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HPP HABANERO GUACAMOLE
I T E M  N O .  0 0 1 2 1

Our spiciest guacamole prepared with freshly ground habañero 
chilis and a hint of lime to achieve a powerful and delicious flavor.

PRODUCT DESCRIPTION

Hass Avocado, Water, Onion, Habañero Purée, Salt, Habañero 
Pepper, Lime Juice Concentrate, Onion Powder, Garlic Purée, 
Ascorbic Acid, Citric Acid, Cilantro.
No GMO Varieties. Allergen Free.

INGREDIENTS

•   Ready to serve as is.  

•   An authentic recipe made 
in-house, 100% original
and delicious.
 
•   Year-round availability and 
consistent quality at a fixed price.

•   No mess, no labor, no waste.  

Nutrition

Benefits

Length:

Width:

Height:

Case Cube (ft):

TixHi:

Code Date Format:

18 in

11 in

11 in

1.26

12x12

Julian Code: 9 027 01
9 - year of production
027 - Julian calendar
01 - internal code (batch)

Packaging

Product Specifications

811261001213

 24 / 8 Oz. (other pack 
sizes available upon 
request)

FineMex

14 Lbs.

12 Lbs.

Mexico

Yes

Yes

Yes

Yes

Yes

No

Yes

Yes

UPC:

Pack:

Brand:

Gross Weight: 

Net Weight: 

Source:

Halal:

Kosher:

Vegan:

Vegetarian:

Gluten Free:

Low Fat:

Low Sodium:

Zero Grams Trans Fat:

Shelf Life (frozen):

Shelf Life (refrigerated): 

Oxidation time:

Storage Temp from/to: 

Defrost Temp from/to: 

Once thawed, best if used within 24 hours. 
Do not refreeze.

24 months

60 days

 ≥ 1 hour

≤ -18°C (0°F)

0° to 6°C (32° to 42.8°F)

Shelf Life & Handling Instructions

Nutrition Facts

% Daily Value *
Total Fat 3.1g

Saturated Fat 0.7g
Trans Fat 0g

5%

Cholesterol 0mg 0%

4%

Sodium 90.7mg 5%

0%

Total Carbohydrates 1.7g 1%

Calcium 8mg
Iron 0.3mg 
* Percent Daily Values are 
based on a 2,000 calorie diet.

Vitamin A 5.3mg
Vitamin C 0.7mg

Fiber <1g 2%
Sugars 0g

Protein 1g

Serving Size 2 Tbsp. (1 oz.)
Servings: about 16

Amount Per Serving
Calories 35
Calories from Fat 15

Cooking Instructions

Keep refrigerated, use by or 
freeze by expiration date. 
Promptly refrigerate unused 
portions at less than 40°F. If 
previously frozen, do not 
refreeze.


