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CARROT POTATO CREAM
SOUP

Carrot potato cream soup is a silky modern soup with a hint of nutmeg and a slight sweet finish. The
vegetarian cream provides the extra richness in this gluten-free product.

Chef description:

List of ingredients: List of allergens:
Vegetable oil, garlic, onion, potato, water, May contain nuts
carrots, salt, vegetable stock, pepper, )
cream May contain lactose

Nutritional information:

Analysis Result Methods

Fat content [g/100g] 7.47 £ zzs;??'m Soutiet with previous kh
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 211 SRPS EN 1SO P
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, : 1200012015
C23:0, C24:0) [9/100g]

| Carbohydrates content [g/100g] 3,32 » Casculation 4
Sugar content (Sucrose , Glucose, Fructose,
Maltose and lactose) [a/100g] 228 e ©
Proteins content (N*6,25) [g/100g] 1,21 s Volumetry
The content of dietary fiber not including 202 ADAC Enzymanc, gravmetrc
fractions low molecular weight [g/100g] : 908.20.2003 * Method
Energy [kcal/100g] 89 ot & o Caculition
Energy [kJ/100g] 370 agpenn'® s 1 Caiculaion
Salt content (Na*2,5) - calculated over sodium
content [g/100g] 109 el e
TOutside the scope of acoreditaton

Current packing: Serving suggestion:

2.5 litre pack
1 year shelf-life

No artificial
colours

No artificial
flavours

No additives
Bespoke recipe

Tailor-made

"
ate

Small
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POTATO CREAM SOUP

MARJORAM

Chef description:

Potato cream soup marjoram is a silky fine blend of potato and spring vegetables
rounded with nutmeg, marjoram and finished with vegetarian cream. A gluten-free
vegetarian soup.

List of ingredients:

Vegetable oil, garlic, onion, potato, water,
green pea, green beans, marjoram, sall,
vegetable stock, pepper, cream, nutmeg

Nutritional information:

List of allergens:

May contain nuts

May contain lactose

Analysis Result Methods
Fat content [g/100g] 9,10 £ 28 015 4999 Scvet wih granicus ki
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 247 SRPS EN SO —
C16:0, C17:0, C18:0, C20:0, C21.0, C22:0, ' EI0N-1201.
C23:0, C24:0) [g/100g]
Carbohydrates content [q/100g] 3.80 » Cakulason *
Sugar content (Sucrose , Glucose, Fructose,
Meous and losioes) [g/100g] 147 oo e
Proteins content (N*6,25) [g/100g] 1,12 1712013 ey
The content of dietary fiber not including 192 AGAC Enzpmate. gravmetric
fractions low molecular weight [g/100g] ' 596.26:2003 Method
Energy [kcal/100g] 105 apperiie s ™ Calkutatan *
Energy [kJ/100g] 436 e § = Calcutason
Salt content (Na*2,5) - calculated over sodium
AR [9110(091 ) 1,043 VMMET 267 £oms

"Outside the scope of accreditation

Current packing:
2.5 litre pack

1 year shelf-life
No artificial colours

No artificial
flavours

Foas Croam
S0 Maaneare

ST No additives
LT

Bespoke recipe
Tailor-made

Small controlled
batches

Serving suggestion:

——eeeeEEEEEEEEEEE ) E——
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GREEN PEA CREAM SOUP

Chef description:

Green pea cream soup is a typical spring vegetarian soup. It’s infused with all the
vibrant colours and all the fresh flavours of spring peas in combination with garlic,
sweet onions, new potatoes and vegetarian cream. A vegetarian gluten-free product.

List of ingredients:

Vegetable oil, garlic, onion, potato, water,
green peas frozen, Salt, vegetable stock,
pepper, cream, nutmeg

Nutritional information:

List of allergens:

May contain nuts

May contain lactose

Analysis Result Methods
Fat content [g/100g] 8,05 e Soxtiet wih prewous kh
Saturated fatty acids content (C6:0, C8:0, N
C€10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 235 SRPS EN IS0 o
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, ' 12086-1.3015
C23:0, C24:0) [g/100g]
Carbohydrates content [g/100g] 4,16 Catculaton *
Sugar content (Sucrose , Glucose, Fructose,
M:?tose and Iaf:tose) [9/100g] 213 boconldeis 2
Proteins content (N*6,25) [a/100g) 2,75 ool ] Vorsmatry
The content of dietary fiber not including 3.65 ACAC 965202003 |  Enzymatc. gravimatric
fractions low molecular weight [g/100g] ' 2 Swtod
Energy [kcal/100g] 107 !&‘";‘:".‘. ] Caiculason *
Energy [kJ/100g] 445 e g Cavcusaton *
Salt content (Na*2,5) - calculated over sodium .
content [g/1 0(09] ) 1,113 VMMET 867 ICPMS
“Oumce the scope of accredeation

Current packing:

2.5 litre pack
1 year shelf-life
No artificial colours
No artificial flavours
No additives
Bespoke recipe
Tailor-made

Small controlled
batches

Serving suggestion:

GPCS1501181T
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WHITE ONION SOUP

Chef description:

White onion soup is a classic British soup with a fine balance between sweet onion,
white wine and cream. The extra fine blend provides the silky finish. A vegetarian

product.
List of ingredients: List of allergens:
Vegetable oil, garlic, onion, potato, water, May contain nuts
oil flour mix, salt, vegetable stock, pepper, )
cream, white wine May contain lactose
May contain gluten
Nutritional information:
Analysis Result Methods

