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Belgium, country of gastronomy (of course behind 
France … according to the French): our eating, 
drinking and table culture is indeed an integral part 
of our national heritage and we are profoundly 
proud  of our good food and drink. In addition to 
our large number of Michelin-starred restaurants, 
we are enjoying a wide range of quality restaurants, 
bistros, brasseries, snack and pasta bars. And in each 
of them one can eat very well. Nevertheless, this 
delicious choice intensifies an already competitive 
catering environment. The catering sector is currently 
under pressure and companies will have to optimize 
profits at different levels. This is the reason for the 
growing success  of convenience products such as 
our sauces.

Convenience means literally the easy way to do 
something with minimal efforts. And based on our 
decades of expertise in the catering industry, we 
launched our ready-to-use basic sauces for the 
professional kitchen.

Preface

Preface

Did you know that more than half of all our 26 sauces 
are gluten-free? Did you know that we market the 
widest range of cheese sauces? Did you know none 
of our sauces contain preservatives and that they 
have still a long shelf life without cooling? Did you 
know we offer 4 different Bolognese-sauces? Did you 
know that we have 17 vegetarian (of which 5 vegan) 
sauces in our range? This and still a lot more can be 
discovered in this sauce bible.

We also suggest a number of no-nonsense recipes 
for simply delicious “today’s specials”, along with 
some suggestions to easily vary your sauce offering 
by combining or enriching sauces.

Enjoy reading !

The Smiling Cook
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Advantages of sauces  
and their packaging

 • packaged in doypacks of only 1 kg: loss or surplus 
is actually impossible. Once opened, the sauces can 
be kept during a working week in the fridge (4° C).

 • easy to heat: a closed bag can be heated in a 
microwave, a combisteamer or simply in hot water. 
Pour the sauce afterwards into a bain-marie.

 • a long shelf life without refrigeration: all sauces 
have been sterilised or pasteurized during the 
preparation of our sauces and benefit therefore of 
a long shelf life without refrigeration.  

 • sauces can be personalized with fond, broth, fumet, 
cream, whole milk, cheese, fresh herbs, butter, olive 
oil, al dente vegetables, shrimps, ham, etc. They 
even can easily been diluted with water, milk or 
cream, when e.g. evaporation has occurred due to 
prolonged heating in the bain-marie.

 • suitable for cold preparations

JUDGE IT FOR YOURSELF

All the sauces of The Smiling Cook are ready-to-use to be used as such, but also easily to combine or to personalize, as 

you can read further on in this brochure. They have a constant quality and were specially designed following certain 

criteria: easy storage, easy use and reduction of packaging.

advantages of sauces and their packaging

During  PASTEURIZATION the sauces are 
heated for 10 minutes at 85° C. As a result, 
the flavour and aroma of the sauces hardly 
change. This method can only be applied 
to products with high acidity such as 
tomatoes. Therefore all our tomato sauces 
have been pasteurized.

Why sterilization?
The sauces of The Smiling Cook do not contain preservatives and have a long shelf life outside cooling. 

They are pasteurized or sterilized. These are 2 almost identical methods, which are used standard in the 

food industry to prevent putrefaction and to extend the shelf life of products:

STERILIZATION is a similar process but at 
higher temperatures (10 min at 121° C). 
Sterilization results in some flavour and 
aroma loss. The fresh sauce is conditioned 
in the doypack, closed and then sterilized.
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1. MICROWAVE
They are preferably heated in a microwave: the pouch 
is of course microwave resistant. Heating time of a 
1 kg pouch depends, of course, on the power of the 
microwave:
 • approx. 2 min. - 650 watts = ± 70° C
 • about 1 min. - 1800 watts = ± 70° C
Test in advance the heating time of your own 
microwave and always execute this test in different 
steps (e.g. at 1800 W: heat first for 45 sec., if necessary 
heat additionally for a few seconds and repeat until 
your pouch is warm enough to pour your pouch into 
a bain-marie). This will prevent the pouch to explode 

and/or rupture during the test due to excessive 
heating time. 

 

Heating methods
There are several heating methods for The Smiling Cook-sauces:

2. WATER
At events and/or pasta happenings, the closed pouch 
can also be heated in a kettle with hot water for about 
15 minutes. Once heated enough, the sauce can be 
kept warm au bain-marie.
If you heat the pouches in a kettle of water, make sure 
that the pouches do not touch the bottom of the kettle 
directly. In fact, this bottom is in direct contact with the 
heat source (hob, gas fire, induction), so that your bags 
would melt due to the extreme heat at the bottom of 
the kettle.

3. COMBISTEAMER
Heating sauces in a combisteamer is ideal for large 
kitchens or for preparing largely attended buffets. Up 
to dozens of doypacks can be heated simultaneously 
with steam at ± 70 ° C. The steamer can also be used to 
keep sauces continuously warm.

4. COOKING KETTLE OR PAN
Heat the required amount of sauce by stirring at 
moderate fire in a pan or cooking pot.

5. OVEN DISHES/GRATINS
Pour the cold sauce over the ingredients of the dish.

        TIP !
If there is no bain-marie or due to a (temporary) low 
turnover in a particular sauce, you can also divide a 
pouch of sauce into several microwave-resistant jars, 
which you keep in the refrigerator. When an order for 
that sauce occurs, simply take a jar out of the fridge 
and heat it for a few seconds in the microwave.

