

All Natural • Gluten Free
We start with Fresh Tomatoes, Peppers, Onions and Garlic after hand washing and destemming, we select only the best of the best to fire-roast over an open flame to give all our salsas that authentic Mexican flavor that originated in ancient Mayan and Aztec cultures.
Red Salsas - The first product produced by Riba Foods was Medium Red Salsa, short followed by Mild and Hot versions of the same product. This best selling of all Riba products is differentiated by the popular fresh Jalapeno pepper.

Start off your Tailgate Early with Arriba!
Arriba! Breakfast Taco Recipe
½ lb. Sliced Bacon 1/2 lb. Breakfast Sausage
16 oz. Mexican Cheese Blend
6 Eggs
16 oz. Arriba! Medium Red Salsa
Salt and Pepper to taste
10 Tortillas (8 inch)
Fry the bacon and sausage separately and crumble together. Scramble the eggs with the meat mixture, salt and pepper to taste and set aside.
Heat the cleaned, large skillet to 300 degree. Warm a tortilla about 15 seconds on each side. Remove it and place on chopping board. Add about two heaping tablespoons of mixture in a line across the bottom add 2 tablespoons of salsa and sprinkle cheese liberally over the mixture. Fold the sides of the taco in by about 3/4 inch. Hold the mixture in place and start rolling the tortilla away from you. Keep the roll as tight as possible. Place rolled taco seam side down in the skillet for about 30 seconds to seal the taco and melt the cheese. Ready to eat or freeze for later enjoyment.
More Exciting Mexican Recipes on Labels or go to www.ribafoods.com
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