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With the warmer weather approaching, more people will be
leisurely roaming the streets, and possibly eating more
street food. In this issue, there will be a focus on many kinds
of street food. Anything from a waffle mix to a char siu seasoning. Check out some of our seasonings on page 2 to see if
anything inspires you! See some fun facts about street food
on page 3.

Check out our website www.valdezspice.com and use for all document requests

Street Food Around the World
Some street food trends come and go. There will be a burst of popularity before everyone loses interest again. However, some street foods stand the test of time. In every country, there are classics that will always be loved. For example, French crepes
will always be universally adored. Halo halo in the Philippines is a sweet treat consisting of ice cream, fruit, jelly bits, and more. Its bright and refreshing taste will
always be great for summer. Vietnam’s banh mi is a French baguette filled with
veggies and meat perfect for a quick, cheap meal. Israeli style falafel, a fried chickpea mash with spices, has gained widespread international fame as a vegan option
in many restaurants. Chimney cakes are donuts shaped like a chimney found
throughout Eastern Europe. Nowadays, they’re filled with ice cream and Nutella
too. Over time, the staples of street food have not only remained popular in their
home countries, but they’ve also become foods that are loved internationally.

What’s Cooking in R&D — Today’s Edition: Street Food
Pico de Gallo Seasoning: This seasoning would be a great addition to the classic Pico de
Gallo side that pairs well with foods like street tacos. It has a tangy, hot, and lemony taste
that really represents that classic Pico de Gallo taste. This versatile seasoning can also be
used for a salsa, fajitas, and more.
Chile Lime Seasoning: With this delicious seasoning it’s easy to have that classic street
style corn at any time. With hints of spicy and tangy notes, this seasoning really spices up any dish. Just
add your favorite ingredients in addition to this seasoning and then you have that classic street style corn
everyone loves.
Waffle Mix: Street waffles are becoming a new trend. There are many variations
that can be made from a simple waffle mix such as: waffle balls, waffle sandwiches,
waffles with fried chicken, and dessert inspired waffles. This versatile and simple
batter mix can be turned into a multitude of delicious creations.
Al Pastor Seasoning: Marinate your pork with some fresh pineapple and our house
Al Pastor Seasoning to get a tender, flavorful variation of a street taco. This savory seasoning isn’t just
for pork, and compliments chicken and beef as well, bringing out maximum flavor. Tacos are served best
with fresh lime, cilantro, chopped onions, and pineapple.
Italian Style Fried Donut Mix: This is Valdez’s take on the classic Zeppole. This dough mix
creates a crisp, light treat for the warmer weather. The sweet and buttery flavors will be
sure to impress your friends!
Char Siu BBQ Seasoning: A combination of sweet spicy, and traditional Chinese spices,
this blend is packed full of flavor and ready to be thrown on a pork sholder. Simply add a few ingredients
to create a marinade and it is the perfect addition to any protein that you’d like to throw on the grill.

Fun Facts on Street Food

National Mobile Food Vendor
Day is on March 5th.
The chuck wagon was invented to
feed cowboys and is considered
the first mobile food truck.

The rolled ice cream trend became
popular in Thailand first around
2011-2012.

Dondurma is a Turkish ice cream.
Vendors often pull tricks when
giving the ice cream cone to draw
attention.

An easy way to copy the toasted
mochi from Japan is to put a slab
of hardened mochi in a waffle
iron.
Taco is the most searched street
food on search engines.
Please email Miriam Tello Reid 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.
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