Heating methods
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Beschermfolie
• Voorkom aanbranden of uitdrogen van eten

• Houd uw gerechten tot 8°C warmer en verbeter de voedselkwaliteit

• Verbeter de hygiëne (PanSaver voldoet aan alle HACCP-normen)

• Verminder afwastijd

• Bespaar water en schoonmaakmiddelen

• Bewaar uw voedsel op een handige manier

• Bespaar tijd en geld

• Voor bain-marie, oven, micro-golf en combisteamer

• Bestendig van -73°C tot +204 C

Revêtement protecteur
• Evitez de brûler ou de dessécher les aliments

• Conservez vos plats à 8°C plus chaud et améliorez ainsi leur qualité

• Améliorez l’hygiène (PanSaver répond à toutes les normes HACCP)

• Réduisez le temps de lavage

• Economisez de l’eau et des produits d’entretien

• Conservez vos plats de manière plus pratique

• Epargnez du temps et de l’argent

• Pour bain-marie, four, micro-ondes et four vapeur

• Résistant de -73°C jusqu’à +204°C

1 2 3 4 5

100%
recycleerbaar

recyclable

ref./réf omschrijving - description
afmeting
dimensions
(mm)

hoogte
hauteur

inhoud (lit.)
contenu (lit.)

stuks/doos
pcs/carton

504 1/1 GN ondiep/normal 530 x 325 65-100 9 - 14 100

505 1/1 GN diep/profond 530 x 325 150 21 50

503 1/2 GN diep/profond 325 x 265 100-150 6,5 - 9,5 100

501 1/3+1/4 GN diep/profond 325 x 176 100-150 4 - 5,7 100

502 1/6 GN diep/profond 176 x 162 150 2,4 100

SERVICEPRODUCTEN / PRODUITS DE SERVICE

ref. SP1  Pastamandjes / Paniers pâtes
2x 1 st./pc. 

• Afmetingen/dimensions: 135 x 105 mm

• Diepte/profondeur: 180 mm

• Inox 18/10

• Bruikbaar in elke configuratie:
- bv. 1 of 2 mandjes in een eenvoudige friteuse
- bv. 2 of 3 mandjes in een doorsnee kookketel
- bv. 6 mandjes in een professionele pastakoker

• Pour chaque configuration:
- p.e. 1 ou 2 paniers dans une friteuse simple.
- p.e. 2 ou 3 paniers dans une casserole normale.
- p.e. 6 paniers dans un cuiseur à pâtes professionnelle.

nieuw
nouveau

Perfectly preservable in bain-marie

Perfectly preservable in bain-marie
All sauces of The Smiling Cook are “idiot proof”-products and extremely stable,  

so they are very long-lasting “au bain-marie”.

To save time and money, we always recommend to use GNLiner®.  
GNLiner® is a heat resistant protective foil for the professional kitchen and is mainly used for gastronorm containers 
and bain-maries. It can withstand temperatures from -70° C to + 203° C. This foil avoids burning of food and/or drying 
out of sauces or soups.

• avoids burning or drying of food
• keeps your dishes up to 8°C warmer and thus 

improves food quality  
• saves time and money (less personnel, less dish 

washing time, savings in water and cleaning 
products, etc.)

• improves hygiëne
• meets all the HACCP standards 
• better eco-balance: no cleaning needed with 

detergents

Advantages protective foil:

          TIps !
• put 1 cm of water in your GN bins before 

placing the GNLiner®: this prevents the sticking 
of the protective foil in the bin by prolonged 
use.

• also sprinkle the inner sides of your GN bin with 
some water before placing the GNLiner® (then 
the foil  will adhere better to the inner side).

• always avoid direct contact between your 
GNLiner® and the  heating elements of a  
kitchen appliance.

• a 1/6 GN bin is the perfect size for 1L of sauce!

1/2 1/2

1/6 1/6 1/6

1/61/61/6

1/3 1/3 1/3

Different standard sizes for your gastronorm containers:

1/6 GN Deep 
(ref. SP16) 

355 x 460 mm

1/2 GN Deep 
(ref. SP12) 

610 x 365 mm

1/3 en 1/4 GN Deep 
(ref. SP13) 

500 x 360 mm

1/2 GN Deep 1/3 en 1/4 GN Deep 1/6 GN Deep
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Carbonara

Carbonara

Ready-to-eat typical sauce with cream, emmenthal cheese and 
smoked bacon. To make your own version of it, one can also enrich 
this sauce with pieces of ham, mushrooms, etc. 

To make your own version, this sauce can be easily personalized with 
simple additions:
• egg yolks “à la minute”.
• cream.
• extra crispy baked bacon cubes.
• for a festive carbonara: add extra bacon, mushrooms, peas and a 

little bit of white wine.

Ref. H8
CARBONARA

(6 x 1 kg) 

INGREDIENTS
Water, smoked bacon (12%) (pork (96,5%), salt, dextrose, 
glucose syrup, natural aroma, smoke  flavor from beech 
wood, spice), Emmenthal (12%) (milk), cream (milk), modified 
starch, extract, cheese aroma (milk), sugar, salt, coloring 
agent: titanium dioxide, beta-carotene,  flavor enhancer: 
monosodium glutamate, salt emulsifier: sodium phosphate, 
thickener: xanthan gum.

A typical quiz question 
without correct answer: 
The origin  
of Carbonara sauce?

A pasta ‘alla Carbonara’ can not be 
found in the famous recipe book 
“La Cucina Romana” of Ada Boni, 
published in 1927. Nevertheless, our 
search still provided a number of 
possible answers:

 1. Carbonara could have 
something to do with miners in the 
1930s, who heated their cooked 
pasta on their shovel mixed with 
bacon and eggs.

