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Lonzo Smith of Lonzo’s Jalapeño
Cheese SpreaDip has an amazing se-
cret recipe. This spicy, creamy, cheesy
concoction garnered ravenous reac-
tions from the Chile Pepper staff at
ZestFest 2009, and we weren’t the
only ones there pleading for the se-
cret recipe for Lonzo’s magical
cheese. Smith wouldn’t divulge it,
though, and we’re still wondering
how a simple cheese dip can be so
darn yummy. 
Lonzo Q. Orr, Jr., of Orr’s Ready

Foods Company, created the dip over
50 years ago in Odessa, TX. Orr and

his family kept making the dip long
after his retirement in 1979. Taking up
the spicy mantle was Orr’s grandson,
Lonzo Smith, who gave the delectable
crossover between pimento cheese and
queso as an annual Christmas gift to
friends and family for more than 20
years before going back into business.
The product’s popularity grew steadily,
and last holiday season, Smith shipped
around 550 containers of cheese to 18
states. After getting laid off from his
day job last June, Smith decided to
pursue his dream of selling his family’s
cheese dip full time. Little did he
know it would be a dream come true
for the rest of us as well. 
Making its debut at ZestFest 2009,

Lonzo’s spicy cheese was an immediate
hit and inspired fanatical devotion
among ZestFest vendors, patrons and
staff alike. “There wasn’t anybody who
tried it who didn’t like it,” says Lonzo.

In addition to eating it with
crackers or chips, he also rec-
ommends the spread on ap-
ples, in scrambled eggs and
in homemade macaroni and
cheese. We dream of de-
vouring it warm on toast
and think it would be per-
fect layered in a Mexican
lasagna. However you eat
it, there’s a strong chance
Lonzo’s Jalapeño Cheese

SpreaDip will be your new favorite
food, so be sure you stock up. 
Lonzo’s Jalapeño Cheese SpreaDip

is available through lonzoscheese.com
and at select Fort Worth grocery stores. 

—Evan LeRoy and 
Stacy Camacho

Blending chipotle sauce, half a
cup of fruity cocktail mix, and some
berry-flavored sports drink might
sound like the express train to Hang-
over City, but for Tamara Alexander,
it was just right. The founder of So-
Juzzi drink mix served up the blend
at the 2009 ZestFest as a way to ex-
hibit her fruity product. And it must
have worked: Hoppin’ Hibiscus, a
So-Juzzi mix she added to blackberry
Merlot in another cocktail, won first
in the People’s Choice award for pre-
pared foods.
So-Juzzi is a newcomer to the mar-

ket: the company started last April

Lonzo’s Jalapeño
Cheese SpreaDip

So-Juzzi Cocktails
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when Alexander, who is not a fan of red
wine, wanted something to jazz up
other wines. “We wanted a flavored
mix and one that would go well with
both white wines and blushes,” she said.
“A couple of our flavors cross over and
can be used with some lighter reds.”
The versatile mix also works with

liquor and even beer—and an icy blend
of Woodchuck Granny Apple hard
cider and Luscious Lemon/Lime So-Juzzi
mix was another favorite at ZestFest. 
Alexander is currently producing

eight flavors of So-Juzzi mix, includ-
ing their top sellers, Marvelous
Mango and Hoppin’ Hibiscus. The
blends are great for inexpensive party
drinks, she said. “We have found that
the cheaper the wine, the better,” she
said. “We actually tell our customers
to get on their hands and knees and
whatever is on that bottom shelf will
work best!” If you’re mixing it with
beer, Alexander suggests a potluck
version: have each guest bring a bot-
tle of beer—enough for a blenderful
of drinks. —Molly Lehman

The SoJuzzi Oakfoot
The official cocktail of ZestFest 2009,
recipe is courtesy of Tamara Alexander.

1 cup Treaty Oak rum
1⁄2 cup Wacky Watermelon, Luscious 

Lemon/Lime or Tangy Tangerine 
So-Juzzi mix

1⁄3 cup Captain Spongefoot Cranberry 
Chipotle Sauce

3⁄4 cup Berry Gatorade
ice

In a blender, add all ingredients, and
blend until smooth.

Hoppin’ Hibiscus
This People’s Choice 2009 Prepared Foods
Winner recipe was a real hit courtesy of
Tamara Alexander.

