
Tony’s Tamales
Judged Superior by Chefs In America

The American Masters of Taste is a food 
& beverage judging organization made 
up of some 7,500 Chefs and Masters of 
Taste. Our full time occupation (for over 
30 years) is selecting superior tasting 
products in world markets to recommend 
to taste professionals and ultimately to 
consumers. The American Masters of 
Taste conducts all taste panel judgings 
for Chefs In America. 

CULINARY ADVISORY #070  
For further information on the Gold Medal Endorsement or to request removal from our contact list for future email 
advisories, please call (707)557-8700 or reply this email with just the word “UNSUBSCRIBE” in the subject header. 

 

All Inquiries:
Angela Mosley
angela@tonystamales.com
(662)394-5271

Tony’s Tamales uses premium 
quality ingredients to provide 
superior taste to consumers.
Tony Tamales are considered premium choice 
based on the following:

• Clean and gluten free 
 ingredients (100% corn 
 meal, no fillers or additives)

• Appropriate meal-to-meat 
 ratio

• Superior packaging
 (vacuum sealed and frozen
   to preserve freshness)

• Easy versatile cooking
 instructions:
  (steamable in bag
  (15 mins.); microwave
  friendly (2-5 mins.)
   

www.tonystamales.com

• Convenient portion 
 packaging (6 or 12 
 count serving size bags)

• Versatile protein, including
   vegan options:
   (beef, turkey, pork, and
   black beans)

• Big on flavor; not overly 
 spicy with a mild heat 
 profile, providing suitability 
 for the entire family
 

Tony Tamales combine premium 
quality with convenience making 
the product an outstanding choice 
in any market. 

Tony’s Tamales production and 
distribution is consistently monitored 
by the USDA.

“Tony’s Tamales has successfully 
developed a cohesive line of frozen
tamales with great flavor profiles
and varied choices of fillings.”
               - Chefs In America Taste Panel


