jcrl?résargl~| &Cc% 33m3 Iorlgasr 8ﬁ|ons, Water,

Apple Cider Vinegar, lime, Organic Blue Agave Nectar, Cumin, New Mexico Red Chili Powder, Garlic, Crushed Red Pepper,
Fresh Basil, Sicilian Sea Salt
Recipe on our website to make: Grilled Southwest Raspberry Chicken

Peach Apricot- Great Peach Flavor with a hint of Apricots.
HEAT SCALE 123456789 10cal. 11, Fat0, Sodium 45mg, Carbs. 3g, Sugar 2

Tomatoes, Peaches, Firé Roasted Green Chilies(green chilies, water, salt, citric acid, & calcium chidride},Apricots, Onions,
Water, Apple Cider Vinegar, Cumin, New Mexico Red Chili Powder, Garlic, Crushed Red Pepper, Fresh Basil, Sicilian Sea Salt
Recipe on our website to make: Southwest Grilled Peach Chicken

Pineapplel\/ﬁld— Chunks of Sweet Pineapple make this a thick and hearty salsa.

l#oEn%zc_Jes, |ne%pEpIe oasteé (::6ee g\%s?green chi 3'5 ls\?;tgf %a 9'Hmc‘25cmg& cCa crlgrsn Cl orlgéa Onﬁ)ns, Water,

Apple Cider Vinegar, lime, Cumin, New Mexico Red Chili Powder, Garlic, Crushed Red Pepper, Fresh Basil, Sicilian Sea Salt
Recipe on our website to make: Crock-Pot chicken w/ Pineapple Salsa

Mang)l\/hld— Big and little chunks of Mangos mixed with a salsa base

l?/oErﬁ?a’zc_)eig é?wécg Fire goasted reenZh?es?green c%qlleslaaﬁg} Qé|§%ﬁf»%@c|d5@§élccfrﬂbcﬁq|§§dgu%?nro}§, Water, Apple

Cider Vinegar, lime, Cumin, New Mexico Red Chili Powder, Garlic, Crushed Red Pepper, Fresh Basil, Sicilian Sea Salt
Recipe on our website to make: Baked Tilapia Mango Tilapia

thm)leHabarﬂo- Pineapples heated with w/ West Indie Red Habaneros

cﬁ\Aatoes, Igi?neapple, Lr(%%oasted Green Cﬁlg(grgencc ||I|%52, v5§t%9 SgPd(!HI[I]g gcsléng( cggﬁtﬁ'cﬁ%r%fa%aénjigns, Water,

Apple Cider Vinegar, lime, Habaneros, Cumin, New Mexico Red Chili Powder, Garlic, Crushed Red Pepper, Fresh Basil, Sicilian
Sea Salt

Recipe on our website to make: Southwest Pineapple Habanero Meatballs

RaspbenyChipoﬂe’ - Raspberries & Smoky Chipotle’ Peppers

leAT asp emes |—2 :éoétet—)dgr n%h |es1(g(r)eecn chi %S,F\?lgt%rss% tl%mlggg&g& Cglrcllg)usm3 1or|c1%l (}rﬁons Water,

omatoes,
New Mexico Chipotle’ Peppers, Apple Cider Vinegar and/or Distilled Vinegar, lime, Organic Blue Agave Nectar, Cumin, New
Mexico Red Chili Powder, Garlic, Crushed Red Pepper, Fresh Basil, Sicilian Sea Salt
Recipe on our website to make: Raspberry Chipotle’ BBQ Baked Beans

Roasted Garlic&Olives - Three kinds of Garlic with Green & Black Olives

HEAT ScALE 123456789 10cal.9, Fat0, Sodium 93mg, Carbs. 2g, Sugar Og

Tomatoes, Fresh Garlic, Fire Roasted Green Chilies(green chilies, water, salt, citric acid, & calcium chloride), Onions, Water,
Roasted Garlic, Black Olives, Green Olives, Apple Cider Vinegar, lime, Cumin, New Mexico Red Chili Powder, Granulated
Garlic, Crushed Red Pepper, New Mexico Chipotle’ Peppers, Fresh Basil, Sicilian Sea Salt.

