
WHAT WE FLAVOR

MEAT  
FLAVOR  
SYSTEMS

BE INSPIRED



Honey BBQ 
Lemon Peppercorn 
Sweet Italian
Black Truffle Garlic
Smoked Chipotle 
Garlic Parmesan 
Red Wine Peppercorn
Buffalo Blue Cheese
Hot Honey Dijon 
Smoky Chorizo

Make memorable mealtimes for your customer. 
Wixon’s innovation and R+D teams have gathered the latest 
in current and developing flavor trends. Let our inspiration 
lead to your next flavor breakthrough.

See something you like?
Our team is ready to work on your custom taste solution — 
contact your Wixon sales represenative to get started.

Maple Bourbon
Smoked Chipotle Mojo
Korean BBQ Bulgogi 
Ranchero Lime
Preserved Lemon Peri Peri 
Meyer Lemon + Caper
Sesame Ginger  
Carolina Gold BBQ 
BBQ Ranch 
Lemon Garlic Butter

Black Garlic Kimchi 
Makrut Lime + Tequila 
Chipotle Huckleberry Lime 
Chiltepn Pepper + Cheddar
Calabrian Chili Pepper Fig 
White Truffle, Artichoke 
 + Parmesan
Szechuan Shiro Shoyu
Kumquat Habanero 
Green Onion Ponzu
Red Currant Mocha
Nduja + Quince 

Black Truffle +
 Bourguignon
Spicy Smoked Maple 
Pomegranate Fig Balsamic
Hatch Green Chili Chimichurri 
Mesquite Smoked Chili Butter
Black Pepper, Sumac + Feta 
Black Garlic Tamarind Lime 
Cranberry, Onion + Brie
Miso Brown Butter
Pasilla Mole
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