
Coquito leverages the growing 
booze-forward, ethnic and 
indulgent trends. 

 Alcohol-flavored snacks are becoming popular for 
 retailers.3  

 Ethnic-inspired appetizers (tempura, taquitos, kabobs, 
 hummus) and breakfast items (chorizo sausage and eggs, 
 coconut milk pancakes) are trendy items this year.4

 34% of consumers say they treat themselves to an 
 indulgent food treat a few times a week.5

With 90% of U. S. counties experiencing Hispanic population 
growth, Hispanic food markets will only continue to grow (by 
$518.91 million from 2021-2026).6

Is Coquito 
Flavoring 
Poised To Be 
a Year-Round 
Pumpkin 
Spice?

Coquito means little coconut in 
Spanish because this delicious Puerto 
Rican holiday drink evokes the spirit of 
the Caribbean with a creamy coconut 
base. Its nutmeg, vanilla, cinnamon, 
clove and sweetened condensed milk 
remind many of eggnog or horchata, 
while the Puerto Rican rum in the recipe 
no doubt has helped make it a favorite 
to those in the know. 

The popularity of pumpkin spice has 
brought it beyond beverages, and it’s 
no longer relegated to just the fall. 
Savory applications like nuts and 
popcorn are enjoyed year-round—and 
based on the data we’ve seen, coquito 
could be the next craveable sensation. 

MENU

MEANING THERE’S
TIME TO GET AHEAD
OF THE TREND.

1., 2. Tastewise | 3. Delish.com | 4. USfoods.com | 5., 6. Datassentials

We’ve seasoned a few batches of cashews with coquito. We would 
love to send you a sample so you can taste for yourself. Give us a 
call or drop us an email. You’d be nuts not to try it.
800.836.7692  | sales@nu-spice.com | nuproductsseasoning.com

Cashews

NOT FOR RESALE

Nutrition Facts
1.5 servings per container

Serving Size 1 oz (28g/about 13 chips)

Amount Per Serving 160
% Daily Value*

Total Fat  11g
17 %

Saturated Fat  5g
25 %

Trans Fat  0g

Cholesterol  10mg
3%

Sodium  180 mg
8%

Total Carbohydrate  16g 5%

Dietary Fiber 2g
8 %

Total Sugars 0g

Protein  2g

Vitamin D 
 0% 

Calcium 
0% 

Iron 
 2% 

Potassium
0% 

The % Daily Value (DV) tells you how much a nutrient in a serving

of food contributes to a daily diet. 2,000 calories a day is used for

general nutrition advice.

Ingredients: Potatoes, Lard, Vitamin E (Mixed

Tocopherols) and Tbhq added for freshness.

Seasoning Ingredients: Sweet whey, Greek

yogurt powder (cultured nonfat milk, milk

protein concentrate, lactic acid, natural flavor),

cucumber powder, natural flavors (contain

dextrose, whey, maltodextrin, whole milk,

citric acid), salt, garlic powder, lemon juice

powder (corn syrup, lemon juice with added

lemon oil), yeast extract, spices, lactic acid,

disodium inosinate and guanylate.

THIS PRODUCT MADE IN A FACILITY THAT USES:
ALLERGEN: MILK

MILK, SOY, WHEAT

Nu Products Seasoning CompanyManufactured for:

20 Potash Road
Oakland, NJ 07436

1-800-836-7692

www.nuproductsseasoning.com

No dip, just chip!

While traditional Tzatziki is meant to be

served chilled or accompanying Middle

Eastern or Mediterranean meat dishes,

this one comes with a crunch. At the

NuSpice Kitchen, we wanted to put a

new spin on this classic dish.

Enjoy the savoury flavors of tangy

Greek yogurt, crisp cucumbers and a

touch of dill in this munchable snack!
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Coquito

Flavor that’s ready to blow up, from

REQUEST A SAMPLE

https://www.nuproductsseasoning.com/?utm_source=NUS-2405&utm_medium=snapshot&utm_content=coquito&utm_campaign=2024-snack
mailto: sales@nu-spice.com
https://www.facebook.com/NuSpiceNJ?utm_source=NUS-2405&utm_medium=snapshot&utm_content=coquito&utm_campaign=2024-snack
https://www.linkedin.com/company/nu-products-seasoning-company/?utm_source=NUS-2405&utm_medium=snapshot&utm_content=coquito&utm_campaign=2024-snack
https://x.com/nuspice?utm_source=NUS-2405&utm_medium=snapshot&utm_content=coquito&utm_campaign=2024-snack

