
The sauce crafters at Paradise have the experience and resources to help you 
quickly develop �avors your regulars and �rst-timers will both love. 

You can count on us to understand your needs and create a custom sauce 
that adds excitement to your menu and greater sales to your bottom line. 

Tomato 

We start with the �nest 100% 
California vine-ripened
tomatoes harvested at the 
peak of freshness and lock 
in their sweet goodness, 
o�ering both All-Season 
Fresh Process™ and Packed-
in-Season options.  

Sign up for the
Sauce Source

Keep up with the latest trends and menu ideas.
Go to our website and sign up.

www.paradisetomato.com/news
Paradise®

(502) 637-1700

Based Sauces
   

Give Them Vine-Ripened Flavor
Your sauces are only as good as the raw ingredients. That’s why we start with 
the best California has to o�er. We’ll match a popular, existing sauce, create a 
regional favorite or get really creative with a mixture of new world �avors. 
And we specialize in clean label sauces with no preservatives or arti�cial �avors.

Take a look at the sampling of �avors below to get some ideas for a new 
menu item that can be customized for you.

Pick Your Perfect Package
• Pouches from 4 oz. to 160 oz.

Get The Right Sauce Right Away
The resources and experience of our Signature Sauce Creation Center
ensures you get the �avor pro�le you’re looking for. You can be assured 
you’ll have great �avor, quality and consistency at every location.

Pizza & Marinara Sauces
•  Arrabiata
•  Fire Roasted Tomato
•  Pomodoro
•  Roasted Garlic Marinara
•  Spicy Tomato
•  Sweet Tomato Basil

Salsas
•  Anaheim Chile
•  Fire Roasted Salsa Verde
•  Mango
•  Roasted Corn & Black Bean
•  Salsa Roja
•  Smoky Jalapeno Tomato