 2. Other sources state that 
Carbonara is simply a well-
filling sauce, specially made for 
hardworking miners.

 Perhaps unlikely declarations, but 
how you turn it around: in the 
word carbonara one will discover 
the word “carbone”, Italian for coal.

 3. In an article published in 1950 in 
the Italian newspaper ‘La Stampa’, 
‘alla carbonara’ is mentioned as a 
dish that pleased American officers 
after the liberation of Rome in 
1944. The dish was eaten by many 
Italians because there was an 
abundance of eggs and bacon, 
delivered by and for the American 
troops.

Why are there no eggs in this carbonara sauce?
The sauces of The Smiling Cook sauces are freshly made, directly conditioned into 
the pouch and then sterilized. If the sauce would contained eggs, the egg yolk 
would form clots due to the high temperature during sterilization, which makes 
the sauce no longer smooth. One therefore can always add eggs when finishing 
the sauce.

Like all our cheese sauces, this Carbonara sauce has a firmer 
structure. Logical, because it’s easier to dilute a sauce than  
to thicken!

Creative with sauce 

• Mix Carbonara with peas or broccoli roses, white wine and a little bit of 
cream

• Carbonara Royal: mix Carbonara with extra baked bacon cubes, 
mushrooms, peas and add a little bit of white wine.

Today’s special 

Macaroni with ham alla Carbonara
Put the macaroni (ref. A7) in a greased oven dish. Cut delicious fresh ham 
slices and mix them generously with the macaroni. Coat with the carbonara 
sauce and then gratinate with extra grated cheese.
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A fresh and rich tomato sauce with chunks of grilled onions, green, 
red and yellow peppers, zucchini and basil. The taste of tomato, basil 
and peppers dominates. Ideal for a vegetarian pasta. 

By “Primavera” we do not mean 

Milan-San Remo, or the famous 

painting of Sandro Botticelli (1445-

1510) and even not the first part of 

Vivaldi’s “The Four Seasons”. To easily produce a bolognese “of the house” 
The primavera sauce is an ideal base for making a typical Belgian bolognese 
sauce.

Simply chop and bake some meat and mixed it with this sauce: in this way 
you create your own bolognese sauce with large pieces of grilled vegetables, 
which have year-in/year-out the constant quality.
Some possibilities:
• mix 2 pouches of Primavera with 1 kg of beef-pork minced meat (or any 

other minced meat of your choice). Tip: always use the same minced 
meat to avoid taste changes in your home-made sauce.

• for a slightly spicy bolognese sauce: mix 2 pouches Primavera and  
1 pouch Arrabiata (ref. H10) with 1.5 kg of minced meat.

primavera
Ingrediënten: Tomatenpulp (37%), water, geroosterde paprika’s (10%)
(rode en gele paprika, zonnebloemolie), gegrilde courgettes (6,5%) 
(courgettes, zonnebloemolie), tomatenconcentraat (6,5%), uien, 
olijfolie, suiker, zout, gemodifi ceerd zetmeel, basilicum, kruiden, 
zuurteregelaar: citroenzuur.

Ingrédients: Pulpe de tomate (37%), eau, poivrons grillés (10%) 
(poivrons rouges, jaunes, huile de tournesol), courgettes grillées (6,5%)
(courgettes, huile de tournesol), concentré de tomates (6,5%), 
oignons, huile d’olive, sucre, sel, amidon modifi é, basilic, plantes 
aromatiques, régulateur d’acidité: acide citrique.

primavera
Ingrediënten: Tomatenpulp (37%), water, geroosterde paprika’s (10%)
(rode en gele paprika, zonnebloemolie), gegrilde courgettes (6,5%) 
(courgettes, zonnebloemolie), tomatenconcentraat (6,5%), uien, 
olijfolie, suiker, zout, gemodifi ceerd zetmeel, basilicum, kruiden, 
zuurteregelaar: citroenzuur.

Ingrédients: Pulpe de tomate (37%), eau, poivrons grillés (10%) 
(poivrons rouges, jaunes, huile de tournesol), courgettes grillées (6,5%)
(courgettes, huile de tournesol), concentré de tomates (6,5%), 
oignons, huile d’olive, sucre, sel, amidon modifi é, basilic, plantes 
aromatiques, régulateur d’acidité: acide citrique.

Ref. H23
PRIMAVERA

(6 x 1 kg) 

INGREDIENTS
Tomato pulp (37%), water, roasted peppers (10%) (red and 
yellow peppers, sunflower oil), grilled courgettes (6.5%) 
(courgettes, sunflower oil), tomato concentrate (6.5%), onions, 
olive oil, sugar, salt, modified starch, basil, herbs, acidity 
regulator: citric acid.

VEGANVVEEGGAANN

Mama mia:  
a lot of angry Italians!

Sirio Maccioni, owner of the famous 
restaurant Le Cirque in New York 
City, claims to have invented the 
“alla primavera” by the end of the 
1970s by opening his fridge and 
just cook a dish with the present 
ingredients. His chef did not like the 
dish and even refused to prepare it. 
But guests stayed asking for it and 
thanks to a culinary review in the 
New York Times, “alla primavera” 
suddenly became a big hit. There 
are al lot of angry Italians who 
do not agree with this story and 
seriously question these New York’s 
origins. Meanwhile, there are many 
variants of the Primavera sauce 
around the world.

Today’s special 
Cannelloni beef with Mediterranean vegetables
Dress the cannelloni in a greased oven dish. Coat them richly with the 
primavera sauce. Cover with grated gratin cheese and gratinate in the oven.

