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Coffee, Cocoa & Tea Tins

High Desert Herbal Teas
Chimayo Sunset –  $6.95

A blend of cranberry and apple – 2 oz.

Piñon Peach – $6.95
A succulent blend of peach and fruit flavors, slightly tart with subtle sweetness – 2 oz.

Mesa Berries – $6.95
A bold, full berry flavor that is slightly tart but mountain-air refreshing – 2 oz.

Angel Tea – $6.95
A truly heavenly blend of strawberry and lemon – 2 oz.

High Desert Piñon Chai
$4.95 Each

Available in Traditional, Mexican Spiced Chocolate, Green Tea, Spiced, and Chocolate.
Piñon Chai Gift Tin – 6 oz.

High Desert Piñon Cocoa
The hottest selling Cocoa in the Southwest. Noted American Wildlife Authority Euell Gibbons 
called the Piñon Nut “the most palatable of all the wild foods,” and now you can experience 

this taste in a rich cocoa. A fresh piñon nut flavor and 4 different chocolates give this  
Cocoa a truly distinctive flavor. 6 oz. gift tin: $4.95 each or any 3 for $13.95.

Traditional, Pecan, Cappuccino, Mexican Spiced 

High Desert Sun Teas
New Mexico Sun Teas are blended of the finest Ceylon Estate Black Tea and packaged 

in two - 1 oz. filter bags to brew a traditional New Mexico Sun Tea (each bag makes 1 gallon of tea). 
  $5.95 each or any 3 for $16.95.   Prickly Pear, Mango, Passion Fruit, Raspberry

High Desert Green Teas
New Mexico Green Teas are blended from exotic green teas from the Orient, and packaged in two -  
1 oz. filter bags to brew up an unusual twist of Southwest flavors (each bag makes 1 gallon of tea).  

$5.95 each or any 3 for $16.95.  Mesa Berries, Piñon Lemon

Piñon Fact:
Some varieties of the Pine tree produce large, edible seeds, and are known as 

the Nut Pine or the Piñon Pine (pinyon), stone pine, and digger pine.
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Chile Addict Revenge
Chile Addict’s answer to the question: What is the hottest sauce I can buy? With a Scoville rating in excess of 350,000,  

this hot sauce is hotter than the world’s hottest peppers. We reach this plateau by adding pure capsaicin, which carries 
a rating of 500,000. All natural, no added sugar or preservatives.

4 oz. bottle (extremely hot)  $5.99

Thermonuclear Meltdown
Chile Addict’s entry into the habañero hot sauce race. A four pepper hot sauce, it has chipotle for that wonderful smoky flavor  

that chipotle is well-known for. It also has New Mexico red chile and red jalapeño for sweetness and habañero 
for that unforgettable heat. All natural, no added sugar, oils, or preservatives.

8.6 oz. jar (hot)  $4.99

Green Chile Sauce
This traditional style sauce is made from fresh, open flame roasted New Mexico Grown green chile.  

Use right from the jar on enchiladas or pour over chile relleno. No preservatives.

16 oz. jar (medium, hot)  $4.25

Red Chile Sauce
Only vine ripened and sun dried New Mexico red chilies are used to make our premium grade red chile sauce.  

We included just the basic ingredients with the minimal spices so this sauce retains the true chile flavor.  
Use straight from the jar or add your own secret ingredients for a real home-cooked flavor. No preservatives.

16 oz. jar (medium or hot)  $3.99

Green Chile Salsa
This all natural salsa is fat-free and has no preservatives. Made from the finest New Mexico green chile with just the 

right touch of habañero for flavor and tang. Blended with onions, garlic, and fresh cilantro, it’s a perfect blend of flavors. 

16 oz. jar (medium or hot)  $4.99

Home Style Salsa
Our old standby. A tomato-based salsa that is rich, thick and chunky, 

and chock full of all the things that make a superb salsa.

16 oz. jar (medium or hot)  $4.99

Green Chile and Fresh Garlic Salsa
Garlic lovers rejoice.  Now a salsa with a true fresh garlic flavor. Made with vine-ripened tomatoes and our famous  

Hatch Green Chile (open flame roasted) and fresh garlic. 100% natural: no preservatives, no added sugar, salt, fats, or oils.

