
This much-loved flavor is an integral part of menus 
for traditional cuisine and trending favorites. Its 
versatility gives it the staying power to outlast 
the trends while still playing a vital role in them! 
In fact, now is a great time to tap into the trend of 
Jalapeño Ranch dressing—it’s one of the fastest 
growing on restaurant menus today1. Jalapeño 
pepper, including use in sauces, has a penetration 
rate of 13.5% among restaurants serving entrées2 
which could help your bottom line. 

TABASCO® BRAND
GREEN PEPPER SAUCE

GREEN GOES THE DISTANCE



TAKE ADVANTAGE OF A 
HOT COMMODITY 

MADE TO PERFORM 
ON YOUR MENU
As one of our mildest pepper sauces, this one has the perfect 
balance of mild sauce and tangy, fresh flavor of a jalapeño 
pepper that creates a zesty, refreshing finish that never 
overpowers! The best part? It all starts with simple, quality 
ingredients—not water—that delivers taste that can add extra 
oomph to many dishes across your menu no matter the daypart. 

©2026. TABASCO and the DIAMOND and BOTTLE LOGOS are trademarks of McIlhenny Company. Avery Island, Louisiana, USA 70513.
1 Datassential, Sauces, Condiments, and Dressings, September 2025
2 Datassential, Entrees, February 2026

TABASCO® GREEN PEPPER SAUCE
PRODUCT GTIN SKU Unit Size Case Pack

PC PACKET 30011210003928 00392 3-g. 200

MINI-BOTTLE 30011210003447 00344 1/8-oz. 144

MINI-BOTTLE 30011210002990 00299 1/8-oz. 500

2-OZ. TABLETOP 30011210009715 00971 2-oz. 12

5-OZ. TABLETOP 30011210009203 00920 5-oz. 12

HALF GALLON (PLASTIC) 30011210005809 00580 64-oz. 2

5 GALLON (PLASTIC) 00011210009806 00980 5-gal.  1

FOR MORE INFORMATION, CONTACT YOUR BROKER OR 
VISIT OUR WEBSITE TABASCOFOODSERVICE.COM.

600-1200 SHU

0 Calories
Fat
Carbs No

Artificial Colors or Dyes  
Preservatives
High Fructose Corn Syrup
Allergens


