
Mexican Candy Contributed by adminWednesday, 13 September 2006In the market of United States, the Mexican candy business has been improved in form of the import and export. It is almost $170 million dollar business of Mexican candy seized in every year. Certainly this data will make you surprise isn&rsquo;t it? There has been a great demand of this Mexican candy by the Latino population on the west coast of U.S. They are the major contributor of this increasing in business who are actually looking for tasty snacks that remind them of their own cultural tastes. Meanwhile the businesses get expanded from coast to coast with the emergence of candy markets across the U.S, particularly the ethic foods. A statement: "The American candy market is a great market, but it lacks spice" by Eduardo Rodríguez, the founder of Dulcelandia, a Chicago based candy store chained the sells a variety of Mexican candy. Spice, you may ask which means combination sweet and sour with the tangy flavor of chili powder which is the typical foreign confections. To considering the candy this spice challenged many Americans sensibilities. You may find some discriminate in the taste of a regular run of candies and changed candies. Not only the Latino emigrants buyers but also number of Anglo and African Americans are also intrigued by the different flavors that Mexican candy has to offer. The Mexican candies are uniquely shaped, taking the form of soda bottles, ears of corn, cucumbers, and roasted chicken and some other. All these Mexican candies made with all natural fruits such as peach, pineapple, mango, tamarind, guava, papaya, and cantaloupe. These candies will be much better in taste if include chili powder coatings. Even it will not hurt you if you prefer a mango-and-chili-flavored lollipop although these are in odd combinations. But, some how you will feel pleasant to eat these candies.{mosgoogle left}
Candy Coach

http://www.candycoach.com Powered by Joomla! Generated: 9 September, 2010, 06:24


