
CONSOMMÉ/BROTH 
Ideal for braising, soups, stews, 
or as a dipping sauce for tacos, 

quesadillas, and tortas.

MEAT PAIRINGS
Traditionally used with beef, lamb, 

or goat, but also great with 
chicken, pork, and shrimp.

FLAVOR BOOST 
La Ranchera Birria Base can be used 

as a rub for roasts, chops, steaks, 
and chicken or turkey.

TRADITIONAL DISH 
Birria is a Mexican recipe 

for meat stews and dipped tacos 
or quesadillas.

VERSATILE FLAVOR 
Works well with various meats, 
especially when combined with 

Major Beef, Chicken, Lamb, or Pork bases.

ADJUSTABLE SPICE 
Control the heat by adding 

more or less La Ranchera Birria Base 
to match your taste.

Simply Mix In or Dilute!
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Genuine Latin Flavor

Try it in rice or bean dishes for a unique flavor twist.



Genuine Latin Flavor
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key benefits

simple to use
1lbs.  25lbs.   50lbs.

most flavors available in

Highest quality ingredients creating 
spectacular flavor
Just like your own-made stock
The ideal choice when you require rich, 
true flavor
One flavor in this versatile product can 
be used in many applications
Mixes easily and quickly saving valuable 
prep-time
Delivers consistant flavor in every batch
Gluten free ad low sodium options are 
available
No added MSG

applications
Create simple soups 
& broths

Sauces of all types

Entrees

Enhace the flavor of your 
grains, rice, quinoa, amaranth, 
farro, bulgar wheat & cous cous

over 30 flavor packed

roasted vegetable    garlic

Mix 1 teaspoon of stock base into 1 cup of boiling 
water (or 1 lbs. into 5 gallons of boiling water) for a rich, 
consistant broth or stock. Stir occasionally until base is 
fully dissolved. Enjoy!!

ancho  

Major Chefs’ Elite Stock Bases are made using only the finest proteins to
create this meat-first paste line. Premium ingredients make the Elite Line our finest quality 

bases and the choice for the most quality-conscious professional chefs.

major chefs’ elite stock base
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CHIPOTLE BASE:
La Ranchera Chipotle base  truly delivers the 
smoky flavor  you are looking for in this well 

rounded pepper base, medium style heat!

ANCHO BASE:
A blend of Ancho and red chilies 
to deliver a medium heat base

to your sauces, dressings and soups.
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