
WHAT WE FLAVOR

SAUCE  
FLAVOR  
SYSTEMS

BE INSPIRED



Tomato Basil 
Roasted Garlic Alfredo
Smoky BBQ
Sesame Teriyaki
Tikka Masala 
Sundried Tomato Pesto
Alabama White BBQ 
Dijon Honey Mustard
Pale Ale + Cheddar  
Sriracha

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.

Salsa Macha 
Thai Green Curry 
Tomato Coconut Cream 
Honey BBQ Gochujang
Tangy Buffalo 
White Truffle Parmesan 
Caramelized Butter + Garlic
Yakisoba Ginger
Blueberry Habanero 
Jalapeño Mezcal 

Black Garlic Arrabbiata
Spicy Coconut Laksa
Pickled Mango + Sudachi 
Roasted Pineapple Peri Peri 
Rosewater + Pomegranate
Piquillo Pepper + Manchego 
Burnt Orange Szechuan
Preserved Lemon 
 + Aleppo Pepper
Black Truffle Miso
Yakaniku BBQ 

Cucumber Mint Macha 
Ancho Chili Honey Mustard 
Green Apple Serrano 
Guava Scotch Bonnet Jerk 
Roasted Peach BBQ
Rum, Cola + Lime BBQ
Charred Onion + Creamy  
 Horseradish 
Candied Apple + Pear 
 Mostarda
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