Fat content [g/100g] 9,54 Ezaoisions | SoMMetwih prevous kh
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 2134 SRPS EN ISO —
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, ' 12008-1-a8
C23:0, C24:0) [g/100g]
Carbohydrates content [g/100q] 3,62 " Caicutation ¥
Sugar content (Sucrose , Glucose, Fructose,
Maltose and lactose) [9/100g] 217 VZ"U o “
Proteins content (N*6,25) [g/100g] 0,99 s Volumetry
The content of dietary fiber not including 174 AOAC Enzymatic. gravimelne
fractions low molecular weight [g/100g] : sk Mathod
Energy [kcal/100g] 108 g v Cacutation *
Energy [kJ/100g] 445 appers 8 i v Cakcudaon *
Salt content (Na*2,5) - calculated over sodium
content [g/100g] 1,039 VMWMET 867 KCPIMS
"Outside the scope of accreditation

Current packing: Serving suggestion:

2.5 litre pack
I year shelf-life
No artificial colours
No artificial flavours
No additives
Bespoke recipe
Tailor-made

Small controlled
batches
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THAI GREEN COCONUT
CURRY SOUP

Chef description:

Thai green coconut curry soup has typical Thai flavours with exotic fruit notes,
coriander, chili and a hint of garlic. A mix of chili and ginger provides the heat in the
soup that is balanced with coconut, cream and finished with sesame oil. A pure

vegetarian soup.

List of ingredients:

Vegetable oil, garlic, onion, potato, water,

Thai green curry paste, pineapples, green

beans, peach, coconut flakes, oil flour mix,
salt, vegetable stock, sesame oil, cream

List of allergens:

May contain nuts

May contain lactose

May Contain gluten
Nutritional information:
Analysis Result Methods

Fat content (g/100g] 6,59 Eaoi g | Soiet s peos th

Saturated fatty acids content (C6:0, C8:0,

C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 1868 SAPS ENISO o

C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, ! ¥a006-+20%

C23.0, C24:0) [g/100g]

Carbohydrates content [g/100g] 6.03 Cacasason *

Sugar content (Sucrose , Glucose, Fructose,

Maltose and lactose) [g/100g] 485 e e -

Proteins content (N*6,25) [g/100g] 0.98 ol Vounery

The content of dietary fiber not including 124 AQAC Enzymatie. ramate:

fractions low molecular weight {g/100g] ' w5 202003 ™ Uenec

Energy [kcal/100g] 90 —r v Caesiton =

Energy [kJ/100g] 373 ao e Cacupoton *

Salt content (Na*2.5) - calculated over sodium

content [a/1 0815 VMMET 887 RS

“Outsin e scope of accrediation

Current packing:

2.5 litre pack
1 year shelf-life
No artificial colours
No artificial flavours
No additives
Bespoke recipe
Tailor-made

Small controlled
batches

Serving suggestion:

TGCC1501181T
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THAI RED CURRY SOUP

Chef description:

Thai red curry soup has typical Thai flavours with exotic fruit notes, sweet peppers, chili
and a hint of garlic. A mix of chili and ginger provides the heat in the soup that is
balanced with cream and finished with sesame oil. A pure vegetarian soup.

List of ingredients: List of allergens:

Vegetable oil, garlic, onion, potato, water, May contain nuts

Thai red curry paste, pineapples, peach, oil

flour mix, salt, vegetable stock, sesame olil,
cream

May contain lactose

May contain gluten

Nutritional information:

Analysis Result Methods

Fat content {g/100g] 6,98 Eonpreimy | Seutietweh peviocs i
Saturated fatty acids content (C6:0, C8.0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15, AP sy e 0 e
C16:0, C17.0, C18:0, C20:0, C21:0, C22.0, ' ee-1a0
C23:0, C24.0) [g/100g]
Carbohydrates content [g/100g] 6,53 . Caboutaton 4
Sugar content (Sucrose , Glucose, Fructose,
Maltose and lactose) [g/100g) 491 ez =
Proteins content (N*6,25) [9/100g) 0,76 boaicd —
The content of dsetary fiber not including 115 ADAL | nrpmase. grmenetre
fractions low molecular weight [g/100g] ' 965 29200 =" Metod
Energy [kcal/100g) a4 .f_’;‘a‘;?!‘. 8 Cabcutaten
Energy [kJ/100g] 30 —— * Calesdaton
Salt content (Na*2,5) - calculated over sodium
content [g/100g] 1,003 VAWVET 57 CPNG
TOutade P acope OfF scooectIion

Current packing: Serving suggestion:

2.5 litre pack
1 year shelf-life
No artificial colours
No artificial flavours

No additives

T ot O ey
.

Bespoke recipe
Tailor-made

Small controlled
batches

TRCSS1601181T
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CREAM OF FENNEL SOUP

Chef description:

Cream of fennel soup is a northern European soup made with fresh fennel onion
potatoes and a hint of garlic. The white wine gives the extra flavour with the cream the
silky finish. A tasty vegetarian soup for any season.

