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Starport Foods   
 
 
 
 
 

 

PAN-ASIAN & FUSION SAUCES, MARINADES & DRESSINGS 
 
All Purpose Seasoning Sauce (205) 
This concentrated liquid seasoning sauce brings out the best taste in all foods. Add greater flavor 
dimension to sauces, soups, marinades, dressings and all cuts of meat, fish and poultry.  
Suggested use: Give foods a fuller flavor. Use instead of Maggi Seasoning. 
 
Brown Stir-Fry (Sauté) Sauce (214) 
A delicious, all-purpose sauté sauce blended with light soy sauce flavored with garlic, cilantro and spices. 
It is a complete sauce – no more mixing soy sauce, seasonings and cornstarch! This is our most popular 
and versatile sauce – a must, for every chef, in every kitchen!  
Suggested use: Beef and Broccoli, Vegetarian Stir-fry, Chicken and Mushrooms, Shrimp and Snow Peas, 
Chow Mein, Lo Mein, Cashew Chicken and Egg Foo Young.  
 
Cayenne Miso Grill Sauce (311) 
A spicy, earthy and vibrant sauce made with fermented soybeans, seasoned with cayenne pepper and 
spices. Use as a marinade and BBQ glaze for grilled steak, chops, and kabobs, or sauté with vegetables. 
Suggested use: “Miso Hungry” Beef and Roasted Peppers, “Miso Spicy” Green Beans and Ground Pork, 
“Miso Vegetarian” Tofu and Mushrooms. 
 
Chipotle BBQ Sauce (321) 
This is a delicious BBQ sauce with a zesty Chipotle kick! The smoked chili peppers add a bit of heat to 
this tasty treat. A favorite with adults and kids and one of our most requested sauces. 
Suggested use: Mop this BBQ sauce on all grilled foods! Try it in pulled pork sandwiches; use for dipping 
appetizers, chicken tenders, or fried mozzarella or zucchini sticks. 
 
Cilantro Peanut Sauce (222) 
Exotic Thai Peanut sauce, infused with zesty chili, tangy tamarind and a hint of cilantro. A favorite in hot or 
cold pastas, grilled chicken or shrimp Satay, Asian soups, wrap sandwiches, dressings and dips.   
Suggested use: Cilantro Peanut Shrimp and Scallop Pizza, Thai Cilantro Peanut Satay Chicken Salad, 
Thai Seafood Glass Noodle Soup, Pad Thai Peanut Seafood Pasta. 
 
Classic Hoisin Sauce (128) 
This traditional sweet and spicy sauce is used for authentic Asian-flavored barbecues, marinades & 
dressings, or as a condiment for Peking duck, Mu Shu Pork and steamed buns. 
Suggested use: Hunan Chicken Pizza, General Kahn’s Sweet and Spicy Chicken, Jalapeño Chicken, 
Mongolian Beef, Peking Spicy and Sour Chicken. 
 
Coconut Curry Sauce (123)   
This is our favorite yellow curry with pineapple flavor and a touch of coconut. Scrumptious for Indonesian-
flavored dishes. Add tropical fruits to create Caribbean West-Indies dishes.  
Suggested use: Shrimp Salad with Islander Coconut Curry Dressing, Indonesian Coconut Curry Shrimp 
Noodle Soup, Scallops with Mushrooms and Sugar Snap Peas, Coconut Curry Chicken and Rice, 
Singapore Coconut Curry Chicken or Rice Stick Noodles and Shrimp Rice Pasta. 
 
Garlic Sesame Marinade & Glaze (209) 
A versatile and delicious teriyaki-style sauce with garlic, sesame seeds and roasted sesame seed oil.  
Suggested use: Marinate chicken, beef or seafood and grill or bake for a juicy Asian treat. Use for basting, 
great for stir-fries and noodles. 

Asian/Fusion Sauces & Seasonings – Menu Concepts & Consultation 
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General Kung Pao Sauce (345) 
A sweet and garlicky spicy red sauce.  
Suggested use: Use as a traditional Mongolian fire sauce, or in any "Kung Pao" recipe or stir-fry, like: 
General Kung Pao Chicken or General Kung Pao Vegetarian Tofu and Mushrooms. 
   
Hawaiian Sweet and Sour Sauce (215) 
Everyone’s favorite Sweet & Sour Sauce with pineapple and lemon flavors! Always a winner! 
Suggested use: Take chicken or pork chunks, add Marinade Seasoning (356) for flavor and tenderizing, 
toss nuggets in Crispy Seasoning Batter (354), deep fry and toss with Hawaiian Sweet and Sour sauce! 
This is the perfect a dipping sauce for fried Won Ton, Egg Rolls, Crab Rangoon, or Coconut Crunch 
Chicken or Shrimp. Try it in a wrap-sandwich or on a pizza instead of tomato sauce – a tropical delight! 
 
Jamaican Jerk Sauce (125) 
Aromatic allspice, cinnamon, cayenne and thyme, create an exciting Jamaican Jerk sauce.  
Suggested use: Drizzle over fried plantains as a delectable appetizer. Awesome basted on skewered 
grilled Shrimp, roast Chicken and veggies! 
 
