
From our experts

Chorizo is a boldly seasoned pork sausage that originated in Spain and has become a staple 
in Mexican cuisine. Known for its rich, savory flavor and vibrant red hue, it is widely used in 
tacos, breakfast dishes, and queso dips. Spanish chorizo is typically smoked and seasoned 
with paprika, while Mexican chorizo is usually fresh and seasoned with chile peppers and 
vinegar, delivering a robust, spicy kick. In flavor format, the bold, meaty profile of chorizo can 
add spicy depth to many applications. 

Flavor Spotlight
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Contact us or click to request a FREE CHORIZO flavor sample. 

“I featured a chorizo flavor in a cheddar cracker, combining the rich, tangy 
depth of cheddar cheese with the spicy, savory, and subtly smoky notes of 
chorizo. The result is a bold, layered flavor experience that delivers complexity 
and excitement in a single bite.”

-Rob Bowen, Senior Scientist
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