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Hot Mama Salsa Cools Things Down

Business Name: Hot Mama Salsa: Portland, OR
Food and Beverage Manufacturing
Recognition Level: Rethink Business Steward

Business Background:

Hot Mama Salsa, founded in 2008 by Nikki Guerrero, brings the vibrant
flavors of her Mexican heritage to Portland and beyond. After moving to
Portland in 1999, Nikki noticed a lack of fresh, authentic salsas that
represented her heritage. Inspired to recreate and share the flavors of
home, she began making her own salsa to sell at Farmer's Markets. As she
expanded into wholesale, she sought + partnered with a local farmer to
grow the specialty peppers needed for her unique products right in PDX.

Over the years, Nikki and her team expanded Hot Mama Salsa’s offerings
to include chili oils and tortilla chips, sharing the vibrant flavors of her
heritage through a growing array of products. Starting with local farmers'
markets, she now distributes her goods to natural and specialty food stores
along the West Coast and has recently expanded nationwide. In 2023, as
the business outgrew its production space, Nikki took on the challenge of
refurbishing an abandoned facility, transforming it into a fully operational
manufacturing site. Her strong networking skills were instrumental in this endeavor, enabling her to leverage
resources from organizations like , and

As a woman-owned business, Hot Mama Salsa brings a
dynamic and innovative spirit to the manufacturing space.
Nikki now extends her expertise to uplift others, offering co-
manufacturing opportunities to help other brands grow and
contribute to a vibrant refresh of Oregon’s culinary scene.

Recommendations + Implementation:

Replaced gaskets on walk-in cooler that were faulty and increasing energy operation
Evaluated automatic closing door motor fixes + constant temperature monitoring Energy Trust
Recommended Green Seal Certified Cleaner and Disinfectant Force of Nature Pro

Explored opportunities to recycle shrink wrap and pallet wrap with

Outreach + Consultation:

Nikki responded to targeted in-person outreach + a $1,000 resource reimbursement incentive for implementing
pollution prevention measures. During the initial consultation, we learned that refurbishing her facility had
involved extensive efforts to repair and upgrade deteriorated areas. Nikki had already partnered with Energy
Trust to install LED lighting and upgrade insulation throughout the facility. Our discussions focused on
exploring alternative cleaning products and recycling options to further support her sustainability goals.
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Technical Assistance + Impact Results

Technical assistance involved a site visit from BRING consultants. Nikki had already taken advantage of a free
OMEP assessment and ongoing consultation to implement continuous improvements and enhance staff
efficiency. After the 2024 ice storm caused roof damage, her team upgraded the roof insulation. They had
already replaced all facility hoses for the air compressor and cleaning lines, so we simply recommended
regular evaluations and maintenance of these systems to save huge energy resources. Additionally, their
composting and effective inventory management practices were already successfully minimizing food waste.

Nikki partnered with a bakery to lease part of her large manufacturing facility and added the opportunity to co-
manufacture for other companies. The facility's extensive infrastructure, including six walk-in coolers and two
walk-in freezers, provided ample capacity for expansion but also posed significant cooling costs. Recognizing
this, Nikki had already stopped temperature control in two of the walk-ins used for storage, achieving
substantial energy savings. We discussed the value of co-locating inventory across brands to reduce unused
cooling space as co-manufacturing expands, versus maintaining a separate cooler for each additional partner.

We highlighted the significant environmental impact of HFC refrigerants, which have thousands of times the

global warming potential of CO2. According to the , reducing
leaks and improving cooling efficiency are among the most environmental and cost-saving measures.
Proper of cooler and freezer doors is critical to maximizing energy efficiency. Warm air entering

through improperly sealed doors forces compressors to work harder to maintain temperature, which not only
increases operating costs but also shortens motor lifespan. Moisture entering the system can accumulate on
cooling coils, raising operating expenses by 5-25%. Additionally, the increased vibration and wear from

overworked systems heighten the risk of refrigerant leaks, releasing greenhouse gases into the atmosphere.

In Portland, a typical 10x12" walk-in cooler consumes an average of 1,410 kWh per month, about $267,
while a 10x12’ walk-in freezer can use up to 4,067 kWh, costing $772 monthly. Poor seals from worn gaskets
can add $14-$67 per month to the cooler’s costs and $39-$193 per month to the freezer’s costs. Beyond the
financial impact, these inefficiencies exacerbate environmental harm by increasing electricity usage and the
need to recharge refrigerants, both of which contribute to greenhouse gas emissions. Hot Mama Salsa can
expect replacement of the faulty gasket on the cooler alone to recoup up to 352 kWh and $67 per month.

CoolSys Evaluation and R/R Gasket quote for Walk-in Cooler: 1 Hollow Core Gasket $918
worn door gasket seal replacement 1 Neoprene Gasket $323
Service call to improve automatic sliding door motors + Estimated Freight $125
quote for remote monitoring to reduce outages Installation Labor $1588
Total Quote: $2954 Grant Max Budget $1000

Hot Mama Salsa already utilizes CoolSys, who evaluated the simultaneous challenge of the replacements for
the automatic sliding door motors. They are quoting their refrigeration monitoring system, which provides
mobile alerts for excessive change. This greatly reduces the expense of a malfunction and provides
tremendous benefits for analyzing trends and preventative maintenance to enhance efficiency. Most
importantly: since food waste is currently of the world’s emissions, remote monitoring prevents food
spoilage so there is no additional cost to the business or the planet. BRING will follow up in Q1 of 2025 on the
final quote for remote monitoring, and will facilitate Energy Trust rebates to increase return on investment.