List of ingredients: List of allergens:

May contain nuts
Vegetable oil, garlic, onion, potato, water,

oil flour mix, salt, vegetable stock, fennel,
pepper, cream, white wine May contain gluten

May contain lactose

Nutritional information:

Analysis Result Methods
Fat content [g/100g] 7.97 e s | Souhietwem prevous kh
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 1.68 SAPS EN IS0 I

12906-1:2018

C16:0, C17:0, C18:0, C20:0, C21:0, C22:0,
C23:0, C24:0) [g/100g]
Carbohydrates content [g/100g] 317 3 Cavcasiation ¥
Sugar content (Sucrose , Glucose, Fructose,

Maltose and lactose) [o/100g] #14 ssimiton v
Proteins content (N"6,25) [g/100g] 1,42 kel Vokmesy
The content of dietary fiber not including 127 ADAG Fraymatic. grmimetic
fractions low molecular weight [g/100g] ' e 22008 ™ Slalod
Energy [kcal/100g] 93 e o 1 Calcasation *
Energy [kJ/100g] 383 n;gé‘;ﬂ " Cacusation *
Salt content (Na*2,5) - calculated over sodium '
content [g/100g] 1,063 it s
TOutsice e scope of accreditation

Current packing: Serving suggestion:

2.5 litre pack
1 year shelf-life
No artificial colours
No artificial flavours
No additives
Bespoke recipe
Tailor-made

Small controlled
batches

— A COFS1601181T
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ARABIC CHICKPEA SOUP

Chef description:

Arabic chickpea soup or Lablabi (taste of Beirut). We took all the flavours of this classic
recipe with the chickpeas, vegetables and spices and created a blended silky soup. A
vegetarian lacto-free basic product that can be altered for local preference.

List of ingredients: List of allergens:

Vegetable oil, olive oil, garlic, onion, May contain nuts
potato, chickpea, water, carrots, green
peas, cumin powder, lemon salt, salt,
vegetable stock, pepper

May contain gluten

Nutritional information:

Analysis Result Methods

Fat content [g/100g] 7,95 crnahogy | Bose win oreves k
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11.0, C12:0, C13:0, C14:0, C15:0, 137 SRPS EN 90 oD
C16:0, C17:0, C18:0, C20:0, C21.0, C22:0, ' 11200
€23:0, C24:0) [a/100g]

| Carbohydrates content [g/100q] 527 | Cakcatmon
Sugar content (Sucrose , Glucose, Fructose,
Maltose and lactose) [a/100g] 1.68 metton e
Proteins content (N*6,25) [g/100q] 294 ks Vohametry
The content of dietary fiber not including 407 AOAC Enzymanc. gravmetns
fractions low moiecular welght [g/100g] g 05 2820 ™ Method
Energy [kcal/100g) 113 T v Cakdmon ®
Energy [kJ/100g) 466 5&""{. v Catcuanon *
g:rl‘tt:g‘met;t (Na*2.5) - calculated over sodium 1.305 ke o7 B
‘Outside the scope of accredtaton

Current packing: Serving suggestion:
2.5 litre pack (5.

v

I year shelf-life
No artificial colours

No artificial
flavours

No additives
Bespoke recipe
Tailor-made

Small controlled
batches

. B ACPS1601181T
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ICKPEA SOUP

Indian chickpea soup or Chana Masala. We took all the flavours of this classic recipe
with the chickpeas, vegetables and Indian spices and created a blended silky soup. A
vegetarian lacto-free basic product that can be altered for local preference.

List of ingredients:

Vegetable oil, garlic, onion, potato, water,
chickpea, carrots, garam masalla, curry
powder, salt, vegetable stock, pepper

Nutritional information:

List of allergens:

May contain nuts

May contain gluten

Analysis Result Methods
Fat content [g/100g] 9,51 ., Soxtit with prevacus kh
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 112 SAPS EN 180 R
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, ! 12068-1:3013
C23:0, C24.0) [g/100g]
Carbohydrates content [g/100g] 513 Caoutanon
Sugar content (Sucrose, Glucose, Fructose,
Maltose and lactose) [a/100g] L bcod s e
Proteins content (N*6.25) [g/100g] 2,93 repolo Voumewy
The content of dietary fiber not including 4.02 AOAC Eneymale:. grnrwiic
fractions low molecular weight [g/100g] ’ 906.26:2000 < Mebes
Energy [kcal/100g) 126 Ty b Caicutasion
Energy [kJ/100g) 521 g Cascutapon *
Salt content (Na*2,5) - calculated over sodium
content [g/1 ] 1,048 VMWMET 88T ICPMS
"Outside the scope of accredeation

Current packing:

2.5 litre pack
1 year shelf-life
No artificial colours
No artificial flavours
No additives
Bespoke recipe
Tailor-made

Small controlled
batches

Serving suggestion:

ICPS1601181T
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CREAM OF CAULIFLOWER
SOUP

Chef description:

Cream of cauliflower cream soup is a silky white cream soup made with fresh
cauliflower, potato, onion, a hint of garlic and nutmeg. The vegetarian cream and the
double-blend gives it the elegant smooth finish. A vegetarian, gluten-free product.

List of ingredients: List of allergens:

Vegetable oil, garlic, onion, potato, water, May contain nuts
cauliflower, salt, vegetable stock, pepper,

cream, nutmeg May contain lactose

Nutritional information:

Analysis Result Methods

Fat content [g/100g] 7.76 Ezngvesoas | Sohietwin pesvious kn
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0,
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0,
C23:0, C24:0) [g/100g]

Carbohydrates content [q/100g] 2,01 1 Calcutation ¥
Sugar content (Sucrose , Glucose, Fructose,

2.08 SRPS EN 50

12006-1:2015 ocFo

Maltose and lactose) [a/100g] 139 Y. "
Proteins content (N*6,25) [g/100g] 1,37 ke Volumetry
The content of dietary fiber not including 135 ADAC Enzymatc, gravimetric
fractions low molecular weight [9/100g] ' 065202000 " Method
Energy [kcal/100g] 86 o Calcutanon
Energy [kJ/100g] 355 e u Catcudation
Salt content (Na*2,5) - caiculated over sodium
content [g/100g] 1,19 VMIMET 867 CPMS
"Outucde e scope of accreditation

Current packing: Serving suggestion:

2.5 litre pack
1 year shelf-life
- No artificial colours
No artificial flavours
No additives
Bespoke recipe
Tailor-made

Small controlled
batches
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BASIC BEETROOT SOUP

Chef description:

Basic beetroot soup is our approach of a silky vegetarian Polish Borscht. Made with fresh
beet roots potato onion, garlic and root vegetables. The typical dark coloured soup with
its earthy rich flavours is a classic soup widely appreciated. A vegetarian, gluten free
and lacto free product.