Creative with sauce 
• this sauce is an ideal basis for lasagnes or gratins of fish, meat 
 or vegetables.
• ideal for making light, vegetable-rich fish or meat sauces.
• for example, let simmer cod fillet gently in this primavera sauce.
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Bolognese
Halal

Bolognese
Halal

Ref. H2
BOLOGNESE HALAL

(6 x 1 kg) 

INGREDIENTS
Tomatoes, beef meat Halal (20%), water, carrots, onion, wheat 
flour (gluten), sugar, margarine (vegetable oil (palm, canola)), 
water, emulsifiers: soy lecithin and mono- and diglycerides 
of fat acids, sugar, flavorings), salt, acidulant: citric acid, 
aromatic plant extracts, yeast extract, tomato flavoring.

Pure beef minced meat (20%), tomatoes and cooked with vegetables 
and specific Italian spices following an authentic recipe. Sauce 
certified halal.

Today’s special: 

Tortellini Mediterraneo
Oil an oven dish and fill it with Tortellini Verdi Formaggio (ref. C45). Cover with 
sauce: a mixture of 2 pouches of Bolognese Halal with 1 pouch of Primavera 
sauce (ref. H23): in this way, one gets a nice oven dish with a consistent tomato 
sauce of grilled peppers and courgettes certainly pleasing young and old. Of 
course, this oven dish can also be prepared with the other Bolognese sauces 
(ref. H1 or H22).

Bolognese sauce  
with coffee?
Adding instant coffee powder to 
your bolognese sauce? A weird 
question, but still ... A number of 
newspapers and magazines paid 
close attention in 2015 to the Little 
Twists campaign of the English 
supermarket chain Sainsbury’s, 
which wanted to encourage her 
customers to experiment. Chorizo 
in lasagna or a piece of dark 
chocolate in chili con carne did not 
provoked bad reactions. But the 
proposal to add a spoon of instant 
coffee to bolognese sauce received 
obviously highly skeptical reactions 
among customers. Still, according 
to Sainsbury’s, it was not a joke. 
Instant coffee should be an ideal 
flavor enhancer for meat.

ADAPTED
RECIPE



11

Ref. H7
FORMAGGIO

(6 x 1 kg) 

INGREDIENTS 
Water, Emmenthal (14%) (milk), cream (milk),  
modified starch, extracts, cheese flavor (milk), sugar, salt,  
colorings: E171, beta-carotene, flavor enhancer: monosodium 
glutamate, salt emulsifier: sodium phosphates,  
thickener: xanthan gum.

Formaggio

Formaggio

A tasty cheese sauce with cream and 14% of Emmenthal.  
This sauce can be used as it is or can be customized with other 
cheeses (roquefort, grana padano, etc.), with pieces of ham, 
mushrooms, spinach, etc.. 

It can be diluted with cream, milk or water. Also suitable for gratins.

TIP !
This cheese sauce has a 
quite consistent structure. 
It’s easier to pour it out  
of the bag when warmed up.

Do your customers prefer a cheese sauce with blue cheese? 
The solution is quite simple:
• stir blue cheese gradually under this cheese sauce.
• simply serve your pasta dish with this cheese sauce and drizzle a crumble of blue cheese as a topping.

The king of  
the Swiss cheeses
Emmenthaler thanks its name to 
the valley of the river Emme in the 
Swiss canton of Bern. The first traces 
of cheese production were already 
found in the 13th century. This 
cheese is made from raw cow’s milk 
and a kilogram of cheese requires 
about 12 litres of milk. Emmenthaler 
contains half less salt than a 
common Dutch cheese.

Today’s special 

Macaroni with ham and cheese 
Put the macaroni (ref. A7) in a greased oven dish. Cut delicious fresh ham 
slices and mix them generously with the macaroni. Coat with the cheese 
sauce and then gratinate with extra grated Emmenthal cheese.  

 Creative with sauce 
• Tomato Cremozo: mix 2/3 cheese sauce with 1/3 Arrabiata (ref. H10)
• Florentine: heat this cheese sauce and add cooked spinach  

(chopped or still in leaf).
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Forestière
Ingredienten: Water, gerookt spek (20%) (varkensvlees (96%), zout, 
glucosesiroop, rookaroma van beukenhout), champignons (20%), 
Emmenthal (melk), room (melk), gemodifi ceerd zetmeel, extract, 
aroma (melk), rookaroma van beuken- en eikenhout,  bieslook, 
suiker, zout, kleurstof: betacaroteen, smaakversterker: mononatrium 
glutamaat, zoutemulgator: natriumfosfaten, stabilisator: 
xanthaangom.

Ingrédients: Eau, lardons fûmés (20 %)(viande de porc (96%), 
sel, sirop de glucose, arôme de fumée produite à partir de hêtre), 
champignons (20%), Emmenthal (lait), crème (lait), amidon modifi é, 
extrait, arôme (lait), arôme de fumée (produit à partir du hêtre et du 
chêne), ciboulette, sucre, sel, colorant: bêta carotène, exhausteur 
de goût: glutamate monosodique, sel émulsifi ant: phosphates de 
sodium, stabilisant: gomme xanthane.

Forestière
Ingredienten: Water, gerookt spek (20%) (varkensvlees (96%), zout, 
glucosesiroop, rookaroma van beukenhout), champignons (20%), 
Emmenthal (melk), room (melk), gemodifi ceerd zetmeel, extract, 
aroma (melk), rookaroma van beuken- en eikenhout,  bieslook, 
suiker, zout, kleurstof: betacaroteen, smaakversterker: mononatrium 
glutamaat, zoutemulgator: natriumfosfaten, stabilisator: 
xanthaangom.

