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So you too can sound like a “Mexican Chef”

HABANEROQ: Habanero peppers.
onions and garlic sautéed and
blended together. SUPER HOT

SALSA SUAVE: Chipolte peppers
and tomatoes create this smokey
sauce. MEDIUM HOT

SAL'SA ASADA: Tomatoes. onions,
garlic and cilantro fire grilled
together. MEDIUM

SALSA VERDE: Tomatillos and
cilantro, lightly fire roasted to create
this bright sauce. MEDIUM

PICO DE GALLOQ: Tomatoes,
onions, cilantro and limes-
need we say more? MILD

BLACK BEAN: Corn and black
beans mixed with onions,
tomatoes, cilantro and limes. MILD

CILANTRO: Simply a cornerstone
to Mexican cuisine.
NO SPICE. JUST FLAVOR

LIMES: Juicy. simple and
absolutely a citrus must.
NO SPICE. JUST TART






