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in over 25,000 stores
across the United States
Salfron Road s working to bring premium better-far-
you halal food to your neighborhood. The compary
became a national brand in 2010 when (ts ready-made
frozen meals were sold st Whole Foods Market and now
offers a lineup of frozen meals, as well a8 Non-GMO
Praject Verified shelf-stable simmer sauces, ready-to-sat
meal pouches, and organic crunchy chickpea snacks, If
you haven
you've got plenty of aptions. The Chicken Tikka Masala
Chicken Pad Thal, and Chicken Biryani are its most
popular entrees, though you can't o wrang with any of
its choices, since they all featisre internationsl flavors, are
antibiotic free, and have received halal certification fr
IFANCA®, MOt are also certified ghuten tree

Saffron Road prides itself on making products with the
highest quality ingredients while uphalding rigore
standaids and obtaining a varety of third-party cen

tiang. Whan |t cama to creating his company, foundsr
and CEQ Adnan Durrani days. "My vision and misskon at

t had & chance Lo sample its tasty dishes,

=

Saffron Road was to
build a national halal
faod brand that also embodied ethical consumerism
organic ingredients with no GMOs, no artificial ingredi-
enty, and no antiblotics. A brand that celebrated world

culsings, ethnic diversity, and cultural harmony.” Ten
vears later, this still rings true. Saffron Road continues to
that feature grass-ted. humanety
raised meat and ofganic, premium iNgredie The
company takes its Joumey to Better® to heart, empha-
sizing food that is "better tasting, better for the envis
ment, better for the farrmers, Better for the Snimals, better

¥

for your health, and better for humans
Saffron Road's stellar products and innovats
& fluke nor mere happenchance. The magic
behind the Saffron Road team's culinary innovation is

N suCCess

are no

very intent

nal, and they are always locking out: for the

newidl food trendd while alio respecting trad
cocking methads. By exploring top ched dineng menus for
Inspiration and [ourneying Into international cuisined to

see what is popular around the world, Saffron Road's




chefs are always cooking up new ideas centerad around B S EFEE NI E NSNS E RSN
efhnie authanticity. Once the compaim decidss o & M

product, it takes ampwhere fram four weeks (o six months S =1 f f ron R{j a d_

o Gl b on grocery store dhelves. Compansd o olhes

companies that can ake up [0 Dwo years o umeeil a Halal - GE r t ifie d

prermium dhell-ready product, Saffron Road can ke on

top of recent trends and stay mmble, giving halal P ro duc t =

CONSUMErs 3oceds [ new products in far leEs Tirme.

Saffron Aoad prides itsell on being a transparent CEUNCHY OBGANIC CHICKPEAS
cormpany with clear information about what i and isn'T in (Non-GMO Prni&ct verified)

its products, and Durrani calls the oompany’s third-party
certificalions it “Shields ol TrusL™ Besides being halal
certified, Saffron Road also works with the Global Anirmal
Partnership, Gluten-Fres Certification OrganiZatiosn, and
Mon-GMD Project o verily all claims aboul a8 produdct
beirmg hemansg, gluten free, and ree of GMOs. Beyond
that, the company also réeguires its manulaciuring
facilitied 1o pass what it calls & “social™ awdil, Mmesning
that a facility's manulfacturing, sowrcing, and hiring
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practices align with Safron Road's owverall values, This FROZEM MEALS
(Mo Antibiotics, 100% Yegetarian-Fed)

emphasis an maintaining Righ standards throeghout all
aread of e busineds demonalrales (he level of care with

wihich Saffron Rosd aperales.

I3 miisgion extends beyond prafit. & Mew of the compa-
y's philanthropic &fforts include raising funds Pos
LaunchGood campaidnd 1o provide care packages during
the COVID-19 pandemic, partnéring with the KIMD Faurn-
dation and the Frontling impact Projéect to danale prod-
weld Lo frontling workerd, and conbributing ta The Bl
Praject, a non-grolit that proviced bail and gretrial a85i8-
tance Lo mdividuals, including unpusthy incarcerated Black
Buslind, that reed it

Salfron Roaad also prioritizes sustainability by choosing
powches ingtead ol glass conlaingérs Mor NS shmmes
fdauced. Thid simple swilch means & reduction aof over
TI0% of energy ute verdud glads jars in transporting

these sauces, reducing the company's averall carban AMBIENT READY-TO-EAT MEAL POUCHES
foatprint by 70%. Saffron Rosd™s refudal to Source any [Hon-GMO Project Verified
sl that 19 not D0% vegatarnan-fed and 1o never, &ver « Chickpea Masala

ude Bnlibiobics alio demonsiraled a commitment 1o
dudtanable agriculture, making the Jlowrney 1o Beller
ané [hat 4pand fram thé company's halal farms 1o wouwr
famidly's dining table

« Lkein Potatoes

AMBIENT SIMMER SAUCES
(Han-GMO Project Verified)

If wou &ré sadger 1o Ury any of Saffron Rosd's mdsrmy halal- &L OCONUT LUrmy MOrmms
certified prodectd. you can now ordeér same directhy v orean Str Fry

githir an saffromnrodd. com or Amazon, o you Can find a&mangrass Basil
wirar néaredl retailer uling their store locator, Check aul ac Thai

thi st oo the right Lo e what's available, and follow the
coamipdny On Faceboadk, Indtagram. Pinléeresl or Twittes
far special offers, recipsd and mare, @

& Mango
Iha Hed Cummy

likka Masala

HALAL CONIUMER




