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We’re all about authenticity,
taste, and quality

History:

The year was 2003. Our founder Christian found himself an opportunity from his thencurrent employer. His employer, a well-known restaurant chain in Sweden, was
unsatisfied with his current tortilla supplier. They needed to find a new supplier to
deliver high-quality tortillas at a great price.
Our founder Christian did not hesitate to take this entrepreneurial opportunity. He used
his knowledge about the country where he was born to find just what the restauranteur
was looking for, great tortillas from the land of the taco, Mexico.
Fast forward to today, Casa Magna’s product catalog has grown to a lot more than
tortillas, expanding from the TexMex food group.

Within our products catalog, you will find all from tortillas to pizza dough, guacamole,
coffee, sauces, spices, fresh fruit and vegetables, and much more with customers
located in Sweden, Canada, and the US.

Vison:
Locating and delivering products that meet the needs and requirements of our
customers.
We mostly operate with producers who will let our customers be in charge of the
recipes and packaging to make the final products “tailored” to their specifications.
And if we don’t have the product you are looking for under-representation, we will for
sure try to locate it for you.

Responsibility:
We care about our products and would never sell anything that we wouldn’t serve on
our own tables to family and friends.

All our producers and manufacturers are passionate about what they do and follow GMP
(Good Manufacturing Processes) and hold necessary ISO-certifications.
All to ensure product quality and safety while knowing our partners are doing right by
their workers and our environment.

Tortillas
Great tasting high-quality tortillas from the
homeland of the tortilla, Mexico.
Together with our supplier, we offer
tortillas in any sizes or any flavor you
might like.
Our Tortilla-partner uses the best quality
ingredients to make many different
flavored tortillas, everything from the
classics like; wheat, corn, wheat/corn-mix
to maybe a tomato or chipotle flavored
ones.

Here you are in charge, how would you
like your tortillas?

Tortilla chips
We have a Mexican tortilla chips supplier that creates chips in many different shapes and flavors.
How would you like your chips?
We offer you to choose, would you like the chips round or triangular, fried or baked, or with
different spices?
Spices could be added after the chip is cooked or be mixed with the masa before cooking. By
adding a spice blend to the masa before cooking it, you will lock in the flavor and won’t leave
your fingers all coved in spices when eating them.
We like to find a product that will fit both your business and your customers.
Therefore, we also offer frozen uncooked tortilla chips ready to serve after just a few seconds in
a frier. This way is both a smart and a tasty solution when looking at cost-effective shipping/
distribution. Frozen chips take less space and are easier to pack and transport.

Guacamole
A frozen guacamole that taste like it was
freshly made. An authentic great tasting
guacamole from the land of the taco.
Our manufacturer is strategically located in
the Michoacán area of Mexico. Because the
Michoacán area is not only where you’ll find
the main production of avocados in Mexico
but in the world. This gives them an
advantage of always having ripe and delicious
avocados outside their doorstep.

To be able to keep great flavors and
constancy while still giving this product a
long-lasting shelf life is really important to our
manufacturing partner. Therefore, are they
using an HPP, High Pressure Processing,
method at packing to preserve and sterilize
our guacamole. This helps lock in the
authentic taste of guacamole and gives it a
shelf life in a freezer for to 12 months or in a
fridge for 50days.
We would like to give you the opportunity to
change. Our manufacturer has a great recipe
today but if you would like to make a change
to this recipe to make this product your own
that is ok. Maybe more spice or less
coriander, maybe no coriander.
Serve it with some crunchy nachos, taco
plater or together BBQ.

Frozen avocado
Would you like to mix your Guacamole or
other avocado-based products?
We also offer frozen avocado from Mexico.
You can get it pulped, sliced, or diced.

Mix puled with diced avocado to get a
chunky Guacamole.

Salsa, hot sauces and condiments
There are many different types of salsas, all from spicy,
to chunky or smooth. And we can deliver them all.
Our condiment supplier love salsas and would like to
provide you with the product you wish to have.
Therefore, can we create salsa as you want them
following your own recipes. If you don’t have a recipe,
we can send you some samples of what we are making
today, and then if you like the recipe can be tweaked,
to make it your own.
Our supplier has years of experience and uses only
quality ingredients. They offer almost all different kinds
of packaging and packaging techniques, like for
example “Hot Filling”.
Hot Filling is a technique where they carefully heat the salsa
to 90°C and then pouring it hot into the packaging container.
This way will let the salsa keep its taste and nutrients without
having to add any preservatives. Keeping the salsas as
natural as possible.

Cheddar cheese sauce
Good quality, great-tasting cheddar
cheese sauce made in the USA.
For this cheddar cheese sauce, we are
partnered up with a well experienced
American dairy company. Their goal is to
deliver safe, delicious, nutritious, and
convenient food for the whole family.
The manufacturer has created a balanced
and tasty cheddar cheese sauce ready to
be dripped into a taco, poured over a
burger, or as a complement to some
crunchy nachos/ fries. Can be served both
hot and cold.
The product is created with high-quality
ingredients and is even certified organic.

Spices
We have a question, how would you like your
spices?
We have teamed up with a Mexican supplier of
spices who will create spice blends just as you
would like them.
By using nothing but the best quality spices and
years of experience. Our supplier can help you
create your own unique spice blend or replicate an
existing product that you already like today.
We know quality spices can be a considerable
expense for any restaurant or food manufacturer.
We hope to help out by delivering consistent and
great tasting products while keeping the price
down.

Jalapeños
It can really be a difference between
Jalapeños and Jalapeños.
Therefore, we had to find a great supplier
that delivers good quality tasty Jalapeños.
When we went looking for our Jalapeños
the most important thing, we looked for
was flavor and authenticity.
We wanted to find a supplier that took the
best Jalapeños they can find and put them
into a simple pickle. A simple pickle would
let the Jalapeños keep its good authentic
flavors.
After some searching and a lot of
sampling, we found exactly what we were
looking for.
Our Jalapeños compliment perfectly on a
nacho/fries platter, right on top of a
burger/pizza, or just eaten on their own.

Our food
We offer full-service with finding, package/ labeling, and shipping food-products.
We have customers in both Europe and North America within foodservice, food
manufacturing, and retail.

The goal is to help our customers find the right products with a focus on quality,
authenticity, and taste.
We connect directly with manufacturers so that you can be in charge of the final result,
whether this is related to flavor, consistency, or packaging.

Quality, safety, and environment are important factors when we find our products to
export. Therefore, do all our partners holds necessary ISO-certificates and follows GMP.

Packaging
We offer both foodservice packaging and ready for retail packaging with private
labels on almost all our products.

Would you like product samples?
Just tell us what products you like to sample, and we will solve it.
On some products, like spices, we do need a recipe to create your sample.
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