Ingrédients: Eau, lardons fûmés (20 %)(viande de porc (96%), 
sel, sirop de glucose, arôme de fumée produite à partir de hêtre), 
champignons (20%), Emmenthal (lait), crème (lait), amidon modifi é, 
extrait, arôme (lait), arôme de fumée (produit à partir du hêtre et du 
chêne), ciboulette, sucre, sel, colorant: bêta carotène, exhausteur 
de goût: glutamate monosodique, sel émulsifi ant: phosphates de 
sodium, stabilisant: gomme xanthane. INGREDIENTS

Water, smoked bacon (20%) (Pork (96%), salt, glucose 
syrup, smoke flavor from beech wood), mushrooms (20%), 
Emmenthal (milk), cream (milk), modified starch, extract, 
flavor (milk), smoke aroma from beech and oak wood, 
chives, sugar, salt, coloring: beta-carotene, flavor enhancer: 
monosodium glutamate, salt emulsifier: sodium phosphate, 
stabilizer: xanthan gum.

Ref. H13 
FORESTIÈRE

(6 x 1 kg) 

Delicious creamy sauce with smoked bacon and mushrooms. Also an 
ideal sauce for various meat dishes such as chicken or pork fillet. 

Experience the forest  
on your dish!
Nothing can be found about the 
creation of the first Forestière sauce. 
So we will try to re-create something 
ourselves. The literal translation 
of forestière is “forest ranger” or 
“female forest ranger”. And because, 
in our neighboring countries, this 
sauce contains mushrooms, cream 
and bacon as main ingredients, this 
consistent sauce may once have been 
prepared by a ranger’s wife who 
provided him with a nice piece of  
wild boar meat with a consistent 
sauce on a cold winter evening.

Today’s special 

Pork fillet skewer
Serve a skewer with pork fillet, red peppers and onion with Farfalle (ref. A4) and this 
Forestière sauce. Dress with some chopped parsley.

Creative with sauce 

• Vigneronne: : heat the Forestière sauce, add a red quality wine and a drop red 
wine vinegar at the time of serving.
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Ref. H1
BOLOGNESE

(6 x 1 kg) 

Ref. H4
(3 x 3 kg) 

INGREDIENTS 
Mechanically separated chicken meat (33%), water, tomato 
paste (17%), onions (13%), wheat flour (gluten), extract, 
flavor, sugar, margarine (soy), salt, acidity regulator: citric 
acid, thickening agent: xanthan gum.

Bolognese

Bolognese

Today’s special 

Lasagne
Dilute a pouch of Bolognese sauce with a glass of tomato juice. Dilute also 
a pouch of cheese sauce (ref. H7) with a glass of plain milk. Dispose 5 layers 
of lasagne sheets (ref. A22) in a greased oven dish 1/1 GN with alternating 
cheese and bolognese sauce in between. Sprinkle richly with grated cheese. 
Our lasagna sheets are already 100% cooked, which allows you to warm up 
the desired amount of lasagne à la minute. 

Creative with sauce

• Halloween sauce: mix 1/3 Bolognese with 2/3 Bandido sauce (ref. H17) 
and grilled vegetables.

Bolognese sauce with minced chicken (33%), tomatoes, onions, spices 
and natural extracts. A cheaper sauce and very suitable for big debits 
e.g. during festivals. This sauce is also available in 3 kg pouches (ref. H4).

The most difficult sauce  
in the world!
A “spaghetti Bolognese” has such 
a worldwide notoriety, that it can 
easily be classified as a gastronomic 
heritage: an accessible classic dish, 
loved by young and old, a closing 
dish after a night’s out, a quick 
snack during a busy day, is eaten in 
winter and summer, etc. However, 
there is no more difficult sauce 
than the Bolognese sauce and the 
sauce provokes more reactions than 
a statement of Trump. The meat 
content, the choice of vegetables, 
the addition of wine (or not), the 
tomato concentrate portion, the 
cooking time of the ingredients, etc..: 
every single person has an opinion, 
reason why there are several 
thousand versions of it.
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Veganesca®

Ingrediënten: Groenten (courgette, tomatenpulp, pompoen, 
wortel, sjalot, rode paprika, koriander, peterselie) (86%), rozijnen, 
koolzaadolie, raz-el-hanout-kruidenpasta (kurkuma, knoflook, 
peper, koriander, fenegriek, komijn, kaneel, foelie, gistextract, 
champignon, chili, tijm, laurier, rozemarijn, oregano, aroma, azijn 
en zout) , suiker, zout, lijnzaadbloem, zuurteregelaar : melkzuur, 
stabilisator: xanthaangom.

Ingrédients: Légumes (courgettes, pulpe de tomate, potiron, 
carottes, échalotes, poivrons rouge, coriandre, persil) (86%), raisins 
secs, huile de colza, pâte d’épices raz-el-hanout (curcuma, ail, 
poivre, coriandre, fenugrec, cumin, cannelle, macis, extrait de levure, 
champignon, piment rouge, thym, laurier, romarin, origan, arôme, 
vinaigre et sel), sucre, sel, farine de lin, régulateur d’acidité: acide 
lactique, stabilisant: gomme de xanthane.

Veganesca®

Ingrediënten: Groenten (courgette, tomatenpulp, pompoen, 
wortel, sjalot, rode paprika, koriander, peterselie) (86%), rozijnen, 
koolzaadolie, raz-el-hanout-kruidenpasta (kurkuma, knoflook, 
peper, koriander, fenegriek, komijn, kaneel, foelie, gistextract, 
champignon, chili, tijm, laurier, rozemarijn, oregano, aroma, azijn 
en zout) , suiker, zout, lijnzaadbloem, zuurteregelaar : melkzuur, 
stabilisator: xanthaangom.