List of ingredients: List of allergens:

May contain nuts
Vegetable oil, garlic, onion, potato, water, .
beetroot, carrots, flour oil mix, salt, May contain lactose

vegetable stock, pepper, bay leaf May contain gluten

Nutritional information:

Analysis Result Methods

Fat content [g/100g] 4,85 70 01 W08 Sastlet wan previous kh
Saturated fatty acids content (C8:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 0.61 SRPS EN IS0 oo
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, ' 12999-12016 ’
C23:0, C24:0) [¢/100g]
Carbohydrates content [g/100g] 4,08 ' Calcuason *
Sugar content (Sucrose, Glucose, Fructose, -
Maltose and lactose) [g/100g] 2.84 o m “
Proteins content (N*6,25) [g/100g] 0,97 ?:;':Sﬁ? Vomery
The content of dietary fiber not including 171 ACAC Enzymatic. gravimetnic
fractions low molecular weight [9/100g] y 985 20:2003 7 Msitod
Energy [kcal/100g] 67 o Caicutatn
Energy [kJ/100g] 279 agpenn s Calcutten *
Salt content (Na*2,5) - calculated over sodium :
content [a/100a] 1,268 VAWMET 867 ICPMS
"Ounside the scope of accredcitation

Current packing: Serving suggestion:

2.5 litre pack
1 year shelf-life
No artificial colours

No artificial
flavours

No additives
Bespoke recipe
Tailor-made

Small controlled
batches

—eeeessssssnnnn 1] DEE—— BBRS1601181T
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CREAM OF GREEN
ASPARAGUS SOUP

Chef description:

A classic European soup that found its place all over the world. Using only fresh
asparagus in combination with green peas avoids earthy flavours and hints of bitterness.
A double-blend together with a hint of lemon and lots of vegetarian cream provides you

with a classy, elegant silk soup.

List of ingredients: List of allergens:

Vegetable oil, garlic, onion, potato, water, May contain nuts
green fresh asparagus, green peas, lemon

salt, salt, vegetable stock, pepper, cream May contain lactose

Nutritional information:

Analysis Result Methods

Fat content [g/100g] 7.73 € ngom‘f,m Souhlet wih previous kh
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 1.99 SRPS EN 150 yo—
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, ' 12900-1:2015
C23:0, C24:0) [g/100g]
Carbohydrates content [g/100g] 3.35 ’ Cabcubation *
Sugar content (Sucrose , Glucose, Fructose,
Maltose and lactose) [g/100g] 123 Y "
Proteins content (N*6,25) [g/100g] 1 i Volumesry
The content of dietary fiber not including 204 AOAC Encymatic. gravmetric
fractions low molecular weight [g/100g] ; 968002000 Wtod
Energy [kcal/100g] 91 appie 8 s Catcusation *
Energy [kJ/100g] 376 —— s 4 Calcutaion *
Sait content (Na*2,5) - calculated over sodium

t[ “QQ ] 0,933 VIWMET 867 ICPMS
Dutsoe he scope of accmaitation

Current packing: Serving suggestion:

2.5 litre pack
1 year shelf-life
No artificial colours
No artificial flavours
No additives
Bespoke recipe
Tailor-made

Small controlled
batches

———sssssseEEEEEEE 12— CGAS1601181T
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SWEET POTATO ALMOND

C

Chef description:

REAM SOUP

Sweet potato almond cream soup, is a winter soup or festive soup with a combination of

sweet potatoes, cream, and toasted almonds, finished with a hint of nutmeg and

finalized with rich cinnamon. A vegetarian, gluten free product for the festive season.

List of ingredients:

Vegetable oil, garlic, onion,
sweet potato, water, toasted
almonds, carrots, salt, vegetable
stock, pepper, cream, cinnamon

Nutritional information:

List of allergens:

May contain nuts

May contain lactose

Analysis Result Methods
Fat content [g/100g) 6.49 Eznotaiges | Sodelwih prewous kh
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 120 SRPS EN IS0 GCFID
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, : 1200012034
C23:0, C24:0) [g/100g]
Carbohydrates content [q/100g] 5,82 Caculation *
Sugar content (Sucrose , Glucose, Fructose, .
Ml;?tose and Iagtose) [a/100g] 478 s -
Proteins content (N*6,25) [g/100g] 1,24 i Volumetry
The _oontent of dietary ﬂber_ not including 237 AOAC Enzymasec, gravimetrc
fractions low molecular weight [g/100g] ' it etk —
Energy [kcal/100g] 91 a8 © Cakulaton *
Energy [kJ/100g] 379 g ae 0 » Caiculation *
Salt content (Na*2,5) - calculated over sodium
content [g[1g(_)g( | : 0.978 bt b
Ounside the scope of accredastion

Current packing:

2.5 litre pack
I year shelf-life
No artificial colours
No artificial flavours
No additives
Bespoke recipe
Tailor-made

Small controlled
batches

13

Serving suggestion:

SPAS1601181T
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AMPIGNON CREAM
SOUP

Lentil Champignon cream soup is an Italian recipe of classic lentils and fresh
Champignons. Rich flavours of the vegetables and lentils combined with the elegant
notes from the champignons turn this fine blended soup into an elegant creamy
vegetarian gluten free product.