Korean Grill Sauce (310)*** 
Our #1 most requested item is our Korean Cold Noodle Salad!  This famous sauce contains soy sauce, 
aromatic roasted sesame seed oil, sesame seeds, garlic bits and spices for a taste that everyone loves. 
Suggested use: for grilled Chicken or Steak, Korean Bul Go Kee Grilled Beef, or thin-cut Short Ribs.  
 
Lemon Teriyaki (213) 
Luscious, lemon-flavored Teriyaki sauce used for traditional Hawaiian Grilled Luau Chicken. This is 
delicious as an appetizer dipping sauce, or mixed with vinegar and roasted sesame seed oil for a 
wonderful Asian salad dressing. 
Suggested use: Sticky Wings, Islander’s Teriyaki Meat Balls, Grilled Pork Chops and Shrimp Kabobs. 
 
Luau Passion Dressing (124) 
This oil-free dressing is bursting with Passion fruit and other tropical fruit flavors. Delicious on shrimp 
salad with sliced papaya and mango. Mix with lemon juice or white wine to create a delicious grill sauce.  
Suggested use: Dipping sauce for: Polynesian Coconut Fried Prawns, San Francisco Chicken Spring 
Rolls, and Shrimp & Cream Cheese Gyoza. Try Pacific Islander Citrus Chicken Salad or fruit chutney. 
 
Manila Adobo Sauce (210) *** 
A popular sweet, tangy and spicy Filipino braising sauce, use for braised chicken and pork dishes. For a 
traditional Adobo meal, brown meat; add vegetables and Adobo Sauce, and simmer until tender. 
Suggested use: Chicken Adobo, Ginger and Scallion Sautéed Shrimp, and Jalapeño Chicken. 
 
Ponzu Citrus Soy (235) 
A delicate, citrus infused soy based sauce. This slightly thickened sauce will cling to each morsel, adding 
a fresh and delicious citrus-soy flavor profile to all foods. 
Suggested use: A perfect dipping sauce for potstickers and appetizers. Create citrus flavored dressings 
and marinades. Make fun noodle salads. 
 
Sesame Onion Sauce (203) 
This extremely versatile sauce is the BEST sauce for fried rice!! Delicious soy sauce with roasted sesame 
seed and onion flavors adds instant Asian flavor to anything.  
Suggested use: Any Fried Rice recipe, Chow Mein or Lo Mein noodles, baste on grilled foods or create 
Asian salad dressings – also an excellent dipping sauce. 
 
Smokey Passion Jerk Sauce (130)   
Tropical passion fruit flavor with classic Jamaican Jerk spices: allspice, nutmeg, cinnamon, peppers, 
thyme and smoke flavor.  
Suggested use: Mouthwatering Jerked Chicken, Shrimp, and Pork – or be inspired and use it as a 
delicious sauté sauce! 

NEW! 
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Smokey Teriyaki (220)   
A wonderful teriyaki sauce with a tantalizing smoke flavor – tastes like it is right off of the hibachi grill! 
Suggested use: This is a family favorite on everything from Chicken and Steak, to Ribs, Burgers, Hot 
Dogs, and Japanese-inspired Teriyaki Salmon. A must for every kitchen! 
 
Spicy Mango Creole (121)    
This is a delightful FUSION flavor – a wonderful, spicy blend of peppers, garlic, oregano and thyme with 
Tropical Mango flavor and a beautiful orange color. You must try it on Grilled Shrimp! 
Suggested use: Use it for Spicy Tropical Rice, in Bouillabaisse, Pasta and Seafood dishes. 
 
Spicy Orange Sauce (127) 
Always a winner! Add spicy peppers and zesty Orange flavor and rind to our classic stir-fry sauce for 
spectacular Spicy Orange Beef or Chicken. Its great in cold noodle salads, as an appetizer dipping sauce 
for spring rolls and Satay or brushed on Grilled Beef or Chicken.  
Suggested use: General Kahn’s Sweet and Spicy Chicken, South Sea Bacon Wrapped Prawns.  
 
Spicy Red Hunan Sauce (212) 
A zesty, spicy and tangy red stir-fry sauce that is delicious for meat, poultry, and seafood. Brush on 
hamburgers and roasts for a new dimension. Add to cooked rice and beans for spicy “Asian-Cajun” rice. 
Suggested use: Kung Pao Shrimp or Chicken, Mongolian Beef, General Tao’s Chicken.  
 
Spicy Szechuan Sauce (322)  
This is an amazing spicy soy stir-fry sauce that is extremely tasty in noodles and meat dishes. You won’t 
have to add more chili or spices, because this sauce is perfect! 
Suggested use: Spicy Szechuan Beef, grilled meats, spicy noodles and stir-fries. 
 
