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STYLE DESCRIPTION   
Mild red enchilada sauce is a seasoned blend of ground tomatoes, red chilies, and spices. Ground tomatoes 
and red chilies give this product a slightly coarse texture that is accented with bits of spices. The product is 
hot filled then cooled prior to stacking. 
 

INGREDIENT STATEMENT 
Water, tomato puree, modified corn starch, and less 
than 2% of:  chili powder, sea salt, soybean oil, 
vinegar, garlic powder, onion powder, spices, citric 
acid, sugar. 

 
FINISHED PRODUCT ATTRIBUTES 
 Net Weight: 10.0 oz (284g) 
 

 Bostwick: 12.0 cm – 14.0 cm 
 

 Appearance:  Somewhat coarse with 
bits of spices 

  

 pH: 3.7 – 4.4 
 

 Color: Dull Red to Brownish 
 

  
 

 Flavor and Odor:  Mild red enchilada 
sauce has a low heat 
level but is full of 
flavor. It shall be free 
from bitter, scorched, 
or other foreign 
flavors. 

 

 Microbiology:  Commercially Sterile 
 

   
 

  

Claims – Kosher - Notes 
Kosher OU 
36 Month Shelf Life 
Allergen Free 
Product of USA 
Gluten Free 
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 Nutrition 

Facts 

  
Mild Red 
Enchilada 

Sauce 

      

 

Servings per Container 

 

 About 4.5  

 

Serving Size  ¼ cup (60g)  
   

Amount per Serving 

Calories 
 

  

  25  
          
     Wt %DV1   

 Total Fat   0.5g 1%   

  Saturated Fat   0g 0%   

  Trans Fat   0g    

 Cholesterol   0mg 0%   

 Sodium   230mg 10%   

 Total Carbohydrates   4g 1%   

  Dietary Fiber   0g 0%   

  Total Sugars   2g    

  Includes Added Sugars   1g 2%   

 Protein   0g    
 

 

         
 Vitamin D  0mcg 0%   

 Calcium  8mg 0%   

 Iron   0mg 0%   

 Potassium   64mg 2%   

 Vitamin A2   2mcg 0%   

 Vitamin C2   1mg 2%   

 Folate2   2mcgDFE 0%   

        

 

1 The % Daily Value (DV) tells you how much a nutrient in a 
serving of food contributes to a daily diet.  2,000 calories a 
day is used for general nutrition advice. 
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