1⁄2 cup Hoppin’ Hibiscus So-Juzzi mix
2 cups blackberry merlot (Alexander 

suggests Wild Vines or Arbor Mist)

Mix in a blender, and serve.

Ever have a jelly with zing? Leslie 
Leslie Luscombe, of Luscombe Farms
in Anna, Texas, makes a sassy
jalapeño jelly that has a little bite—
and which people love. Leslie’s pep-
per jelly, made from a family recipe,
started as a gift that she shared with
friends around the holidays. Later,
Leslie showcased her jelly at weekend
craft shows and small local markets.
When people started requesting larger
orders, she began to consider selling
her spicy treat on a grander scale. In
November 2007, she obtained a com-
mercial kitchen, had labels made and
soon became a Texas favorite.
There’s no real secret to her recipe;

it simply highlights the chile flavor in
all its glory. By removing the seeds from
jalapeños and bell peppers, she incor-

porates the taste of the
jalapeño without its usual intense heat.
Customers love to pour the jelly over
cream cheese and spread it over crack-
ers as an hors d’oeuvre. Another fave
for enjoying the jelly, which Leslie
refers to as the Texas version, is the
way her family loves it: “Eating it with
Fritos, for a salty and sweet taste,”
Leslie says. Other customers spread the
jelly on red beans, over a hot biscuit,
slathered on cornbread or alongside
grilled pork loin. “When it’s heated,
the jelly takes on a whole different 
flavor,” Leslie says.
While non-chileheads are reluc-

tant to try the jelly, once they do,

Leslie Luscombe of Luscombe Farms
shows off her ZestFest 2009 Best of Show
trophy and first place ribbon.

Jelly with a Bite
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they become forever fans. “If I can get
that person to try it, even a person
who doesn’t like jalapeños or thinks
they’re too hot, I get them hooked.
That’s always so much fun! They’re
faces are just like, ‘Wow, that is
good!’ ” says Leslie.
If you’ve got a craving, visit her

website at luscombefarm.com to shop
for the jelly and her award-winning
pies. And be sure to check out some
of the site’s recipes, which were 
written by Leslie herself. 

—Stacy Camacho

Luscombe Farm Baked Brie
Yield: 4 servings • Zest Factor: Mild

Recipe courtesy of Leslie Luscombe.

1 sheet puff pastry, thawed if frozen
3 ounces Luscombe Farm Jalapeño 

Jelly or Jalapeño Peach Jelly

2 tablespoons nuts, chopped and 
toasted (use your favorite)

1 (8-ounce) round of Brie cheese
1 slightly beaten egg

Preheat oven to 400°. On a lightly
floured surface, unfold and roll the
puff pastry into a 10½-inch square.
Trim the corners to make a circle.
Spoon the jelly evenly on top of the
cheese, sprinkle nuts over the jelly
and lightly press them in. Place pastry
circle over cheese and invert cheese
and pastry. Brush the pastry with the
beaten egg.
Seal the bottom by pleating and

pinching the pastry. Place cheese
round, smooth side up, on a lightly
greased baking sheet and brush with
egg mixture. Cut small slits for steam
to escape. Decorate with remaining
pastry. Bake in preheated oven for 25
to 30 minutes or until golden brown.
Cool for 20 to 30 minutes. To serve,
slice baked brie and eat with with
fruit and crackers.

Luscombe Farm 
Jalapeño Chicken

Yield: 4 servings • Zest Factor: Medium to Hot

Recipe courtesy of Leslie Luscombe,

who says that melted jelly makes a ter-
rific sauce over meat. The spice in 
the jalapeño is tamed with the addition
of sugar.

1 (9-ounce) jar jalapeño jelly
3 tablespoons pineapple juice
1 pound skinless, boneless chicken 

breasts
1⁄4 teaspoon cracked black pepper
salt
1⁄4 cup sour cream
parsley sprigs for garnish (optional) 

In a small saucepan, combine the
jelly and pineapple juice. Cook over
low heat, stirring occasionally, until
jelly is melted and mixture is heated
through.
Coat a large skillet with cooking

oil spray, and warm it over medium-
high heat. Season chicken with salt
and pepper, and sauté until cooked
through, about 4 to 5 minutes, turning
once. To serve, spoon the sauce onto
individual plates and top with chicken.
Dollop with a spoonful of sour cream,
and garnish with parsley. CP


