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I nsp i red by  the  reg iona l  f lavors  o f  Mex ico ,  SALSAOLOGY Mexican cooking sauces  teach us 
tha t  the  Span i sh  word “sa l sa ”  means  sauce ,  and tha t  sa l sas  are  cen t ra l  to  Mex ican cu i s ine , 
vary ing in  tex tu re ,  co lor,  and f lavor.  Through care fu l l y  cu ra ted ingred ien t s ,  SALSAOLOGY of fe rs 
sophi s t i ca ted Mex ican f lavors  w i th  the  versa t i l i t y  and approachabi l i t y  des i red by  the  modern 
cook .  SALSAOLOGY sauces  are  a l l -na tu ra l ,  vegan and g lu ten- f ree ,  made f rom h igh  qua l i t y,  non-
GMO ingred ien t s . 

SALSAOLOGY i s  an  ode to  Creator  and Founder  Lor i  Sandova l ’s  fami ly  her i tage and to  the 
r ichness  and d ivers i t y  o f  Mex ican cu i s ine .  When SALSAOLOGY was  launched in  2015,  the  brand 
o f fe red t wo cooking sauces ,  cu ra t ing  ingred ien t s  tha t  re f lec t  the  cu l inary  exper ience o f  Mex ico’s 
Ja l i sco and Zacatecas  reg ions ,  i n  honor  o f  Lor i ’s  mother  and fa ther ’s  hometowns .  S ince then , 
SALSAOLOGY has  in t roduced addi t iona l  sauces  tha t  ce lebra te  the  d ivers i t y  o f  Mex ican cu i s ine , 
tak ing us  on  a  tas t ing  tour  o f  Mex ico’s  reg iona l  cooking .

In  2018,  SALSAOLOGY in t roduced CAZUEL AS s immer ing sauces ,  showcas ing addi t iona l  reg ions 
o f  Mex ico wi th  modern  in te rpre ta t ions  o f  comfor t  food f lavors .  Tak ing i t s  name f rom the  Span i sh 
word fo r  “po t s , ”  CAZUEL AS sauces  prov ide the  s ta r t i ng  po in t  fo r  qu ick ,  conven ien t  and f lavor fu l 
one -pot  d i shes .

Today,  SALSAOLOGY can be found a t  more  than 250 re ta i l  loca t ions  l i ke  Whole  Foods  Marke t s , 
Bed,  Ba th  & Beyond,  and Doro thy  Lane Marke t s . 

To  produce Mex ican insp i red sauces  tha t  exp lore  and re imagine the  d ivers i t y  and r ichness  o f 
Mex ico’s  reg iona l  f lavors  fo r  the  modern  k i tchen . 

SALSAOLOGY i s  the  modern  s tudy  o f  sauces ,  o r  sa l sas .   Beyond a sc ien t i f i c  examina t ion ,  the 
s tudy  i s  a  de lec tab le  ar t  t ha t  cu ra tes  ingred ien t s  and sa l sa  rec ipes  f rom Mex ico’s  r ich  h i s to ry, 
cu l tu re ,  geography and cu i s ine .  
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AWARDS + RECOGNITIONS

Good Food Award -  Pantry 2016 

The Good Food Awards Seal, found on winning 
products, assures consumers they have found something 
exceptionally delicious that also supports sustainability 
and social good.

IN THE NEWS

Women’s Wear Daily - October 2017

“L.A. Mayor Launches L.A. Original Line and Pop-up to 
Support Local Manufacturers”

Food & Wine Magazine - June 2016

“Essential Grilling Spices and Sauces”

LA Originals Maker 2017

LA Original, a pilot program of the Mayor’s Fund 
for Los Angeles in partnership with the Mayor’s 
Office of Economic Development, was developed 
to celebrate LA as the creative capital of the world.

Refinery 29 - October 2017

“29 Real Pumpkin Foods For The Pumpkin Spice 
Haters Who Still Love Fall”

Wine & Spirits Magazine - December 2016

Wine & Spirits Magazine Buying Guide 2016 “The 
Goods”

http://www.foodandwine.com/slideshows/essential-grilling-spices-and-sauces
https://www.wineandspiritsmagazine.com/news/entry/the-goods-2016
www.goodfoodawards.org
www.laoriginal.com


ABOUT THE FOUNDER
LORI  SANDOVAL

Born  and ra i sed in  Sou thern  Cal i fo rn ia ,  Lor i  s tud ied Ar t  H i s to ry  a t  the  Un ivers i t y  o f 
Cal i fo rn ia ,  Los  Ange les .  A  lover  o f  a r t ,  t rave l ,  and cu l inary  exper iences ,  Lor i  became 
in te res ted in  exp lor ing the  way in  which  h i s to ry  in f luences  cu i s ine ,  and how tha t  h i s to ry 
c rea tes  a  var ie t y  o f  cu i s ines  across  reg ions ,  espec ia l ly  in  Mex ico .   Af te r  comple t ing  her 
Bache lor ’s  Degree ,  Lor i  dec ided to  de lve  deeper  in to  her  in te res t  i n  and examina t ion  o f 
Mex ico’s  cu i s ine  by  a t tend ing cu l inary  school  a t  Le  Cordon B leu  in  Los  Ange les . 

Af te r  comple t ing  cu l inary  school ,  Lo r i  spen t  a  decade cooking in  no tab le  k i tchens  in  Los 
Ange les  under  che f s  inc lud ing Wol fgang Puck ,  John  Sedlar  a t  R i vera ,  and Cor ina Weib le 
a t  Cane lé ,  a  loca l  t reasure  in  her  ne ighborhood o f  At water  V i l lage in  Los  Ange les .  Lor i 
has  a l so  cooked fo r  Los  Ange les  pop-up res tauran t s ,  i nc lud ing her  own A lma de Tie r ra  in 
2014,  which  a l lowed her  to  c rea te  and exper imen t  more  f ree ly  wi th  Mex ican ingred ien t s 
and f lavors .  Outs ide o f  res tauran t s ,  Lo r i  has  pu t  her  c rea t i v i t y  to  work  on  rec ipe 
deve lopment  fo r  food brands  such  as  Hun t ’s ,  K ikkoman,  Swanson ,  De l  Rea l  Foods ,  and 
Cac ique .

Ut i l iz ing her  cu l inary  exper ience and exper t i se ,  Lor i  se t  ou t  to  c rea te  a  l i ne  o f  cooking 
sauces  o f  her  own.  Lor i  launched SALSAOLOGY in  2015 wi th  t wo cooking sauces , 
care fu l l y  cu ra t ing  ingred ien t s  tha t  re f lec t  the  cu l inary  exper ience o f  Mex ico’s  Ja l i sco 
and Zacatecas  reg ions ,  i n  honor  o f  her  mother  and fa ther ’s  hometowns .   S ince then , 
she ’s  in t roduced addi t iona l  sauces  tha t  ce lebra te  the  d ivers i t y  o f  reg iona l  Mex ican 
f lavors ,  pu t t i ng  complex ,  a r t fu l l y - imagined sauces  in  the  hands  o f  modern  cooks  wi th 
sophi s t i ca ted pa le t tes . 

www.salsaology.com




