Salsas

Salsas so good
you’ll eat them
with a spoon.

We don’t do ordinary salsas,
we do extraordinary salsas.

Haliburton. Utilizing our unique Flash

The fresher the ingredients
the better the salsa.

Pasteurization – Flash Cooling Process, we are

We don’t start with cans or drums of diced tomato

able to lock in flavors and volatile aromas and

or tomato paste. Our salsas are made from only

create salsas with vibrant, fresh from the field

the freshest

colors, in a consistent, safe, certified Ready-to-Eat

ingredients,

product. These are no ordinary salsas–they aren’t

picked at the

the cooked, glass jar salsas most Americans have

peak of flavor

come to know, nor are they the refrigerated salsas

and nutrition.

in a plastic tub with short shelf life and inconsistent

From the fields

quality. Our Flash Pasteurization process rapidly

of Baja Mexico

kills spoilage organisms, enzymes

and California’s

No one offers a broader line of salsas than

and pathogens without overcooking the product. Flash

Central and
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we select

flavor and aromas, and
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our salsas. And best of all,

tomatillos, fresh peppers, garlic, onions and cilantro,

our salsas are all natural
and preservative free.

all hand-harvested and selected for color, flavor
and freshness. We fire roast tomatoes, tomatillos,

Jalapeno and Serrano

salsa cruda to

peppers to enhance

coarsely chopped

the flavor and develop

Molcajete style salsas,

the natural sweetness.

Haliburton delivers the salsas you
need in the packaging options you

We toast chipotle,
De Arbol and habanero chiles
and caramelize onion and garlic fresh in our

require – from our re-sealable 12 oz.,
16 oz. and 32 oz. recyclable “Fresh
Pouch” for retailers and club stores to

plant every day.

If it’s good, it’s Salsa Fresca .

our 2-pound through 10-pound flexible

Our Salsa Fresca line of Authentic Mexican

pouches for retail deli and foodservice

Table Salsas uses recipes handed down through

operators, we have an easy to handle packaging

generations and traditional preparation methods,

solution that will fit every need. Choose from

to deliver the robust flavors and vibrant aromas

more than 40 standard salsas or have our team

of Mexico. So whether you’re looking for Dipping

of experienced chefs and food technologists

Salsas, Fire Roasted Salsas

		

design your signature salsa. We’re always up for a

		

challenge no matter how tough, contact us today
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or even fruit Salsas
we have the product

to get started.

your customer will
return for. From
smooth salsas and

Haliburton, equal parts food, science and taste.

Industrial

Anchovy pastes and purées.

Salsas.

We are the largest manufacturer of anchovy pastes and
purée in the world. Available in more than 20 different
formulations, including low salt purées, these products
are distributed primarily to salad dressing and sauce
manufactures worldwide. All of our products are Kosher
certified and preservative free. Available in package
sizes from 20 pounds to 2500 pounds, we have the right
formulation and packaging solution for every application.

No one offers a broader line of high-quality salsas. Our
unique Flash Pasteurizing – Flash Cooling technology
allows us to lock in subtle flavors and volatile aromas
to produce salsas with vibrant colors and fresh flavors.
We offer Dipping Salsas, Fire Roasted or Fruit Salsas
and traditional Mexican table salsas all in a certified safe,
Ready-to-Eat product.

What you should know about Haliburton.
Created in 1992 with the goal of combining food science and culinary excellence to
improve the quality and reduce the cost of prepared foods, today, we are a specialty
foods powerhouse. We serve national retailers, multi-unit restaurant operators
and international food manufacturers from our new 300,000 sq. ft.
state-of-the-art manufacturing facility in Ontario, California. With hundreds
of different products and packaging solutions from 8 ounces to 3000 pounds,
we have the product and packaging solutions you’re looking for.

3855 Jurupa Street, Ontario, California 91761 - 1.877.980.4295
www.haliburton.net

Ingredients for
soups, salsas, dressings
and sauces.

