
44 FARMS TAMALES

STREET TACOS
How many ways can you make a taco? Breakfast, lunch or dinner, tacos 
are a great addition to your menu. Create a new, unique salsa to 
incorporate your own signature flavor!

SEABOARD FRESH BONELESS PORK BUTTS, 2 PC, 4 PACKS (JB4360) - 1 / 65  LB
CALAVO AVOCADO CHUNKS TRAY (PR0163) - 6 / 2  LB
HANDIFOIL  9 x 10.75  FOIL SHEET (FOIL55) - 6 / 500  CT
EL MATADOR  4.5”  CORN TORTILLAS (TORT35) - 6 / 100  CT
EL MATADOR  4.5”  FLOUR TORTILLAS (TORT47) - 8 / 50  CT

SKILLET NACHOS
You can never go wrong with classic nachos! Who can resist all that 
delicious melted cheese? Quick, easy, and packed with all the right 
ingredients, a skillet of nachos is great as a shareable appetizer, but 
hearty enough for a full meal.

Filled with high-quality 44 Farms beef, these delicious 
tamales are made from scratch and packed with flavor! 

FROZEN BEEF TAMALES (FJ4152) - 16 / 18  OZ

The word tamales comes from the ancient 
Aztec word tamalli, which means wrapped. 

WELCOME DAIRY YELLOW CHEESE SPREAD (PCH001) - 1 / 45  LB 
WELCOME DAIRY AMERICAN YELLOW MELTING CHEESE (PCH007) - 6 / 5  LB
HUNN’S  3 / 16”  FRESH SLICED JALAPEÑO PEPPERS (PEPR42) - 4 / 1  GAL
PACKER FANCY SHREDDED CHEDDAR CHEESE (NCHE35) - 4 / 5  LB 
DAISY SOUR CREAM POUCH (OLEO08) - 6 / 4.5  LB
GOURMET RANCH  80 / 20  BULK GROUND BEEF (G00667) - 1 / 10  LB
EL MATADOR PRE-CUT TORTILLA CHIPS (TORT03) - 1 / 25  LB

Cook your protein first with onions and 
cilantro to create a bold flavor. 

W I T H  J A K E ’ S  F I N E R  F O O D S

®



FAJITAS

MARGARITAS
What’s the secret to a great margarita? The flavor of course! Add fresh 
lime juice and agave nectar to make your margarita stand out! Add salt to 
the rim, or mix it up and add sugar or chile salt instead! 

LIBBEY  12 OZ  MARGARITA GLASS WITH CACTUS STEM (GLS008) - 1 / 1  DZ
ISLAND OASIS FROZEN MARGARITA MIX (FBV007) - 12 / 32  OZ
MARCAL 1 PLY WHITE  1 / 4  FOLD  9.5 x 9.5  BEV NAPKINS (NAPK42) - 8 / 500  CT 
ORGANIC LIGHT AGAVE NECTAR (CJUC74) - 1 / 1  GAL
NATURAL BRANDS FRESH LIME JUICE (PR1185) - 6 / 64  OZ

Garnish your margaritas with a tequila-soaked cucumber slice for 
a classy, finishing touch to your traditional margarita. 

There’s nothing like the aroma of sizzling fajitas! Catch the attention of 
your patrons and wake up their taste buds with our delicious selection 
of fajitas from Gourmet Ranch! 

GOURMET RANCH DOS COMPADRES FROZEN BEEF FAJITAS (JB8040) - 3 / 5  LB
GOURMET RANCH DOS COMPADRES FROZEN CHICKEN FAJITAS (JB8100) - 3 / 5  LB 
PREMIUM HEREFORD FROZEN BEEF FAJITAS (JB8000) - 3 / 5  LB 
OCEAN HORIZON  16-20  WHITE, P/D, TAIL-ON SHRIMP (SHMP42) - 5 / 2  LB  
OCEAN HORIZON  31-40  WHITE, P/D, TAIL-ON SHRIMP (SHMP91) - 5 / 2  LB 
EL MATADOR  6”  CORN TORTILLAS (TORT19) - 6 / 100  CT
EL MATADOR  6”  FLOUR TORTILLAS (TORT30) - 24 / 12  CT

CAFE H® CARNITAS
This fully cooked, pork carnita from Hormel Foods is 
made with whole boneless pork cushion meat. It is 
marinated with garlic and citrus flavors and slow 
cooked in the bag for hours for maximum flavor and 
tenderness.

CAFE H® COOKED CARNITAS (PORK16) - 6 / 5  LB

Marry the flavors of your vegetables and meat together 
by tossing your vegetables in your fajita marinade.


