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T his summer we will be relocating to our new        

facility located in Farmers Branch, TX. Our move–in 

date will be at the end of August. Please make sure to 

place orders as soon as possible to avoid delays. Our 

office will be closed August 27-28, 2015. Please make 

any necessary arrangements prior to this date.  



All Fired Up 
 

Stay healthy this summer with some grilled veggies. Barbequed fruits and vegetables are becoming 

more and more popular as people are continually watching their diet. Help keep that summer bod’ by 

eating more fruits and vegetables off the BBQ. Some unique items that we are seeing on the BBQ are 

grilled shrimp and citrus salad inspired by ABC’s The Chew. Throw some romaine hearts, grapefruit, 

oranges, and shrimp on the grill. Grill until charred. Place the shrimp on top of the romaine hearts. Use 

the grapefruit and oranges to make a vinaigrette. Squeeze grapefruit and oranges; combine juices with a 

little salt, pepper, oregano, honey, and extra virgin olive oil. Whisk together and drizzle on top. Also, 

try pairing some grilled pineapple with grilled citrus chicken. Another tasty dish is pulled pork skewers 

with grilled pineapple and a drip of brown sugar BBQ sauce. Let’s not forget the sweet tooth craving! 

Grilled peaches with cinnamon and sugar can only be topped off with homemade vanilla ice cream. 

Chili-Lime Cilantro Butter Seasoning - Add a little twist to your spread by seasoning 

your butter and avoid the mess of oil dips. The Chili-Lime Cilantro Butter Seasoning adds a 

mild southwest kick to your butter and can be enjoyed on any variety of breads for a snack. 

It includes a unique blend of spices with a little heat, citrus, and refreshing hint of cilantro.  

Cinnamon Peach Cornmeal Cake - The traditional American cornbread just became a little sweeter. Cinnamon 

Peach Cornmeal Cake includes the texture of cornbread, but with the tasty flavor of summer peaches and a swirl 

of cinnamon. It can be topped with vanilla or cinnamon ice cream to add some excitement! 

Sweet & Spicy Caribbean Seasoning - Take your cookout straight to Jamaica with our island-inspired blend. 

Red pepper and jalapeno bring the heat while hints of mango transport you to your tropical destination. Enjoy 

this blend on hamburgers, fish, or even grilled veggies. 

Chipotle Balsamic Grilled Vegetable Glaze - This glaze is the perfect addition to any   
Summer day! The unique combination of chipotle and balsamic bring heat and sophistication 
directly to your grill. This glaze can be enjoyed on vegetables, as well as seafood and poultry.  
 
Chocolate Habanero Fondue -  Forget about traditional chocolate fondue and delight your-

self and guests with the heat and sweetness of our new chocolate Habanero fondue! Fruits and treats will never 

taste the same. This will bring spice and fun to all your Summer parties! 

Spicy Caramelized Glaze - The sweet and spicy taste of our spicy caramelized glaze will bring heat to your sweet 
caramelized apples. The explosion of sweet and spicy flavors will provide something different to your summer 
night desserts. 

 

 

What’s Cooking in R&DWhat’s Cooking in R&DWhat’s Cooking in R&D   



1808 Monetary Ln.  Ste.#110 

Carrollton, TX 75006 

972-242-7660 ph. 

mlopez@valdezspice.com 

Please email Monica Lopez for more information or sample requests!  

Please allow two or more weeks for samples.  Minimum orders may apply. 
If you would like to be removed from the mailing list, please reply to this email with your request.   

 

Cindy (Accounts Payable) : 

Homemade Strawberry Short 

Cake. 

Our Favorite Summer Dish 

Gary (CFO): 

Homemade Ice Cream. 

Monica (R&D Manager):  

BBQ Kabobs with beef, chicken, 

and veggies. 

Nikki (Accounts Receivable): 

Straight from Heaven Seven 

Layer Bean Dip. 
Miriam (R&D Tech):  

Tomato Cucumber Salad with 

Mozzarella. 

Sean (QA Manager): 

Queso con Carne dip . 

Mike (Owner/Production       

Manager): 

Baby Back Ribs with Zippy BBQ. Madeline (Summer Intern): 

Grilled shrimp with          

pineapple. 

Estefania (Summer Intern):  

Cauliflower Pizza with sundried  

tomatoes. 



Hanks Family at ground breaking of new facility.  