Ingrédients: Légumes (courgettes, pulpe de tomate, potiron, 
carottes, échalotes, poivrons rouge, coriandre, persil) (86%), raisins 
secs, huile de colza, pâte d’épices raz-el-hanout (curcuma, ail, 
poivre, coriandre, fenugrec, cumin, cannelle, macis, extrait de levure, 
champignon, piment rouge, thym, laurier, romarin, origan, arôme, 
vinaigre et sel), sucre, sel, farine de lin, régulateur d’acidité: acide 
lactique, stabilisant: gomme de xanthane.

Ref. H27
VEGANESCA®

(6 x 1 kg) 
VEGANVVEEGGAANN

INGREDIENTS
Vegetables (zucchini, tomato pulp, pumpkin, carrot, shallot, 
red pepper, coriander, parsley) (86%), raisins, rapeseed oil, 
raz-el-hanout spice paste (turmeric, garlic, pepper, coriander, 
fenugreek, cumin, cinnamon, mace, yeast extract, mushroom, 
chili pepper, thyme, laurel, rosemary, oregano, aroma, vinegar 
and salt), sugar, salt, linseed flour, acidity regulator: lactic 
acid, stabilizer: xanthan gum.

A ready-made colourful vegetarian and even vegan sauce with 86% 
vegetables. Exotic flavours due to the combination of turmeric, 
coriander and cinnamon, and with which you can spread your 
gastronomic ideas. 

Of course ideal for a tasty, healthy and vegan pasta and/or rice dish.  

An unprecedented  

crispy explosion of vegetables  

for your customers!

TAKE CARE!
Do not keep this sauce in the bain-marie because 
the vegetables will lose their crispness over time.

Today’s special

This rich sauce is a meal in itself when combined with pasta, rice or noodles.
Tip: stir freshly chopped herbs and a little bit of olive oil just before passing 
on the dish.

Creative with sauce 

Deglaze your meat or fish pan with some white or red wine and heat the 
desired amount of Veganesca® sauce in this pan. One gets a beautiful, 
healthy and innovative sauce, excellent with for instance golden brown baked 
gnocchi (ref. C40).

An avalanche of strange 
but healthy words!
Why does one need to eat vegetables 
in various colours?
Each vegetable contains specific 
minerals and vitamins. A colourful 
sauce not only looks beautiful, but 
also ensures that one gets a wide 
range of vitamins and minerals. 
Judge it for yourself! Dark green 
vegetables often contain more 
nutrients than light green or white 
vegetables. They extract their colour 
from certain bioactive substances 
like flavonoids and carotenoids. 
Yellow-orange vegetables, such as 
yellow and red pepper and carrots, 
contain a lot of beta-carotene. 
Tomatoes and tomato products get 
their colour through lycopene. Dark 
green leafy vegetables and broccoli 
contain lutein and zeaxanthin.  
Just look it up and verify!

NEW
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Puttanesca
Ingrediënten: Tomatenpulp (38,4%), water, groene en zwarte 
olijven (12%), tomatenconcentraat (7,3%), uien, rode paprika, 
olijfolie, suiker, zout, gemodifi ceerd zetmeel, specerijen en kruiden, 
zuurteregelaar: citroenzuur, melkzuur. 

Ingrédients: Pulpe de tomate (38,4%), eau, olives vertes et 
noires (12%), concentré de tomates (7,3%), oignons,  poivrons 
rouges, huile d’olive, sucre, sel, amidon modifi é, épices et plantes 
aromatiques, régulateur d’acidité: acide citrique, acide lactique.  

Puttanesca
Ingrediënten: Tomatenpulp (38,4%), water, groene en zwarte 
olijven (12%), tomatenconcentraat (7,3%), uien, rode paprika, 
olijfolie, suiker, zout, gemodifi ceerd zetmeel, specerijen en kruiden, 
zuurteregelaar: citroenzuur, melkzuur. 

Ingrédients: Pulpe de tomate (38,4%), eau, olives vertes et 
noires (12%), concentré de tomates (7,3%), oignons,  poivrons 
rouges, huile d’olive, sucre, sel, amidon modifi é, épices et plantes 
aromatiques, régulateur d’acidité: acide citrique, acide lactique.  

Ref. H24
PUTTANESCA

(6 x 1 kg)

INGREDIENTS
Tomato pulp (38.4%), water, green and black olives (12%), 
tomato concentrate (7.3%), onions, red peppers, olive 
oil, sugar, salt, modified starch, spices and herbs, acidity 
regulator: citric acid, lactic acid.

VEGANVVEEGGAANN

Puttanesca is one of the most traditional Italian pasta sauces, which 
exist for centuries: a solid and typical sauce with big chunks of black 
and green olives. The taste of olives dominates. One can easily enrich 
this sauce with capers, anchovy strips and/or garlic

Today’s special 

Codfilet alla Puttanesca 
Place the cod on a greased oven dish. Season, sprinkle with some white wine 
and cook in the oven. In the meantime, warm up the puttanesca sauce with 
some extra capers. At the same time, heat 3 to 4 linguine nest (ref. A19) for 
70 sec. in boiling, slightly salted water. Dress the fish. Mix some concentrated 
fish stock into the sauce. Coat the fish with the sauce and finish it with 3 
anchovies. Arrange the linguini-nests on the dish. Good appetite!

Creative with sauce 

• delicious with grilled chicken simmered for a while in the sauce.
• one can easily enrich this sauce with capers, anchovy strips and/or garlic.

