CHOLULA
611594 - CHOLULA HOT SAUCE CHIPOTLE 5 FL OZ

 Cholula Chipotle Hot Sauce is a blend of sweet, smoky chipotles with arbol & piquin peppers along with our signature spices for an authentic Mexican hot sauce that
offers rich barbecue flavor notes and color. « Cholula Chipotle Hot Sauce brings broad versatility in creating signature BBQ sauces, dressings, marinades, dips, and meat

and poultry entrees. It also adds a smoky tw...

MARKETING
5FLOZ (150 ML)
PRODUCT SPECIFICATIONS
Code Dist Prod Code GTIN Calculated Pack
901614677 611594 10049733010211 24x502
Brand Brand Owner GPC Description

CHOLULA | McCormick & Company
Inc.

Other Sauces Dipping/Condiments/Savoury Toppings/Savoury Spreads/Marinades

(Shelf Stable)

Gross Weight = Net Weight = Case/Catch Weight | Country Of Origin = Kosher | Child Nutrition
17.865 LBR 8.254 LBR No Mexico Yes No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
11.989INH | 8.131INH | 8191INH | 0.462FTQ 18x6 600 Days 50 FAH / 80 FAH

HANDLING SUGGESTIONS

SERVING SUGGESTIONS

Nutrition Facts

30 Servings per container
Serving Size

Amount Per Serving

Calories o
% Daily Value*
Total Fat 0 0%
Saturated Fat 0 g 0%
Trans Fat 0 g
Cholesterol 0 mg 0%
Sodium 85 mg 4%
Total Carbohydrates 1 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g
Includes 0 g Added Sugars 0%
Protein 0 g
Vitamin D 0 mcg 0%
Calcium 0 mg 0%
Iron 0 mg 0%
Potassium 0 mg 0%

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

PREPARATION & COOKING SUGGESTIONS

To maintain the freshest flavor and color, Cholula
Chipotle Hot Sauce should be stored in a cool, dry
place away from exposure to heat, humidity,
moisture and direct sunlight. Cholula Chipotle Hot
Sauce has a shelf life of 600 days.

INGREDIENTS

Cholula Chipotle Hot Sauce delivers smoky heat
from our exclusive blend of chipotles, arbol & piquin
peppers, and distinctive flavor from our signature
spices. Use on: * Shredded Brisket Tacos ¢ Chipotle
Chicken Tortilla Soup ¢ Breakfast Tostada ¢ Chewy
Chocolate Chipotle Brownies ¢ Signature sauces
like Smoky Chipotle Ketchup, Chipotle Ranch and
Barbecue Chipotle Mayo

ALLERGENS

No preparation necessary. Cholula Chipotle Hot Sauce
is ready to use to give rich, smoky flavor and mild heat
to dishes from all day parts — from breakfast tostada to
tacos, soups, signature sauces and adds a smoky twist
to Mexican dishes.

MORE INFORMATION

INGREDIENTS: WATER, SUGAR, PEPPERS
(CHIPOTLE, ARBOL, GUAJILLO & PIQUIN), SALT,
ACETIC ACID, NATURAL FLAVOR (INCLUDING
SMOKE), FRUIT JUICE (COLOR), XANTHAN GUM
(THICKENER), SPICES, APPLE CIDER VINEGAR
& GARLIC POWDER.

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;

30 = 'Free From Not Tested’; 50 = 'Derived from Ingredients’; 60 = 'Not
Derived From Ingredients’; NI = 'No Info’

Milk - MC Peanuts - MC
Eggs - MC Tree - MC
Soybean - MC Fish - MC

Wheat - MC Shellfish - NI
Sesame-MC (1) Crustaceans - MC
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NUTRITIONAL ANALYSIS EF
Calories 0 Total Fat O Sodium 85 mg
Protein  Og Trans Fat | Og Calcium | O mg
Total Carbohydrates 1g Saturated Fat  0g Iron | 0mg
Sugars Og Added Sugars  0g Potassium | 0 mg
Dietary Fiber 0Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 0 mg
Vitamin A (1U) Vitamin D = 0 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @

KOSHER @ YES
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