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Salsas & Hot Sauces
Article No. 1056 Inferno Hot Pepper Sauce
Article No. 1057 Tropical Salsa

(340 mL/11.5 fl. oz. each)
Article No. 1058 Calypso Hot Pepper Sauce
Article No. 1046 Jalapeño Hot Pepper Sauce

(148 mL/5 fl. oz. each)
Article No. 1063 JR’s Thick & Chunky Salsa 

(454 g/16 oz.)

In these chile-crazed times, salsa has eclipsed
ketchup as the number-one selling condiment (by
dollar volume) in North America…and hot sauces
are available on supermarket shelves in a wider vari-
ety than ever before. Watkins offers a variety of hot
pepper sauces to fit everyone’s taste. Dash them on
for a high-flavor, no-fat taste sensation!

Why Watkins?
• All-natural/fat-free: No preservatives.
• Exclusive blends: Created specially by Watkins,

these unique condiments are available nowhere
else. JR’s Thick & Chunky Salsa is a premium salsa
made from a secret Texas family recipe from local
produce.

• Unique flavors: These sauces offer more than just
heat—a blend of hot, sweet, and tangy flavors.

Heat Levels
• Inferno Sauce: medium
• Tropical Salsa: medium-mild
• Calypso Sauce: medium
• Jalapeño Sauce: medium-hot
• JR’s Thick & Chunky Salsa: medium (according

to the Texas family; we think it’s pretty hot!)

Uses
• Inferno Sauce: Tacos, enchiladas and other

Mexican food; meats and seafood; beans and rice;
jambalaya and other Cajun dishes; eggs; appetiz-
ers and dips.

• Tropical Salsa: Use at the grill or broiler for chick-
en or pork (and as a table sauce); as a condiment
for Caribbean, Asian, and Mexican foods…even
burgers!

• Calypso Sauce: Tomato juice or vegetable juice
cocktail; chicken and seafood; beans and rice;
Caribbean and Cajun dishes; eggs; curries; salad
dressings.

• Jalapeño Sauce: Use anywhere you would use
fresh jalapeños…terrific on nachos, tacos, enchi-
ladas, fajitas, Spanish rice, in guacamole, and in
chili.

• JR’s Thick & Chunky Salsa: use wherever you
would use ordinary salsa; outstanding with tortilla
chips, on scrambled eggs or an omelette, or 
condiment for chicken, pork or beef.

Ingredients
Inferno Hot Pepper Sauce
Ingredients: Chili peppers, corn syrup, vinegar,
jalapeño peppers, tomato paste, onions, red and
green bell peppers, spices, and natural flavors.

Tropical Salsa
Ingredients: Tropical fruit blend (corn syrup,
pineapple, bananas, water, natural flavor, sugar,
locust bean gum), peppers, water, tomato paste,
white vinegar, onion, spices, and natural flavor.

Calypso Hot Pepper Sauce
Ingredients: Cider vinegar, sugar, red pepper, salt,
onion, garlic, raisin juice concentrate, spices, and
natural flavors.

Jalapeño Hot Pepper Sauce
Ingredients: White vinegar, jalapeño peppers, salt,
modified corn starch, spice extractive, guar gum,
xanthan gum, ascorbic acid, yellow 5, blue 1.

JR’s Thick & Chunky Salsa
Ingredients: Tomato purée (tomatoes and water),
jalapeño and bell peppers, onions, vinegar, salt,
spices.