Sweet Ginger Sauce (216)  
Delicate Sweet Soy Sauce with a touch of Ginger for awesome stir-fries! Create everyone’s favorite pasta 
salads and fried rice dishes. This is an excellent marinade. 
Suggested use: Ginger and Sesame Glazed Chicken Wings, Beef in Ginger Sauce with Crispy Rice 
Sticks, Empress Sweet Ginger Sesame Chicken, and Sweet Ginger Pork Stir-fry. 
 
XOX Teriyaki (217)   
This is OUR MOST REQUESTED SAUCE! You will love this delicious Teriyaki sauce with a kiss (XOX), of 
sweetness that everyone loves!   
Suggested use: Just brush on any meat or seafood and it instantly becomes your favorite Teriyaki recipe. 
Drizzle over rice or serve as an appetizer dipping sauce. Leave it at the table. You can’t live without XOX! 
 
 
 

FRYING BATTERS, BROTH BASES & SEASONINGS 
 
Appetizer Seasoning (350)  
Use this versatile and aromatic Appetizer Seasoning for Crab Rangoon, Won Tons, Egg Rolls, cream 
cheese mixes, meatballs, soup bases or to season pasta, rice and beans. Usage: 3-4 % by weight. 
Suggested use: Won Ton – Chicken or Pork, Pot Stickers, Egg Rolls, Crab Rangoon, rice or noodles. 
 
Cilantro Garlic Broth Base (160) 
This delicious vegetarian broth base is great for soups, especially for Vietnamese-style Beef and Noodle 
“Pho” soup. Use this as a seasoning rub on fish or meat, create instant gravies, or use to flavor rice and 
beans. Usage: 3-4 % by weight.  
Suggested use: Egg Flower Soup, West Lake Beef Soup, Won Ton Soup or Vietnamese Beef Noodle 
Soup. 
 

NEW! 

NEW! 
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Crispy Seasoning Batter (354) 
A complete frying batter, delicately seasoned with garlic and onion for unlimited, universal applications. An 
excellent batter mix for Sweet and Sour pork, chicken, fish fillets or shrimp. Incomparable! You must try it! 
It creates the perfect crispy coating. 
Suggested use: Empress Sesame Chicken, General Kahn’s Sweet and Spicy Chicken, Luau Sweet and 
Sour Chicken or Spicy Orange Chicken. 
 
Marinade Seasoning (356) 
A versatile dry marinade, flavored with garlic, onions and spices. Use as a complete seasoning. 
Exceptional in helping to maintain moisture for stir-fry-sized meats, shrimp and fish! Use in conjunction 
with Crispy Seasoning Batter (354) Usage: 5-6% by wt.  
 
Hot & Spicy Seasoning (351)   
Add heat and excitement to anything! Sprinkle over this fiery Asian, five-spice seasoning blend. Great on 
wings, chicken nuggets, fish & chips, fries, and shrimp.  
Suggested use: Cantonese Firecracker Shrimp, Shanghai Chicken Wings. Usage: 4% by weight. 
 
 

CARIBBEAN SAUCES & SEASONINGS 
  
Caribbean Hot Sauce (122) 
A zesty, hot, sweet and tangy Caribbean flavored table sauce for all foods. This light “dressing” is delicious 
on grilled prawns, chicken and fish, or as a fat free bread dipping sauce. Ask us for our famous “Thai 
Green Papaya and Mango Salsa”, made with Caribbean Hot Sauce! 
 

Carnival Del Sol®  - Table Sauce (131) *** 
A “Southwestern” flavored Steak sauce – a sweet, tangy, smoky and robust blend of chilies, herbs and 
spices - this sauce is Soooo good on steaks, chops, burgers, hot dogs, burritos, and fries - you may never 
use ketchup again! Dress a wrap sandwich!  
 

Jamaican Jerk FlavorAll®  (105) *** 
Experience the Jamaican trade-wind spices of: allspice, peppers, cinnamon and nutmeg. We love to rub 
this fragrant seasoning paste on Roasted chicken, steak, or pork tenderloin. Mix in water as a flavoring 
base for sauces and gravies. Yummy!   
 
 

ETHNIC SAUCES, FLAVORALL
®
 RUBS & SEASONINGS 

 
Cajun Seasoning (312) *** 
This dry Cajun seasoning blend is so versatile! Add it to flour batters for fried calamari, fish sticks & 
chicken tenders, sprinkle on popcorn, mix in potato salads, sprinkle on garlic bread, its Mardi Gras time! 
 
Creole Seasoning (303) *** 
The delicious flavors of Louisiana are easily discovered in this dry seasoning blend. Many Creole dishes 
use this mix of spicy peppers, garlic, oregano, thyme and mustard. Laissez les bons temps roulez! 
 

Ethiopian FlavorAll®  (104) *** 
Experience the warm and earthy spices of North Africa: cardamom, cinnamon, and nutmeg. You will fall in 
love with the sumptuous Moroccan Lamb stew! Ethiopian pasta has an enormous fan club worldwide.  

 
 
 

We specialize in Custom Blends. Please ask about Private Label or Institutional Pack Sizes. 

NEW! 