List of ingredients:

Vegetable oil, garlic, onion, lentil, nutmeg,
mushrooms, oregano, carrots, water, salt,
vegetable stock, pepper, cream

Nutritional information:

List of allergens:

May contain nuts

May contain lactose

Analysis Result Methods
Fat content [g/100g] 8,50 L T Sashlet wih provious b
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 183 SRPS EN 150 p——
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, ! 1001300
C23:0, C24:0) [g/100g]
Carbohydrates content [g/100g] 4,64 Covculton *
Sugar content (Sucrose, Glucose, Fructose,
Maltose and lactose) [g/100g] 145 i e
Proteins content (N*6,25) [g/100g] 1,93 18712003 Vekimaxy
The content of dietary fiber not including 2133 AOAL Erzymanc, gravimenc
fractions low molecular weight [¢/100g] : S0 22008 1% Mot
Energy [kcal/100g] 107 g ¥ Caulatun *
Energy [kJ/100g] 445 s o v Calculaton »
Salt content (Na*2,5) - calculated over sodium 097 PSS S==
content [g/100g] '

“Outsae he scopn of Becrectalion

Current packing:

2.5 litre pack
I year shelf-life
No artificial colours

No artificial
flavours

Bespoke recipe
Tailor-made

Small controlled
batches

——essesssssnnmmE 14 DEE—

No additives ‘

Serving suggestion:

CLCS1701181T
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ARABIC LENTIL CUMIN SOUP

Chef description:

Arabic lentil cumin soup Shorbat Adas, is a Middle Eastern soup where we took all the
flavours of this typical recipe with the lentils, vegetables and spices including cumin and
created a blended silky soup. A vegetarian lacto-free basic product that can be altered
to local flavour profile.

List of ingredients: List of allergens:

Vegetable oil, olive oil, garlic, onion, lentil, May contain nuts
water, green beans, green peas, carrots,
salt, vegetable stock, pepper, cumin, lemon
salt

May contain lactose

Nutritional information:

Analysis Result —__ Methods
Fat content [g/100g] 7.35 £.22018 1083 SONL VN oo
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 0.99 SRPS EN 50 poon
C16:0, C17:0, C18:0, C20:0, C21:0, C22.0, 5 -
| C23:0, C24:0) [g/100g]
Carbohydrates content [g/100g] 5.55 » Caioataon *
Sugar content (Sucrose, Glucose, Fructose,
Maltose and lactose) [g/100g) ind . N
Proteins content (N*6.25) [g/100g] 2,31 o s ro—
The content of dietary fiber not including 2.39 ADAG Erzymanc, gravmetnc
fractions low molecular weight [g/100g] y $05.242000 auniod
Energy [kcal/100g] 102 —— Catottin
Energy [kJ/100g] 425 o Cacduton
g:::tg:tﬂ::ﬂtég‘:]-z‘s) = Caiculated over sodium 1,26 VMMET D57 cPms
TOutwon e 5c00e of accwdiagon
Current packing: Serving suggestion:

2.5 litre pack
I year shelf-life
No artificial colours

No artificial
flavours

No additives

Bespoke recipe

Tailor-made

A

— AILCS1701181T

Small controlled
batches
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SOUR VEGETABLE LENTIL
SOUP

Sour vegetable lentil soup, is a south German countryside recipe that brings back
memories of childhood simple comfort food. Rich in vegetable taste with well-balanced
vinegary-notes combined with peppery and sweet elements. A vegetarian gluten-free
and lacto-free product

Chef description:

List of ingredients: List of allergens:

Vegetable oil, garlic, onion, potato, lentil, May contain nuts
water, carrots, salt, vegetable stock,
pepper, green beans, green peas, sugar,
vinegar white, lemon salt

Nutritional information:

Analysis Result Methods

Fat content [g/100g) 7,35 £2018 198 | S0met wan previcus
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 0.86 SRPS IN 150 OoHID
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, ! 018
C23:0, C24:0) [g/100g]
Carbohydrates content [g/100g] 6,32 Calouation *
Sugar content (Sucrose, Glucose, Fruclose, .
Maltose and lactose) [g/100g] 1.84 N b >
Proteins content (N*6,25) [g/100g] 2,65 Yo Voeraty
The content of dietary fiber not including 251 ADAC Erapme greemwnc
fractions low molecular weight [g/100g] 2 S0 Wsthod
Energy [kcal/100g] 107 s Caloation *
Ene'gy [kJ“wQ] 445 apgendie g. 8 ™ Canctation *
Salt content (Na*2,5) - calculated over sodium :
content [g/100g] 118 e e
"Outsete the scope of scoresmaton

Current packing: Serving suggestion:

2.5 litre paCk —~—

1 year shelf-life
No artificial colours

No artificial
flavours

2

No additives
Rasumnm

Bespoke recipe

Tailor-made

Small controlled
batches

——eesssssssssnmnE 16— SVLS1701181T




-

«TMC

Solutions ¥ J

ORIGINAL ITALIAN TOMATO
SOUP

Original Italian tomato soup has rich tomato flavours due to 25% oven-dried tomatoes
with typical Italian spices, from a hint of garlic, sweet onion, olive oil, oregano and basil.
Available as silky sauce or coarse version. A gluten-free, lacto-free vegetarian product

