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N E W S   R E L E A S E

For Immediate Release

COMIDA LOCA PRESENTING PROTOTYPE MICROWAVEABLE  VERSION

OF ITS AWARD WINNING GREEN CHILE CHICKEN SOUP


NEW YORK  – For the first time, Comida Loca Deli & Soup Company is presenting a fully-prepared version of its dry mix gourmet soups and chowders.  The company is introducing its Heat-em-Ups™ ready-to-serve Green Chile Chicken Soup™ at the National Association for the Specialty Food Trade 2006 Summer Fancy Food Show here.

The Heat-em-Ups prepared soup will be packaged in 8-ounce microwaveable stand-up pouches that are shelf stable for 18 months.  Consumers just tear a corner of the pouch and microwave for 60 seconds, said Comida Loca’s founder Marc Gelinas.  “The Green Chile Chicken Soup is our flagship product,” Gelinas said, “and we’re very excited that we could develop a convenient, single serving prepared soup that faithfully reproduces the original dry mix family size version.”

The dry mix version of the Green Chile Chicken Soup, which has been named a finalist in NASFT’s 2006 Product Award Competition in the Outstanding Pasta, Rice, Bean or Soup Category, was the soup on which the company was founded.  It also won first place in the 2004 Fiery Foods Scovie Awards Competition Soup Category.  

It grew from a supremely-spicy soup of chicken, tomatoes, potatoes and chiles that Gelinas’ mother made when she ran a small deli at the Albuquerque airport.  The sizzling soup gained a cult following with airline crews and travelers, who would 

routinely route themselves through the airport just to get some of the soup, Gelinas said.  

“We had a cult following not seen since the fish tie,” he joked.  “So we developed the dry mix because we had so much demand for the soup.  Now we’ve come full circle and are back to offering a prepared version, which I think will be a big hit.”

Comida Loca will start full scale production in August, using vividly colored retort pouches rather than the prototype white pouches and labels that will be at the show, Gelinas added.  “My background is in graphic design,” he said, “and I intend for the packaging to reflect the gourmet nature of our soups.”

Comida Loca Deli & Soup Company is headquartered in Albuquerque, N.M., and produces gourmet soup and chowder products with traditional Southwestern flavors.  Its product line includes family-size soup mixes, single serve soup packets, samplers and gift baskets.  Comida Loca soups are available nationwide in Cost Plus World Market and Le Gourmet Chef outlets and regionally at AJ’s Fine Foods, Balducci’s, Central Market, Jungle Jim’s International Market, A Southern Season, The Better Cheddar and many specialty stores.  Products also are available through the website, www.comidaloca.com, or by calling 1-800-825-7919.  

