
 Clean Label / 
Preservative Free

 Non-GMO

 Product of Mexico

 Adds Complex 
Flavors

 Pungency: 4,500 - 
7,000 SHU

Medium Heat, Bright Flavor!

Known as America's favorite chile, Jalapeño is 
extremely popular in all forms, including dried, 
smoked, mashed and puréed! Our Roasted Whole 
Green Jalapeño, with a medium heat and sweet, 
earthy flavors is perfect for salsa, entrees and 
retail packs. 

Possible Applications:

Roasted Green Jalapeño is an excellent 
ingredient for sauces, soups, stews, salads, 
tacos, sandwiches, or anything you feel could 
use some heat!
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Fresh Frozen Roasted 
Whole Green Jalapeño
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Product: Roasted Whole Green Jalapeño Chiles are manufactured from fresh green hot Jalapeno peppers that are washed with 
microbiologically controlled water then destemmed and roasted. Product is frozen.

Ingredients: Green Roasted Jalapeño Chile

Country of Origin: Product of Mexico

Available Cut: Whole: 3” to 4.5” long, sizes are approximate

Item Number: FG-FCJG-018-811-C19

Standard Pack Sizes: 19 lb. net weight, 21 lb. gross weight

Case Sizes: 12.5” x 20” x 4.88” / cube: 0.71

Pallet Configuration: Ti – 7, Hi - 10 / 40” x 48” x 53.5” / Gross Weight: 1,550 lbs.

Regulatory: Raw materials are grown in accordance with U.S. Department of Agriculture recommendations for Good Agricultural 
Practices (GAPs). Materials are processed in accordance with the Codex Alimentarius as well as U.S. Food and Drug Administration 
(FDA), State and Municipal laws and regulations.

Packaging: This product is packed in food grade, colored polyethylene liners, lightly vacuumed and heat sealed before being placed 
inside corrugated boxes then sealed with clear box tape.

Labeling: Each case will have a master label that includes the product description, item number/bar code, net weight, lot code, 
ingredient statement, allergen statement and product certifications (i.e. Kosher, Organic, etc.).

HACCP: This product is processed under a documented HACCP plan supported by the use of current Good Manufacturing Practices 
(cGMPs).

Extraneous Matter: Within FDA limits

Treatment: This product has not been subjected to a certified thermal process, irradiation, or fumigation.

Natural: This product is free from all color and flavor additives.

Allergens: This product does not contain any major or minor allergen recognized by US regulations.

GMO: To the best of our knowledge, this product is free of Genetically Modified ingredients.

Certifications:  Pareve OK Kosher 
  Halal: Islamic Food and Nutrition Council of America (IFANCA)
  GFSI: Manufactured in an FSSC22000 certified facility

Color: Predominately green colored with fire-roasted marks. Color may vary due to the nature of agricultural products.

Flavor: Flavorful, smoky, medium spicy and free from off flavors, typical of a Green Roasted Jalapeño Chile.

Additives:  Preservatives: None added
  Artificial colors/dyes: None added
  Artificial flavors: None added

Pungency: 4,500 - 7,000 SHU (Typical)