Chef description:

List of ingredients: List of allergens:

Vegetable oil, olive oil, garlic, onion, basil, May contain nuts
tomato, oregano, pizza mix, tomato cubes,
water, salt, vegetable stock, pepper

Nutritional information:

Analysis Result Methods

Fat content [g/100g] 4,91 Ernmigas | Scutiel wth previos kh
Saturated fatty acids content (C6:0, C8:0,
C10.0, C11:0, C12:0, C13:0, C14:0, C15:0, 0,67 SRPS EN 150 o
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, ' AT
C23:0, C24:0) [0/100qg)
Carbohydrates content [g/100g] 3,97 " Caodaton
Sugar content (Sucrose, Glucose, Fructose, i
Maltose and lactose) [g/100g] 3.76 s “
Proteins content (N*6,25) (g/100g] 1,34 eyl Votametry
The content of dietary fiber not including 201 ADAC Enreranc gt
fractions low molecular weight [q/100g] . 95292003 " hod
Energy [kcal/100g] 69 g Caseudason
Energy [kJ/100g] 288 R Comsdmon ~
Salt content (Na*2.5) - calculated over sodium
content [g/100g] 1,585 b ey
"Outade P 420pe of accrediation

Current packing: Serving suggestion:

2.5 litre pack
1 year shelf-life
No artificial colours
No artificial flavours
No additives
Bespoke recipe
Tailor-made

Small controlled
batches

essssssssssnmEEE 17 DEEE—— OITS1701181T
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CHUNKY TOMATO ARABIATA
Chef description: S O U P

Chunky tomato Arabiata soup is a rich tomato soup with balanced spices from chilli and
hot paprika with enhanced with 20% oven-dried tomatoes and typical Italian spices,
from a hint of garlic to sweet onion, olive oil, oregano and basil. A gluten-free, lacto-

free vegetarian product.

List of ingredients: List of allergens:

Vegetable oil, olive oil, garlic, onion, basil, May contain nuts
oregano, tomato, tomato cubes, chili flakes,
chilli powder, pizza mix, water, salt,
vegetable stock, pepper

Nutritional information:

Analysis Result Methods

Fat content [gl‘lmg] 5.88 € nsmm Saxtdet wih prwvicus b
Saturated fatty acids content (C6:0, C8:0,

C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 0.81 SAPS 6N S0 ity
C18:0, C17:0, C18:0, C20:0, C21:0, C22:0, : 12018 2
€23:0, C24:0) [a/100q]

Carbohydrates content [g/100g] 4,04 " Cakodation *
Sugar content (Sucrose, Glucose, Fructose, =
Maltose and lactose) [g/100g] 998 b e
Proteins content (N*6,25) [9/100g] _ 1,39 naen Vokumatry
The content of dietary fiber not including 174 ADAC Enzymasic, gravimetoc
fractions low molecular weight [g/100g] ? P03, 28:2000 ™ Metod
Energy [kcal/100g] 78 e Cakdmicn *
Energy [kJ/100g] 324 m“"‘“"", - Calcadanen
2;?& :ztrmt:t (Na*2,5) - calculated over sodium 1.468 ST P

p

Current packing: Serving suggestion:

2.5 litre pack
1 year shelf-life
No artificial colours

No artificial
flavours

No additives

Ty S wmeie
Temans Aae

Bespoke recipe

Tailor-made

Small controlled
batches
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CREAM TOMATO WITH
JUNIPER BERRIES SOUP

Chef description:

Cream tomato with Juniper berries soup is an elegant “British style” creamy tomato
soup still rich on the tomato with increased 35% oven dried tomatoes to compensate for
the sweetness of the vegetarian cream. The added traditional roasted Juniper berries
are the trademark for the British style Creamy tomato soup. A gluten-free vegetarian

soup
List of ingredients: List of allergens:
Vegetable oil, garlic, onion, tomato paste, May contain nuts
water, oregano, basil, pizza mix, salt, )
cream, vegetable stock, pepper, tomato May contain lactose
cubes, Juniper berries
Nutritional information:
Analysis Result Methods
Fat content [g/100g] 8,75 o T Saxtlet wih preeoes ks
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 1.45 SRPS N0 o
C16:0, C17:0, C18:0, C20.0, C21:0, C22.0, y W10
C23:0, C24:0) (g/100g]
Carbohydrates content [a/100g] 3.71 " Caicutaton ¥
Sugar content (Sucrose, Glucose, Fructose, .
Maltose and lactose) [g/100g] 3.64 T -
Proteins content (N*6,25) (/100g) 1.74 A Voumery
The content of dietary fiber not including 103 ADAG Eraymutic gravmetic
fractions low molecular weight [g/100g] y 985.20:2003 ™" i
Energy [kcal/100g) 86 m"?_;_:,‘r; .. [—
Energy [kJ/100g] 358 ——s Cacuaton
Salt content (Na*2.5) - calculated over sodium :
content [g/100g] 1403 oo ke
"Outade the scope of socreciaton
Current packing: Serving suggestion:

2.5 litre pack
I year shelf-life
No artificial colours

No artificial
flavours

No additives
Bespoke recipe

Tailor-made

Small controlled ;‘
batches

—mmmm— 10— TCSJ1701181T
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FRESH CHAMPIGNON CREAM
SOUP

Chef description:

Fresh Champignon cream soup is a fine-blended silky cream soup made with only fresh
Champignon mushrooms, a hint of garlic and nutmeg, sweet onion and potatoes. The
vegetarian cream gives the elegant finish. A gluten-free vegetarian soup.

