






















Zesty Seasoning Blends

• Zesty Tomatillo Blend

– Dehydrated Tomatillo 

and Jalapeno

– Tart Citrus Flavor Mixed 

With a Gentle Pungency

– Used in the Following 

Dishes:

• Salsas

• Chicken and Fish

• Pasta Recipes



Sabroso Blends Line

Seasoning Blends with a Chipotle Texas Twist
– Sabroso Blackened Seasoning

– Sabroso Seasoned Salt

– Sabroso Menudo Seasoning

– Sabroso Fajita Seasoning

– Sabroso Pizza Topper

– Sabroso Chipotle Pizza Topper

– Sabroso Southern Style Brisket Rub

– Sabroso Taco Seasoning



Sabroso Blends

• Sabroso Blackened 
Seasoning
– Cajun Seasoning 
Chipotle Texas Style 

– Great on Fish and 
Chicken

• Sabroso Seasoned 
Salt
– Seasoning for Most 
Meats

– A Must for Grilling



Sabroso Blends

• Sabroso Menudo Seasoning

– Oregano, Chile, and Lime to Add a Kick to 

Your Bowl of Menudo

– Also Great as a Seasoning for Chicken 

Dishes

• Sabroso Fajita Seasoning

– Good for Both Chicken and Beef

– Add Spice to Those Fajitas



Sabroso Blends

• Sabroso Chipotle Pizza 

Topper

– Spice Up a Boring Pizza

– Smokey and Spicy at the 

Same Time

• Sabroso Mild Pizza 

Topper

– Pizza Topping With Mild 

Chile Flavor

– Great as a Salad Spice



Sabroso Blends

• Sabroso Southern Style Brisket Rub

– BBQ is Now Incredible With a Chipotle Texas 

Twist

– Great on Brisket, Ribs, Beef, or Pork

– Southern Style Rub Mixed With a Little Heat

• Sabroso Taco Seasoning

– The Only Seasoning Needed to Make Great 

Taco Meat



Fiesta Blends

• These Blends are All 

Based on a 

Combination of 

Smoked Salt and 

Smoked Garlic

• Different Chiles Give 

Each Blend a 

Unique Flavor and 

Use



Fiesta Blends

• Fiesta Garlic BlendFiesta Garlic BlendFiesta Garlic BlendFiesta Garlic Blend

– Smoked Salt and 
Smoked Garlic in a 
Mouthwatering 
Combination

– Non-Pungent Blend

• Fiesta NM BlendFiesta NM BlendFiesta NM BlendFiesta NM Blend

– Mild Chile Flavor with 
Smoked Salt and 
Smoked Garlic



Fiesta Blends

• Fiesta Chipotle 

Blend

– The Ultimate in 

Smokey Flavor

– Smoked Salt, 

Smoked Garlic, and 

Smoked Red 

Jalapeno

• Fiesta Green 

Serrano Blend

– Smooth Green 

Serrano Taste with a 

Strong Smokey 

Garlic and Salt Base



Fiesta Blends

• Fiesta Green 
Jalapeno Blend
– Mouthwatering 
Flavor of Medium 
Heat Jalapeno

• Fiesta Ancho Blend
– Great Southwestern 
Flavor found in 
Ranch Style Recipes

– Smokey Ancho, 
Garlic, and Salt



Fiesta Blends

• Fiesta Orange 

Habanero Blend

– Intense Heat with 

Tones of Apricot 

mixed with Smoked 

Garlic and Salt

• Fiesta Red Serrano 

Blend

– Medium Pungency

– Sweet Serrano

– Smoked Salt and 

Garlic 



Fiesta Blends

• Fiesta Guajillo 

Blend

– Smoked Garlic and 

Smoked Salt with the 

Sweet Berry and 

Pungent Flavor of 

Guajillo Chile



Sensational Chef Salts



Sensational Chef Salts

• Smoked Salts
– Hickory

– Mesquite

• Sea Salt Granules and Chile
– Ancho

– Green Jalapeno

– Chipotle

– Black Pepper

– Orange Habanero

• Flavored Salt Granules
– Green Serrano

– Habanero

– Chipotle

– De Arbol

– Green Serrano



Institutional Sizes

• Get larger quantities 

of our chile flakes, 

granules, and 

powders!

• The perfect size for 

restaurants, school 

cafeterias, prisons, 

etc.



Chile
• Chipotle

• Red Jalapeno

• Green Jalapeno

• Ancho

• Orange Habanero

• Green Serrano

• Red Serrano

• Cayenne

• De Arbol

• Texas Diablo

• Pequin

• Pulla

• Paprika

• Hungarian Wax

• Scotch Bonnet

• Guajillo

• Long Green Mild

• Red New Mexico

• Pasilla

• Japones

• Cascabel

• Caterina

• Birds Eye

• Tepin

• Anaheim

• Brown Habanero

• Red Habnero

• Cubanell

• Aji

If we don’t have what you’re looking for, 

We’ll try to find it for you!



Bulk Sizes

Our Institutional size Our Institutional size 

is toois too

small?small?

Give us a call, we’ll Give us a call, we’ll 

make every make every 

effort to provide you effort to provide you 

with the amount with the amount 

You need.You need.



The Process

Special care is takenSpecial care is taken

From Beginning….From Beginning….

To End!To End!



The Process

• Quality from the 

ground up …

• Our chile products are 

put through a 

vigorous selection 

process to ensure 

quality.      



The Process

• Our professionals 

ensure quality, 

cleanliness, and 

consistency by 

continuously 

monitoring the 

process from start to 

finish…



The Process

So that we canSo that we can

be confident thatbe confident that

we are providingwe are providing

you the you the bestbest

product we can!product we can!



We can help!

In addition to producing our own specialty chile products, we In addition to producing our own specialty chile products, we 

also provide private labeling and blending services.  Let us also provide private labeling and blending services.  Let us 

know how we can help!know how we can help!



Chipotle TexasChipotle Texas

101 Port of Entry Road101 Port of Entry Road

Fort Hancock, TX 79839Fort Hancock, TX 79839

(915)769(915)769--00980098

Fax (915)769Fax (915)769--39013901




