
Chipotle Peppers
in Adobo
Chipotle Peppers in Adobo starts 
with jalapenos that have been dried, 
smoked and packed in a delicious 
adobo sauce. They are the perfect 
ingredient for easily adding a rich, 
smoky flavor to any dish.

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

Sources: Circana, Datassential
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Mexican Peppers - Dol % Chg - Latest 52 Weeks 
Ending 04-20-25

Chipotle ranks in the 85th 
percentile for future growth 

potential and is predicted to 
outperform 85% of all other 

food and beverages.

Over the latest 52 weeks 
ending 04-20-25, chipotle 

peppers have seen a +15.5% 
increase in dollar sales and a 

+9.4% increase in volume sales. 

Chipotle peppers are on 28.3% 
of menus and have grown by 

+2% in the past 4 years and are 
expected to grow by another 

+6% in the next 4 years. 



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

Gluten
Free

Smoky
Flavor Versatile

Use as a condiment on 
sandwiches and burgers.

Add to sauces (mayo, BBQ) 
for a spicy, smoky flavor.

Use as an ingredient in 
marinades and soups.

Ingredients: Smoked Red Jalapeño, Distilled Vinegar, 
Sugar, Salt, Water, Natural Smoke Flavor, Xanthan 
Gum, Garlic Powder.

Product Information

Packaging

7oz can

 Item
Number

100000055321

Product
Name

Chipotle Peppers in Adobo 17 x 10

Ti x Hi 

12

Case/
Pack

Cases/
Pallet

170

Truckload
Cases

6,120

UPC

0-77153-00160-4

MOQs: 25,000 units  FOB Demming


