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About Us 
The Saucey Sauce Co. is a family owned and operated company specializing in making outrageously delicious,

savory, and all-natural Vietnamese style sauces based on their mom’s recipes. Sibling founders Ken & Toan got the

idea to bottle their sauces when friends began asking to take sauce home after dinner parties they hosted in

Brooklyn, New York. Thus, The Saucey Sauce Co. was born! Our savory sauces are made with fresh ingredients. We

use premium, Vietnamese fish sauce, carefully blending it with fresh and natural ingredients such as garlic, chilies,

and ginger. The result is some incredible and unforgettable sauces that are great as a savory salad dressing,

marinade, dipping sauce, or simply as flavorful sauce to compliment any meal!

What makes The Saucey Sauce Co. so Unique?

We believe food, like life, doesn’t have to be bland. 

We believe that products made with an eye to both 

tradition and innovation will always be in demand. 

We know that using natural ingredients and  whole 

foods  is better for us, for the earth, and for business. 
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A note from the founders

“A Condiment vs. a Seasoning”

The Saucey Sauce Co. prides itself in making 
the very first "ready-to-eat" condiment based 
on the traditional Vietnamese "nuoc cham."  

Created from a family recipe these unique and 
vibrant sauces are ready to use right out of 
the bottle, unlike many other seasonings. Our 
sauces pack a ton of flavor as a dipping sauce, 
marinade, or light salad dressing.    
We are truly proud to be the very first 
company to bring all natural, gluten and fat-
free Vietnamese sauces and Ketjaps to chefs, 
restaurants, fans, and fellow foodies. 

From our family to yours! 

Enjoy, 

Ken & Toan
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What makes us Saucey?
“Attention to what matters most and what tastes good!”

Premium. Made from “first press” fish sauce from the renowned Phu 

Quoc Islands in the south of Vietnam, where generations of families catch, 

barrel, and age the freshest and purest fish sauce.  

All Natural. We use only fresh produce, herbs, and spices to give our 

products their kick!

Versatile. Our sauces can be used as a marinade, dressing, or dipping 

sauce.

Allergen Free. Soy & Gluten Free. No GMOs

Low Calorie. 15 calories per serving – little calories with a BIG taste!!
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Suggested Uses

Dip, Dress, & Drizzle Away with our Sauces!!

Our sauces can be used as a marinade for meat and seafood or as a dressing on salads and stir-fries!

Whether grilling, sautéing, frying, or roasting the possibilities are limitless.

For recipe ideas please visit our blog at www.getsauceynow.com
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Suggested Uses

Ketchup with a Kick!!

Our sauces can be used as a marinade for meat and seafood or as a dressing on salads and stir-fries! 

Whether grilling, sautéing, frying, or roasting the possibilities are limitless.

For recipe ideas please visit our blog at www.getsauceynow.com
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UPC & Product Images
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Product/Flavor Description 

Spicy Garlic 

Sauce

An easy crowd-pleaser, our Spicy Garlic sauce is made with premium, "first-press" fish sauce 

blended with unforgettable Asian chilies, garlic, and other spices. This sauce is our most raved 

about! Its fiery kick and savory flavors make it a favorite compliment to any type chops, steaks, 

kabobs or a savory vinaigrette for hearty salads. 

Sweet Ginger 

Sauce

This is a must for any foodie who loves ginger! The Sweet Ginger sauce is made with premium, 

"first-press" fish sauce and blended with fresh ginger flavors. This sauce has a mellow 

sweetness with a well balanced ginger zing making it ideal for salmon, chicken, or an Asian-

inspired noodle salad.

Fresh Lemon 

Sauce

Our Fresh Lemon sauce is made with premium "first-press" fish sauce.  We swirled in lemon 

zest, garlic and a touch of sweetness to make a light refreshing sauce. It is the perfect 

compliment for seafood, veggie crudités, or a healthy kale stir-fry!

Brown Sugar 

Ginger Glaze

By popular request we made the Brown Sugar Ginger Glaze a delicious combination spicy 

ginger and savory sweet brown sugar. It’s the perfect for glaze for chicken wings, delicious ribs, 

or savory chops!