Did you know …
Puttanesca sauce was accidentally 
invented in the 1950s by the owner 
of the Rancio Fellone, a famous 
restaurant and nightclub on the 
Italian island Ischia. One evening by 
closing time, a group of customers 
still wanted to eat something. The 
chef had not really any ingredients 
left for a decent meal. The 
customers continued to feel hungry 
and said, “Facci una puttanata 
qualsiasi” (free translated – “make 
us any slut sauce”). The chef just 
found some fresh tomatoes, olives 
and capers (the basic ingredients 
for the sauce) and made for the first 
time a spaghetti alla puttanesca.
The sauce by itself is called ‘sugo 
alla puttanesca’ in Italian. The 
Neapolitan version is prepared 
without anchovies, while the Lazio 
variant adds anchovies and chili 
peppers.

This Puttanesca sauce deliberately does not contain 
anchovies and capers because you better add these typical 

ingredients freshly to the sauce!



16

Béarnaise

Béarnaise
Ref. H31

BÉARNAISE
(6 x 1 kg) 

INGREDIENTS
Water, canola oil, modified corn starch, vinegar, sugar, salt, 
onion, tarragon, chervil, natural extracts (milk, mustard), 
coloring: beta-carotene.

The béarnaise sauce excels by its rich flavour. A harmonious balance 
between the tarragon vinegar and the bouquet of herbs (tarragon, 
chervil and shallots) is essential for this sauce. Prepared without eggs 
and with vegetable oil, it is a lighter alternative and healthier than 
the classic béarnaise sauce. Although a freshly prepared bearnaise 
requires hard labour, this bearnaise sauce offers a rich, tasty and 
cost efficient alternative to the traditional béarnaise sauce. Also an 
ideal BBQ sauce, which is very well-preserved in the bain-marie. 

Nothing prevents the chef from considering this sauce as a basic 
sauce and to personalize it further by adding a lump of creamy 
butter, fresh herbs (dragon, chervil, parsley) or by stirring an egg yolk 
into it à la minute.

TIP !
With this béarnaise sauce you quickly make 2 new 
very well-known sauces: Choron sauce (béarnaise 
with tomato puree and/or ketchup) and Foyot sauce 
(béarnaise with bouillon of meat).

Today’s special 

Grilled salmon Béarnaise
Season the olive oil with pepper, salt and freshly chopped thyme. Coat the 
salmon filet with this oil. In the meantime steam some broccoli and heat the 
gnocchi (ref. C40) for 60 sec. in lightly salted water. Grill the salmon on both 
sides and fry the gnocchi crispy in a non-stick pan. Dress the salmon, the 
broccoli and the béarnaise sauce, and then add the gnocchi. Baked gnocchi are 
delicious with a pinch of fine salt.

The origin of  
the Béarnaise Sauce 
French scientists have been looking 
for the first traces of the béarnaise 
sauce. In the 1818-edition of the 
book “La cuisine de la campagne 
et de la ville” of J.B. Audot, they 
discovered the first traces of the 
recipe of this sauce.
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scampi crema

scampi crema

Ref. H9
SCAMPI CREMA

(6 x 1 kg)

INGREDIENTS
Water, cream (milk), white wine (sulphites), tomato paste, 
modifed starch, extracts (fish, shellfish, soy, wheat), sugar, 
salt, coloring agent: paprika extract, titanium dioxide, 
thickener: xanthan gum.

Scampi or gamba:  
the difference is in the head!

In Belgium, it is common sense that 
all the big shrimps without the head 
are called scampi and called gamba 
with the head. 
Scampi is the plural of scampo, 
the Italian word for “shrimp”. They 
are in fact giant shrimps grown in 
freshwater and especially in the Far 
East (Vietnam, Bangladesh). Due to 
the long transport, head and claws 
are cut off and the product is only 
deepfrozen available.
Gambas are saltwater shrimps, 
originally from the Mediterranean 
region and Africa, and usually 
also frozen available. Gambas are 
still freshly available around the 
Mediterranean Sea.

Tasty fish sauce based on shellfish and cream, fitting perfectly with 
all pasta and fish dishes. In taste the sauce is similar to the Nantua 
sauce, one of the classics of French gastronomy.

Today’s special 

Flounder with tomatoes and pasta or rice
Place the flounder on a baking tray and cover the fish with tomato cubes. 
Season with salt and pepper. Sprinkle with some white wine. Prepare in the 
oven. Arrange the fish using a paddle and coat with the scampi cream sauce. 
Serve with tagliatelli, linguini or white rice.

Creative with sauce

• garnishes could be e.g.: seafood, minichampignons, vegetable brunoise, 
diced tomatoes.

• sauce can be refined with a splash of cream, cognac and/or white wine.
• can also be mixed with cheese sauce, moisture of clamps or fumet, and 

then be coated as a fish gratin sauce in an oven dish.
• one can add some extra cayenne pepper and chunks of cold butter.

Did you know …
In the classic French cuisine, this 
sauce is called “Nantua” sauce. 
It is a creamy tomato sauce with 
shellfish, fish fumet and white wine.
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Witloof/kaas/ham 
Chicons/fromage/jambon

Ingrediënten: Water, witloof (20%), Emmenthal (11,5%) (melk), 
room (melk), ham (10%) (varkensvlees (70%), water, zout, 
glucosesiroop, dextrose, specerijen en kruiden, rookaroma’s 
uit beukenhout), gemodifi ceerd zetmeel,  extract,  kleurstoffen: 
betacaroteen, titaandioxide, kaasaroma (melk), smaakversterker: 
mononatriumglutamaat, zoutemulgator: natriumfosfaten, 
zout,verdikkingsmiddel: xanthaangom.

