Industrial

Ingredients for
soups, salsas, dressings
and sauces.

Purées, Pastes, Sauces and
IQF Vegetable Blends
Mole, salsa and sauces,
it all starts with the chile.
Frankly, nobody does Chile Peppers in so many different
ways. From pods to purées, fire roasted to toasted, and
everything in between. All of our Chile products are
Kosher approved and GMO free. Remember, however
you need them we can supply them. Go crazy, be bold.
We’re Haliburton and we’re the Chile Pepper experts.

These products utilize a proprietary
mechanical cleaning, de-stemming and
de-seeding process.
PUREE

Haliburton produces a line of fully pasteurized chile
pepper pastes, purées and pepper sauces. Distributed
primarily to industrial food manufacturers and
foodservice operators, these products utilize a
proprietary mechanical cleaning, de-stemming and
de-seeding process developed by Haliburton engineers.
This unique process replaces the work of hundreds
of human hands at a fraction of the cost and creates
significant product and cost advantages over all of the
competition. By virtue of this technology, Haliburton
is the market leader in many of the new flavor trends
showing up on store shelves and restaurant tables today,
including ancho, chipotle, habanero and pasilla en panela.
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All of our chile pepper pastes, purées and pepper sauces
are available in packages from 1 pound through 3000
pound bulk totes.

PODS

Dried New Mexico

Fresh New Mexico

Chipotle Pepper Sauce

Fire Roasted Jalapeño Pepper

Fire Roasted Crushed Tomato

Vegetable Purées and Bases
For almost two decades, Haliburton has been
manufacturing and distributing a full line of fully
pasteurized, aseptically filled vegetable bases and purées.
Available in more than 45 different vegetable varieties,
these products are distributed primarily to industrial
foods manufacturers worldwide. In addition to these
products, we also offer most items in roasted, sautéed
or grilled vegetable purées and bases as well as a variety
of vegetable blends. Using a continuous process of steam
sterilization and rapid cooling, we are able to preserve
the vibrant colors and fresh flavor of the vegetables and
reliably kill spoilage organisms, enzymes and pathogens.
Available in packages from 40 pounds to 3000 pound
totes, these aseptic products can be stored and shipped
without refrigeration and have up to two years shelf
life. And best of all, most of our products are all natural,
preservative free and Kosher certified. Packed under the
supervision of the FDA, these products are certified to
be commercially sterile.

Ginger Purée

Thai Chile Pepper Purée

Chile Garlic Sauce

IQF Fire Roasted Vegetables
and Vegetable Blends
Haliburton manufactures a line of restaurant quality, true Centerof-the-Plate Individually Quick Frozen Roasted Vegetables. Using a
proprietary High-Temperature Flame Roasting process followed by
Flash Freezing, we are able to produce a frozen roasted vegetable
with fresh flavor, vibrant color and firm texture, a true replacement
for fresh vegetables. The typical soft texture and washed out color
of conventional frozen vegetables is a thing of the past with our
proprietary process, as is the telltale weeping or syneresis. Our
vegetables perform brilliantly in salads, on top of pizzas, and as
a Center-of-the-Plate accompaniment to any entrée - and they
are certified Ready-to-Eat. We offer over 40 different vegetable
varieties in hundreds of different cuts.

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