Recipe on our website to make: Jorge’s Zesty Meatloaf

*2 year Shelf Life

“Smoke}f’ Chlpotle Hot - smokey heat of Chipotle’ Peppers

HEAT SCALE 1 23456789 10 -cal.9, Fat0, Sodium 63mg, Carbs. 2g, Sugar Og
Tomatoes, Fire Roasted Green Chilies(green chilies, water, salt, citric acid, & calcium chloride), Onions, Water, New
Mexico Chipotle’ Peppers, Distilled Vinegar, lime, Cumin, New Mexico Red Chili Powder, Garlic, Crushed Red Pepper,
Fresh Basil, Sicilian Sea Salt

Recipe on our website to make: Smoky Cheesy Chipotle Mashed Potatoes

Cilantro Lime Mild & Hot - Gobs of Cilantro for a fresh salsa taste

HEAT SCALE 1 23456789 10 - Cal.9, Fat 0, Sodium 63mg, Carbs. 2g, Sugar 0g
Tomatoes, Onions, Fire Roasted Green Chilies(green chilies, water, salt, citric acid, & calcium chloride), Water, Fresh
Cilantro, Lime, Cumin, Garlic, New Mexican Red Chili Powder, Crushed Red Pepper, Distilled Vinegar, Fresh Basil, Sicilian
Sea Salt

Recipe on our website to make: Cilantro Lime Chicken with Avocado

Black Bean & Com Salsa — Nice Red chili Taste

HEAT SCALE 1234567 89 10 - Cal.14, Fat 0, Sodium 71mg, Carbs. 3g, Sugar Og
Tomatoes, Black Beans, Corn, Fire Roasted Green Chilies(green chilies, water, salt, citric acid, & calcium chloride), Water,
Cumin, Basil, Garlic, New Mexican Red Chili Powder, Crushed Red Pepper, Citrus Acid, Sicilian Sea Salt

Recipe on our website to make: Jorge’s Dang Quesa-dillas

MildSalsa& Hot Salsa - crushed Plum Tomatoes, no chunks & Onion Free

HEAT ScALE 1 23456789 10 -cal. 13, Fat 0, Sodium 66mg, Carbs. 2g, Sugar Og
Tomatoes, Fire Roasted Green Chilies(green chilies, water, salt, citric acid, & calcium chloride), Water, Lime, Cumin,
Garlic, New Mexican Red Chili Powder, Crushed Red Pepper, Distilled Vinegar, Fresh Basil, Sicilian Sea Salt

Recipe on our website to make: Jorge’s Mini Mexican Pizzas

Medium Chunky — Thick & Chunky with a Southwest blend of spices
HEAT SCALE 1 23456789 10-cal. 9, Fat0, Sodium 63mg, Carbs. 2g, Sugar Og

Tomatoes, Fire Roasted Green Chilies(green chilies, water, salt, citric acid, & calcium chloride), Onions, Water, Cider
Vinegar, lime, Distilled Vinegar, Cumin, New Mexico Red Chili Powder, Garlic, Crushed Red Pepper, Fresh Basil, Sicilian
Sea Salt

Recipe on our website to make: Jorge’s Chunky Chili

Pickleback Salsa - a delicious pickle salsa!

HEAT SCALE 1234 56789 10 - Cal 10, Fat 0, Sodium 65mg, Carbs. 2g, Sugar 0g
Tomatoes(vine-ripped fresh tomatoes, salt, naturally derived citric acid),Onions, Fire Roasted Green Chiles (green
chilies, water, salt, citric acid, & calcium chloride), Water, Ghost Chiles, Distilled Vinegar, Irish Whiskey, Cumin, Lime,
Garlic, New Mexico Red Chili Powder, Crushed Red Pepper, Basil, Sicilian Sea

Recipe on our website to make: Just put it on a hot dog. You won't regret it!

Snlpld Hot - sweet Tomatillos, Onions, Cilantro, & Garlic with the punch of

the Carolina Reaper

HEAT SCALE 1 23456789 10+-Cal. 9, Fat 0, Sodium 45mg, Carbs. 2g, Sugar Og

Fresh Tomatillos, Onions, Roasted Green Chilies(green chilies, water, salt, citric acid, & calcium chloride), Water, Lime,

Carolina Reapers, Capsicum, Garlic, Fresh Cilantro, Sicilian Sea Salt
Recipe on our website to make: Jorge’s Stupid Three Bean Southwest Dip

—SALSA COMPANY-
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