
Texas Pete

10075500000123 - 4/1 Gallon Texas Pete Hot Sauce - known for h...
Texas Pete®️ Hot Sauce Heat Level: About 540 Scoville. Texas Pete®️ Hot Sauce is certified Gluten-Free. Texas Pete®️ Hot Sauce is Kosher certified Ⓤ Parve. Texas
Pete®️ Hot Sauce is Low Calorie, Fat-Free. Texas Pete® Hot Sauce has a Bold, balanced flavo. Texas Pete® Hot Sauce has used the same recipe since 1929. Raw
materials used in making Texas Pete® Hot Sauce are not derived...

MARKETING

We recommend trying with everything for
starters, it pairs perfectly with red meat,
chicken, fish and egg dishes. Use a little (or a
lot) to top off a plate or add directly into recipes
for a bold flavor enhancement. Crafted from a
secret blend of specially-selected peppers,
fermented to perfection, balanced by vinegary-
tang makes this one unforgettable hot sauce.
Texas Pete is a North Carolina-based, family-
owned and operated company that started in
1929. Today it's run by 3rd and 4th generation
Garner family members. Texas Pete products
are known for having bold, balanced flavor with
just the right amount of heat.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

1.00012 10075500000123

Brand Brand Owner GPC Description

Texas
Pete

TW GARNER FOOD
COMPANY

Other Sauces Dipping/Condiments/Savoury Toppings/Savoury Spreads/Marinades
(Shelf Stable)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

36.85 LBR 34.8 LBR No United States Yes No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

14.3 INH 10.6 INH 12.25 INH 1856.85 INQ 11x4 365 Days 35 FAH / 95 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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Nutrition Facts
757 Servings per container
Serving Size  1 tsp

Amount Per Serving

Calories

% Daily Value*

Total Fat 0.2 g

Saturated Fat 0 g

Trans Fat

Cholesterol 0 mg

Sodium 115 mg

Total Carbohydrates 0 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 0 g

Vitamin D 0 mcg

Calcium 0 mg

Iron 0 mg

Potassium 6 mg

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.

HANDLING SUGGESTIONS

Store in ambient temperature, in a clean, dry area
away from a light source. There may be
discoloration due to oxidation (a natural aging
process). Refrigerate after opening.

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - N  Peanuts - N

 Eggs - N  Tree - N

 Soybean - MC  Fish - N

 Wheat - N  Shellfish - N

 Sesame - N  Crustaceans - N

 AU - MC  Cereals - N

 Celery - N  Mustard - MC

 CO - N  Cotton Seeds - N

 Barley - N  Kamut - N

 Oats - N  Spelt - N

 Lactose - N  Cocoa - N

 Peas - N  Coriander - N

 Corn - N  Pod Fruits - N

 Rye - N  Carrots - N

 Pine Nuts - N  Poppy Seeds - N

INGREDIENTS

Vinegar, Aged Peppers (Peppers, Salt, Vinegar), Water,
Xanthan Gum and Benzoate of Soda (To Preserve
Freshness and Flavor)



 Almonds - N  Cashews - N

 Hazelnuts - N  Macadamia Nuts - N

 Coconuts - N  Pecan Nuts - N

 Brazil Nuts - N  Pistachios - N

 Walnuts - N  Molluscs - N
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PREPARATION & COOKING SUGGESTIONS

na

SERVING SUGGESTIONS

1 tsp

MORE INFORMATION
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