16 oz. jar (medium or hot)  $4.99

Red Chile and Fresh Garlic Salsa
Also full of true fresh garlic flavor. This time the Hatch Chile is vine-ripened, open flame roasted, and hand peeled 

before being chopped and added to the cooking pot. All natural: no preservatives, no added sugar, salt, fats, or oils.

16 oz. jar (medium or hot)  $4.99

The Chile Addict has been one of the premier 
Southwest food companies 

for over twenty years. 
The following is just 

a sampling 
of their many 

Southwest salsas, 
chile powders, 

and other products.

Chile Addict Foods
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Southwest Foods
SEASONINGS & MIXES

Sopaipilla & Indian Fry Bread Mix Combo
Mexican and Indian fried bread. Eat with your meal to 

compliment it, or spread with beans, garlic, garnish with lettuce 
tomato and onions, and top with salsa to make an Indian taco. 

Can also be eaten with honey and 
they become dessert.

12 oz. package (recipes included)  $3.99

Chunky Garlic Salsa Mix
A superb salsa with a garlic flair in a dry mix form.  
Just add 14 ~ 16 oz. of diced or crushed tomatoes.  

Makes about 18 oz.
2 oz. package (recipes included)  $3.99

Salsa Chipotle Mix
Our fabulous Salsa Chipotle now in a dry mix form. 

Just add 14 ~ 16 oz. diced or crushed tomatoes. 
Makes about 18 oz.

2 oz. package (recipes included)  $3.99

Green Chile Salsa Mix
Green chile salsa at its simplest, in a dry mix form.  

Just add 14 ~ 16 oz. diced or crushed tomatoes.  
Makes about 18 oz.  

2 oz. package (recipes included)  $3.99

Green Chile Stew Mix
Just add water and your choice of meats. Makes six -16 oz. 
servings (instructions for vegetarian stew also included).

8.75 oz. package  $4.99

CORN PRODUCTS

Red or Green Chile Cornbread Mix
A southwest favorite, our all-natural cornbread mix uses 
cornmeal, unbleached flour, dehydrated buttermilk, red 

and green chile powder, baking powder and spices to make 
a naturally sweet, golden cornbread. Compliments any 

bean or meat dish in the true New Mexican tradition.
9 oz. package (recipes included). Red or Green, $4.99

Blue Corn Meal
Truly a southwest original. The ancients were familiar with 

corns of many colors, but blue corn had the flavor and 
power to satisfy their bodies with nutrition the best. 

Luckily, we have rediscovered this superb deep blue-purple 
grain. Its rich flavor has a subtle overtone of roasted nuts and 

a satisfying body. Includes recipe for frying pan bread.
12 oz. package  $3.99

Posole
The primary ingredient of a Mexican stew by the same name. 

Posole is Mexican for “hominy” and is available in several forms. 
Dried is the most common and the easiest to store. The stew itself 

is a favorite both north and south of the border and should be 
tried by all who enjoy southwest cuisine.  (Recipes included.)

12 oz. bag (white)  $3.25       12 oz. bag (blue)  $3.50

NEW MEXICO GROWN 
CHILE PISTACHIOS

America’s favorite snack nuts are now grown in New Mexico 
and are available in our unique style, with chile, of course.

Shelled (nut meats):

Green Chile, 2 oz. - $2.99

Unshelled (natural in the shell):

Plain, Roasted, Salted, 16 oz. - $8.99

Whole With Red Chile, 16 oz. - $9.99

Green Chile & Garlic, 16 oz. - $11.99 

JAMS, JELLIES & SWEETS

Chile Jams
All natural, these mild to medium hot home style jams 

would be the envy of any southwest homemaker. 
Uniquely New Mexican, use as glaze on meat or poultry dishes, 

or as spread for toast or bagels. Blend with cream cheese 
for a delightful dip.

10 oz. jar (green chile, red chile)  $4.99
10 oz. jar (prickly pear)  $5.75

Chile Honey
It had to happen. A partnership between us and the bees 

of Hatch Valley in south-central New Mexico. According to our 
sources, the bees agree to produce the finest golden honey 

and we blend it into an unforgettable spread. And you, 
our fellow chile-loving friends, shall reap the rewards.  

12 oz. jar (mild to medium) $4.99

DRIED CHILE PRODUCTS

 Red NM Chile Powder (medium or hot) 	  	  8 oz.	  $2.99

 Chimayo NM Chile Powder (medium-hot)	   8 oz.	  $4.99
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