List of ingredients: List of allergens:

Vegetable oil, garlic, onion, potato, water, May contain nuts
champignon fresh, salt, vegetable stock,

pepper, cream, nutmeg May contain lactose

Nutritional information:

Analysis Result Methods

Fat content [g/100g] 7.82 i P Saxhio! e peevous kh
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 205 ERPS EN 150 p—
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, \ 12946-1.2018
C23:0, C24:0) [g/100g]
Carbohydrates content [g/100g] 333 " Caoxsation *
Sugar content (Sucrose, Glucose, Fructose, .
Maltose and lactose) (9/100g] 1.9 - ki
Proteins content (N*6,25) [g/100g] 1,34 el o] Vokumesy
The content of dietary fiber not including 1.46 AQAC Ercymanc gammetns
fractions low molecular weight [g/100g] Y $05.20:000 Wbt
Energy [kcal/100g] 92 S Carasanon *
Energy [kJ/100g] 380 g Cacutation ¥
Salt content (Na*2,5) - calculated over sodium
content [g/100g] 1.21 V- o
“Outside tha scope of accreditation

Current packing: Serving suggestion:

2.5 litre pack
I year shelf-life
No artificial colours

No artificial
flavours

No additives
Bespoke recipe

Tailor-made

Small controlled
batches

——eeeeseesssssny 20 DEEEE—— CcoOcCsl1701181T
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WILD MUSHROOM CREAM
SOUP

Chef description:

Wild mushroom cream soup is a rich-flavoured cream soup made with Chanterelle
mushrooms, mixed forest mushrooms and fresh Champignon mushrooms, a hint of
garlic and nutmeg, sweet onion and potatoes. The vegetarian cream gives an elegant
finish. Our semi silky soups have a 30% coarse mushroom visibility.

List of ingredients: List of allergens:

May contain nuts
Vegetable oil, garlic, onion, potato, water,

champignon fresh, salt, vegetable stock, May contain lactose
pepper, cream, wild mushroom mix,

May contain gluten
chanterelle mushrooms, flour oil mix 4 ngi

Nutritional information:

Analysis Result Methods

Fat content [g/100q] 7,56 £ a‘;’:"‘,m Scrbet Wi prious b
Saturated fatty acids content (C6:0, C8:0,

C€10:0, C11:0, C12:0, C13:0, C14.0, C15:0,
C16:0, C17:0, C18.0, C20.0, C21:0, C22.0,
€23:0, C24:0) [g/100g]
Carbohydrates content [g/100g] 3,07 " Calausabon
Sugar content (Sucrose, Giucose, Fructose,

SRPS EN 150
1,93 12368.1 2095 ocFo

Maltose and lactose) [g/100g] 109 s °
Proteins content (N*6,25) [g/100g] 1,38 wrion Voumery
The content of dietary fiber not including 16 ADAC Enzymanc. grvemetrc
fractions low molecular weight [o/100g] ' bosrcadit Nkl
Energy [kcal/100g) 89 e & o Caleuaton ~
Energy [kJ/100g) 368 appercin s 4 Cakcsaton *
Sait content (Na*2,5) - calculated over sodium
0,987 VIMMET 867 CPMS
tent [g/1 y
o
Current packing: Serving suggestion:

- — = 2.5 litre pack
1 year shelf-life
No artificial colours

No artificial
flavours

No additives
Bespoke recipe
Tailor-made

Small controlled
batches

—eesssssssssnmmy 2] EEE—— CWMS1701181T
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WHITE CELERIAC CREAM
SOUP

Chef description:

White celeriac cream soup is an elegant double-blended soup with lots of flavour from
the celeriac, hints of nutmeg and pepper. The rich vegetarian cream provides the soup
with the elegant finish. A Vegetarian product.

List of ingredients: List of allergens:

May contain nuts
Vegetable oil, garlic, onion,
potato, water, celeriac, salt, May contain lactose
vegetable stock, pepper, cream,

May contain gluten
nutmeg, flour oil mix 4 g

Nutritional information:

Analysis Result Methods

Fat content [g/100g] 8,86 EZa0Vs o0 |  SOOMeCwn previous ¥n
Saturated fatty acids content (C6:0, C8.0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 205 SRPS EN 150 -
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, ' vahes1:20%
C23:0, C24:0) [g/100g]
Carbohydrates content [a/100g] 3.54 " Calatation
Sugar content (Sucrose, Glucose, Fructose,
Maltose and lactose) [g/100g] L IS e
Proteins content (N*6,25) [g/100g] 0,95 bl Vorrmetry
The content of dietary fiber not including 203 ADAC Ersymate. gravimetrs
fractions low molecular weight [g/100g] ' WS282009 ™) Niod
Energy [kcal/100g] 102 ——t Calouaton *
Energy [kJ/100g] 420 acerts § 7% o Cakcadation *
Sait content (Na*2,5) - caiculated over sodium "
content [g/100g] 1,007 VT e s
Outaice Te scope of Accreditation

Current packing: Serving suggestion:

2.5 litre pack
1 year shelf-life
No artificial colours

No artificial
flavours

No additives
Bespoke recipe
Tailor-made

Small controlled
batches

eSS ) —— WCCS1701181T
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RED CAPSICUM CREAM
SOUP

Chef Description:

Red capsicum cream soup is the perfect Autumn soup, rich in roasted red capsicum that
provides a hint of Smoky flavours. The chilli flakes provides a little kick in the aftertaste
that is surrounded by the finishing cream. A vegetarian gluten-free product for the Fall.

