
Reviewed by Wendy O'Neill 

  

 
 

Roasted Salsa 
 

 

DESCRIPTION A ready-to-eat roasted salsa  
 

PACK SIZE 2/Net Wt 5 lbs (2.27kg) 
 

FILL Shall be at least equal to stated net weight.  Fill control to be maintained to assure 
compliance with National Bureau of Standards regarding prepackaged commodities. 

 

INGREDIENTS            Tomatillos (Whole Tomatillos, Water, Citric Acid, Salt), Water, Onion, Garlic,  
                                                 Chili De Arbol, Xanthan Gum, Guar Gum,and Gum Tragacanth, Standardized  
                                                 with Dextrose, Salt, Guajillo Chili, White Distilled Vinegar, Spice, Sodium  
                                                 Benzoate and Potassium Sorbate (As Preservatives). 

 
ALLERGENS None 

 

SHELF LIFE 60 days 

 

STORAGE  35
0
F -  40

0
F 

REQUIREMENT  

 

PACKAGING Immediate: White PP tub and lid 
  

LABEL Round, La Cocina Mexicana Label 
 

CODE Use by date will be printed on side of tub. 
 

LOT CODE             Use By Date & Batch  Example:  Use By:  06-10-2016 - 1 

INTERPRETATION         Use By: June 10, 2016, Batch 1 
 

Kosher No 
 

GMO No 
 

COUNTRY OF ORIGIN USA 
 
 

APPEARANCE Fine chopped tomatillo with roasted chili de arbol contributing to “charred” appearance 
 

FLAVOR/ODOR Tomatillos with spice from roasted chilles 
 

 CHEMICAL pH  3.9 + - 0.3 
 

 PHYSICAL Piece size dimensions: Tomatillo   Crushed 
   Chili de arbol fine chop 

    

     MICROBIOLOGICAL Total Plate Count 100,000/g max 
 Coliforms 100/g max 
 Yeast and Mold 1000/g max 
 E. coli Negative 
 Salmonella Negative 
 Listeria Negative                        
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METAL 

CONTAMINATION Shall be free from metal contamination verified during processing by passing product 
through a metal detector.  Sensitivity shall be checked at a regular intervals for proper 
function of detector. 

 

ABSENCE OF DEFECTS 
Shall be free of any foreign or extraneous matter.  Shall also be free of any other defect not specifically mentioned 
which will affect the safety, appearance or edibility of the product. 
 

RECALL CONTACT:   Wendy O'Neill - Vice President - 1-760-822-4590 

 
 

 


