
Authentic Mexican
Salsas & Sauces
Experience the true taste of Mexico with our 
vibrant salsas and sauces! Crafted from 
traditional recipes and bold ingredients, they 
add a delicious depth and complexity to any dish, 
from a mild, flavorful accent to a bold, spicy kick.

Contact your account manager to request a sample or learn more.
ofi.com   |    oldethompson.com

Mexican is the second 
most popular cuisine 
in the U.S.

Overall dollar sales 
are up 49% for the 
Tex-Mex category.

Over half (51%) of 
Americans use hot sauce 
more than once a week.

35% of consumers indicate 
that they value diverse food 
that reflects different cultures.

45% of respondents say they eat 
more at home, indicating a shift 
toward home-cooked meals.

26% of consumers prefer spicy 
(hot/chili) flavors in sauces, 
seasonings & toppings. 

Sources: https://www.traveldailymedia.com/top-ten-most-popular-cuisines-in-the-united-states/, Circana POS data, Tastewise’s Flavor Chase: 2025’s Most 
Disruptive Food & Beverage Trends, Innova: Overview in Table Sauces in the US & Canada – Jan 2025



Contact your account manager to request a sample or learn more.
ofi.com   |    oldethompson.com

This homemade-style sauce offers a smooth, comforting blend of 
tomatillos, tomatoes and onions, delivering a subtle yet spicy flavor 
that brings the made-from-scratch essence of a traditional 
Mexican kitchen to your table.

Usage Ideas: Chicken, pork, seafood, taco salads and more.

Salsa Casera   •   Heat Level: Mild

This vibrant, tangy salsa is crafted with fresh tomatillos, onions, 
and chile de árbol for better-tasting, authentic Mexican flavor. 

Usage Ideas: Drizzle over tacos, breakfast burritos, eggs, carne 
asada, potatoes, beans, or any Mexican-style dish.

Tomatillo & Chile de Árbol Salsa   •   Heat Level: Medium

This classic blend of tomatoes, tomatillos, onion, and fiery chile de 
arbol delivers a perfectly balanced, genuine taqueria-style taste 
with just the right kick.

Usage Ideas: Pour over tacos, nachos, tortas, chicken, pork, 
seafood, and even eggs. Use it as a simmer sauce or condiment to 
create dishes such as chilaquiles, stews, or grilled steak. 

Salsa Roja   •   Heat Level: Medium

This zesty blend of tomatillos and green chiles creates a smooth, 
versatile topping that adds a burst of fresh, vibrant flavor to all your 
favorite meals.

Usage Ideas: Tacos, nachos, eggs, meats, fish, veggies, or any 
Mexican-style dish. Use it as a topping or dressing for tacos salads.

Creamy Green Taco Sauce    •    Heat Level: Mild

MOQs: 20,000 cases annually  FOB Lemoore