Hot Habanero 

Ketchup

The Hot Habanero Ketchup is an all-natural cane sugar ketchup with the notoriously spicy kick 

of habanero. It is a mouth watering (literally!) alternative to regular ketchup. 

Sweet Jalapeño 

Ketchup

Our Sweet Jalapeño Ketchup is made with fresh tomatoes sweetened with all-natural cane 

sugar and  the right amount of sweet and spicy jalapeño! It can be used anywhere you would 

use plain ‘ol ketchup for an unexpected, but delicious savoriness.

Product and Flavor Descriptions
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Social Media Support 
Helping our customers stay connected with targeted social media marketing

“Buy one get one 

@MortonWilliams 

on ALL Sauces. 

One day only! 
#getsauceyNOW”

“TODAY: from 3-

6pm we will be 

sampling 

@CentralMarket. 

Stop by! 
#savortheFLAVOR

Whether you are running a special promotion, flash sale, in store demo, 
seasonal special, or just wanted to share important news and updates, we can 
spread the message with our team of social media specialists – another reason 
why the Saucey Sauce Co team is unique!. We will work with our retailers to 
create buzz to keep the sauces flying off the shelves. To learn more about how to 
connect with social media, please email us and find out!!
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Sales & Marketing Support
The Saucey Sauce Co. supports its retail partners to position and sell our sauces through our 

custom designed marketing materials, in store demos, and one on one consultations. So no 

matter the target market or season, we can customize our materials and selling points to meet 

your needs. 

To set up a call to discuss your store’s unique needs please email hello@getsauceynow.com
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In Store Demo Support

With Saucey Sauce, tasting is believing, 

and that is why we support each of our 

retailers with in-store demos. Our demo 

specialists are trained to convey our 

products’ unique selling points!

Our main demo objectives are to help 

our retailers, spread our story and 

company’s mission of bringing fresh all 

natural flavors to any home chef, and to 

represent the fun spirit of the brand.

We understand that customers don’t just 

come to the grocery store to shop. They 

come to explore, learn, experiment, and 

taste new flavors. Our mission is also to 

help retailers to inspire, educate and 

expand customers’ tastes by providing 

exciting and creative food experiences. 

To learn more about our demo program or to schedule a demo in your store, please email 

hello@getsauceynow.com
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Our Current Partners and Growing… Join them!!
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Saucey Sauce FAQ

What is Nuoc Cham?

It is a condiment widely consumed throughout Vietnam. Traditionally Nuoc Cham is a blend of 

fish sauce infused with chilies, garlic, sugar, and vinegar. However, each region and family has its 

own unique recipe. Our sauces are based on a longstanding family recipe passed down to 

founders Ken & Toan.

How are our ketchups different from others?

“Ketjap” is our take on the iconic American condiment, Ketchup. Ketchup originated in South East 

Asia where it was a widely consumed condiment made from pickled fish known as “ke-chiap” or 

“ketjap.” Over time, ketchup has evolved into the tomato based condiment we see today. We 

highlight ketchup’s little known history with our Ketjaps by blending fresh tomatoes with South 

Asian spices. 

Where does your fish sauce come from?

Our fish sauce is sourced from the Phu Quoc Islands in Vietnam, an area well-known for its crystal 

clear waters and premium fish sauces. 

Are you a family business?

Yes, The Saucey Sauce Co. founders are a brother/sister duo. Our recipes are based on the 

founders’ family recipe for Nuoc Cham and other beloved family Vietnamese sauces.

How are your sauces produced? 

Our sauces are made with care in our production facility. We take great care to ensure that each 

batch meets our strict quality standards. 
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Need more info about us?

Questions about Sales & Invoicing? 

Please email Toan at toan@getsauceynow.com

Questions about Marketing / PR?

Please email Ken at ken@getsauceynow.com

Want to schedule a Demo?

Please email Elizabeth at Elizabeth@getsauceynow.com

General Inquiries? 

Please email hello@getsauceynow.com

Connect with us on Social Media

• Tweet us at @SauceySauceCo

• Follow us on Instagram @SauceySauceCo

• Or like our page on Facebook: www.Facebook.com/SauceySauceCo


