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Wixon’s Latest Seasonings & Dips  

Enliven Snacks 
 
ST. FRANCIS, Wis. – Wixon, a manufacturer of seasonings, flavors, ingredients, and consumer 

products for the food and beverage industry, has introduced its newest snack and condiment 

seasonings, delivering comfort and bold tastes to appetizers and in-between bites. 

 

The bold and rich snack seasoning additions include: 

 

• Beer and Mustard – Beer and tangy mustard deliver snacks with a kick. 

 

• Beer Brat – Bratwurst spice and beer are reminiscent of tailgating at the ballgame. 

 

• Beer Cheese Soup – Creamy cheese and beer flavors mix for a true Midwestern taste. 

 

• Chipotle BBQ – Smoky chipotle, mustard, and brown sugar blend together for a 

seasoning with a hint of sweet and spice. 

 

• Tamari – The complex, smooth flavor of tamari soy sauce combines with toasted sesame 

for a lightly-salted blend. 
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The latest seasonings for cream cheese can be used in bread spreads, in sandwiches, or as dips. 

 

• Chipotle – Smoky chipotle, garlic, onion, and chili powder mix together for a condiment 

that has heat. 

 

• Fresh Salsa – A classic dipping delight, tomato, cilantro, and red and green bell peppers 

blend for a tangy taste. 

 

• Sizzling Fajita – Mesquite, onion, and red and green bell peppers create a fresh-grilled 

flavor. 

 

• Tandoori – Roasted chicken, ginger, cumin, coriander, and other Indian spices deliver a 

zesty, exotic whip. 

 

Founded in 1907, Wixon is a fully integrated food and beverage ingredient leader providing 

flavor technologies, custom-ground spices, blended seasonings, protein expertise, foodservice 

and menu solutions, and consumer products and packaging.  Wixon’s brand promise of Service 

Driven Culinary Science gives customers the added benefit of food technology enhanced by the 

creativity of culinary arts.  With its advanced scientific and culinary capabilities combined with a 

passion for service, Wixon drives innovation and provides solutions for its customers.  Besides 

custom flavor formulations, Wixon offers R&D, product development, packaging options, 

inventory management, and just-in-time delivery.  Located in St. Francis, Wis., a suburb of 

Milwaukee, Wixon is ISO9001 certified and QAI Organic Certified.  More information on 

Wixon or any of its products may be obtained at www.wixon.com or by calling (414) 769-3000. 
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