
Get trend-inspired recipes and culinary hacks at ufs.com

Innovate easily with 
scratch made flavor  that 
delivers real spicy taste 
with the quality of 
Hellmann’s®. 

50%  
of  guests say 

they choose spicy 
options when dining 
out. 

https://www.unileverfoodsolutions.ca/en.html


Hellmann’s® Real Ancho 
Chipotle Sauce 

Support. Inspire. Progress.

Photograph of  usage 
example in  a 

progressive dish

Product Description GTIN Pack Size Distributor Code

HELLMANN’S® Spicy Mayo Dressing and Sandwich 
Spread

N/A 2x 1 gallon N/A 

Made with real, red Jalapeno and Cayenne 
Pepper.  Contact your UFS rep to sample

Ingredients

SOYBEAN OIL, WATER, VINEGAR, EGG YOLKS, AGED CAYENNE RED PEPPERS, SUGAR, SALT, JALAPENO PEPPER PUREE (RED JALAPENO PEPPERS, SALT, CITRIC ACID), 
MODIFIED CORN STARCH, CARROT FIBRE, SPICES, GARLIC POWDER, NATURAL FLAVOUR, XANTHAN GUM, SORBIC ACID (MAINTAINS QUALITY), ANNATTO EXTRACT, 
LEMON JUICE CONCENTRATE, CALCIUM DISODIUM EDTA (MAINTAINS FLAVOUR). 

• No artificial colors. 

• No artificial flavors. 

• Gluten-free

• Kosher 

A bold yet balanced flavor of sweet 
and the smoky heat with a creamy 
finish. See more product detail here. 

Hellmann’s® Spicy Mayo Dressing & 
Sandwich Spread

• No artificial colors. 

• No artificial flavors. 

• Gluten-free 

• Kosher 

Product Description GTIN Pack Size Distributor Code

HELLMANN’S Real Ancho Chipotle Sauce 10048001256504 2x  1 gallon 

Ingredients

Tomato puree (water, tomato paste), soybean oil, sugar, vinegar, water, salt, egg yolks, 
modified corn starch, chipotle chili pepper, buttermilk*, ancho chili peppers, garlic 
powder, spices (mustard flour), molasses, sour cream (cream, nonfat milk, cultures), 
garlic*, onion powder, lactic acid, chili pepper, phosphoric acid, xanthan gum, 
polysorbate 60, potassium sorbate and calcium disodium edta (used to protect quality), 
lemon juice concentrate, citric acid, cultured nonfat milk, polysorbate 80. *dehydrated

https://www.unileverfoodsolutions.us/product/hellmann-s-real-ancho-chipotle-sauce-2-x-1-gal-1-EN-639464.html
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