List of ingredients: List of allergens:
Vegetable oil, olive oil, garlic, onion, May contain nuts
potato, water, red capsicum, paprika )
powder, Salt, vegetable stock, pepper, May contain lactose

cream, tomato paste, chilli powder

Nutritional information:

Analysis Result Methods

Fat content [g/100g] 7.76 E2hiuaieas | Soshet wiin pemvious kn
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0,
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0,
C23:0, C24:0) [g/100g]

Carbohydrates content [g/100g] 2,01 " Cakcutanon
Sugar content (Sucrose , Glucose, Fructose,

SRPS EN 150 .
2,08 12066-1:2015 ocFo

Maltose and lactose) [a/100g] 139 VIET “
Proteins content (N*6,25) [g/100g] 137 v Vosumary
The content of dietary fiber not including 135 ADAC Enzymanc, gravmetnic
fractions low molecular weight [g/100g] ¥ 5. 292003 ' Method
Energy [kcal/100g) 86 ko Calcudation
Energy [kJ/100g] 355 e v Catcudation ™
Salt content (Na*2,5) - caiculated over sodium
content [/100g] 1.19 pormihed opas
“Outuce fe scope of accreditabion

Current packing: Serving suggestion:

2.5 litre pack
1 year shelf-life
No artificial colours
No artificial flavours
T B C No additives
Bespoke recipe
Tailor-made

Small controlled
batches

eessssssssssEEEEE 23 EE—— RCCS150518T
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YELLOW CAPSICUM CREAM
SOUP

Chef Description:

Yellow capsicum cream soup is an elegant soup with delicate flavours in combination
with sweet onions, garlic and potatoes. A double-blend with a hint of curcuma and the
vegetarian cream provide the elegant finish. A vegetarian gluten-free product for

Autumn
List of ingredients: List of allergens:
Vegetable oil, olive oil, garlic, onion, May contain nuts
potato, water, yellow capsicum, curcuma .
powder, salt, vegetable stock, pepper, May contain lactose
cream
Nutritional information:
Analysis Result Methods
Fat content [g/100g] 7,76 i Scuhlet with pravicus kn
Saturated fatty acids content (C6:0, C8:0,
C10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 2,08 SRPS EN 50 -

12006-1:2015

C16:0, C17:0, C18:0, C20:0, C21:0, C22:0,
C23:0, C24:0) [9/100g]
Carbohydrates content [g/100g] 2.01 " Calcutanon ™
Sugar content (Sucrose , Glucose, Fructose,

Maltose and lactose) [a/100g] 1.39 VT ©
Proteins content (N*6,25) [g/100g] 1,37 et Voumetry
The content of dietary fiber not including 135 ADAC Enzymanc, gravimetsc
fractions low molecular weight [g/100g] ' PR t—
Energy (kcal/100g] 86 g Calculaton *
Energy [kJ/100g] 355 apperie & 1 Cakcudation »
Salt content (Na*2,5) - calculated over sodium
content [g/100g] 110 oo .
"Outscie he scope of accreditation

Current packing: Serving suggestion:

2.5 litre pack

I year shelf-life
No artificial colours

No artificial
flavours

T B C No additives
Bespoke recipe
Tailor-made

Small controlled
batches

——sssssssSEEEEEE 2/ —— YCCS150518T
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YELLOW CAPSICUM
COCONUT CREAM SOUP

Chef description:

Yellow capsicum coconut cream soup is a slightly more exotic soup with delicate
flavours in.combination with sweet onions, garlic and potatoes. A double-blend a hint of
curcuma and the extra coconuts gives a different spin on the cream soup. A vegetarian
gluten-free product for Autumn

List of ingredients: List of allergens:

Vegetable oil, olive oil, garlic, onion, May contain nuts
potato, water, yellow capsicum, curcuma
powder, salt, vegetable stock, pepper,
cream, coconut flakes

May contain lactose

Nutritional information:

Analysis Result _ Methods

Fat content [g/100q) 6,59 C s mam | Soelet v previcus th
Saturated fatty acids content (C6:0, C8:0,
€10:0, C11:0, C12:0, C13:0, C14:0, C15:0, 168 SAPS ENISO o
C16:0, C17:0, C18:0, C20:0, C21:0, C22:0, : 1008 ¥20%
C23.0. C24:0) [9/100g]
Carbohydrates content [g/100g] 6.03 " Cacuator "
Sugar content (Sucrose , Glucose, Fructose,
Maltose and lactose) [a/100g] 4,85 T -
Proteins content (N*6,25) [g/100g] 0,98 e Vounetry
The content of dietary fiber not including 124 ADAC Enzymate gmamanse
fractions low molecular weight {g/100g] y 45.202000 * Mlathert
Energy [kcal/100g] 90 apperee 8 & [
Energy [kJ/100q] 373 appentin ® b 1 Cairton *
Sait content (Na*2.5) - calculated over sodium ) S
content [a/100g] 0,815 VMWET 887 RS
Outsidn e scope of accrediation

Current packing: Serving suggestion:

2.5 litre pack

1 year shelf-life
No artificial colours

No artificial
flavours

T B C No additives
Bespoke recipe
Tailor-made

Small controlled
batches
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