HONG KONG | CHINA

New European Sauce Formula :

ART OF SEASONING

simplified

FOOD FORMULA

FOR PROFESSIONAL KITCHEN

Inspirational ideas to keep your
kitchen efficient and thriving

Our aim is to help you work smarter in the kitchen rather than
harder, to make your life a little less stressful. We share proven food

management ideas used in successful kitchens around the world to A R |
help your operation or catering service run more smoothly and
OF

profitably.
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1.Cheese Sauce 138 218 3kg/pack T R A N I N G
2.White Sauce 2%k B85+4 3kg/pack 4 p
3.Red Sauce 35% FL+¥ 1kg/pack A -~
4.Yellow Sauce 45k EFTAH 1kg/pack \\{ __

5.Mushroom Sauce
6.Hollandaise

7.Tomato Cream Soup

8 Italian Herbs dressing powder
10.Solidification powder
11.Laksa Sauce

18.Panna Cotta powder
14.Herb Cream Sauce
15.Lobster Sauce Powder
16.Asparagus Cream Soup
17.Cream Soup

18.No.18 Tom Yum Paste
19.Gravy Sauce

20.Pesto Sauce

53k BEETH
63% JE@TH
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105% REH
113% RHV&
133% D%
1457 BEH
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1kg/pack
1kg/pack
2.7kg/pack
500g/pack
800g/pack
1kg/pack
260g/pack
1kg/pack
500g/pack
2.1kg/pack
1kg/pack
1.5kg/pack
500g/pack

1kg/pack
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