Ingrédients: Eau, chicons (20%), Emmenthal (11,5%) (lait), 
crème (lait), jambon (10%) (viande de porc (70%), eau, sel, sirop de 
glucose, dextrose, épices et aromates, arôme de fumée obtenue à 
partir du hêtre), amidon modifi é, extrait, colorants: bêta carotène, 
dioxyde de titane, arôme de fromage (lait), exhausteur de goût: 
glutamate monosodique, sel émulsifi ant: phosphates de sodium, 
sel, épaisissant: gomme de xanthane.

Witloof/kaas/ham 
Chicons/fromage/jambon

Ingrediënten: Water, witloof (20%), Emmenthal (11,5%) (melk), 
room (melk), ham (10%) (varkensvlees (70%), water, zout, 
glucosesiroop, dextrose, specerijen en kruiden, rookaroma’s 
uit beukenhout), gemodifi ceerd zetmeel,  extract,  kleurstoffen: 
betacaroteen, titaandioxide, kaasaroma (melk), smaakversterker: 
mononatriumglutamaat, zoutemulgator: natriumfosfaten, 
zout,verdikkingsmiddel: xanthaangom.

Ingrédients: Eau, chicons (20%), Emmenthal (11,5%) (lait), 
crème (lait), jambon (10%) (viande de porc (70%), eau, sel, sirop de 
glucose, dextrose, épices et aromates, arôme de fumée obtenue à 
partir du hêtre), amidon modifi é, extrait, colorants: bêta carotène, 
dioxyde de titane, arôme de fromage (lait), exhausteur de goût: 
glutamate monosodique, sel émulsifi ant: phosphates de sodium, 
sel, épaisissant: gomme de xanthane.

Ref. H15
CHICORY/CHEESE/HAM

(6 x 1 kg) 

INGREDIENTS
Water, chicory (20%), Emmenthal (11.5%) (milk), 
cream (milk), ham (10%) (pork (70%), water, salt, glucose 
syrup, dextrose, herbs and spices, smoke flavorings from 
beech wood), modified starch, extract, coloring: beta-
carotene, titanium dioxide, cheese flavour (milk), flavor 
enhancer: monosodium glutamate, salt emulsifier: sodium 
phosphate, salt, stabilizer: xanthan gum.

A healthy Belgian classic. Brussels chicory with ham in a delicious 
cheese sauce. 

Can also be used to prepare “chicory au gratin”. 

Today’s special 

Pork filet (or pork roast) with steamed chicory
Cook and braise the chicory. Season and roast the meat. Deglaze the frying pan 
with a little bit of cream and a spoon of chicory/cheese/ham sauce. Slice the 
meat and dress it with the chicory and the sauce. Put some color on the dish 
using ruccola or watercress and a grilled tomato. Serve with gnocchi (ref. C40).

Creative with sauce 

• ideal base for a typical Belgian dish, for example: chicory rolls, shoulder 
ham, macaroni variants.

The discovery of chicory
French Breziers, the main gardener 
of the Botanic Garden at Meise, 
discovered in 1850-1851 that white 
leaves were formed on chicory roots. 
He perceived that darkness, warmth 
and humidity were indispensable for 
chicory. Whitout light, the plant does 
not produce chlorophyll (a green dye 
that you sometimes find in chewing 
gum). The white leaves were sweet 
and tender and were first sold at the 
Brussels market in 1867.

Need to know about the Cichorium intybus var. foliosum
• Do you want to keep the white colour of chicory while cooking? Then add 

a few drops of lemon juice to the boiling water.

• You can soften the bitter taste of chicory by adding milk to the boiling 
water or by cutting away the conical core at the bottom.

• Some Belgian chocolatiers already made pralines filled with chicory.

• One can avoid watery chicory in 2 ways:

  - first allow the chicory to be drained, then lightly squeeze  
  them on some kitchen paper

  - prepare the chicory in a steamer instead of in water.
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Ref. H32
ARCHIDUC

(6 x 1 kg)

INGREDIENTS
Parisian mushrooms (32%), cream (30%) (milk), water, 
modified corn starch, canola oil, salt, natural extracts, 
stabilizer: xanthan gum.

This mushroom cream sauce with a mild flavour, is delicious and 
contains 32% of mushrooms. To balance its taste, a vegetable stock 
was added. This mushroom sauce is of course also an ideal BBQ 
sauce, which stays stable for a long time in the bain-marie.

Today’s special 

Turkey brochette 
Fry the turkey brochette. Serve with green beans (pepper, salt, onion and 
nutmeg). Heat a rice portion and dress with the ready-to-eat mushroom 
sauce.

Creative with sauce 

• Sauce Chasseur: heat this mushroom cream sauce with a little bit of white 
wine and add chervil and chopped dragon.

An illegal dumping produces he first Parisian mushrooms!
Around 1650, a melon grower near Paris discovered that mushrooms grew on the furtilizing manure of his melons. He 
decided to commercialize and offer this new exotic delicacy in Parisian restaurants. They then got the nickname: Parisian 
mushrooms. Louis XIV, the French Sun King, became such a great favorite of these mushrooms that he commissioned his 
gardener Jean-Baptiste de La Quintinie to grow them (which only succeeded in spring). Only in the 19th century, the farmer 
Chambry tried to grow mushrooms throughout the year, but he never succeeded. He stopped trying it and dumped all his 
furtilizing manure illegally in a deserted underground quarry. By his great surprise, he discovered a few months later that 
a lot of mushrooms grew on the dumped manure due to the constant temperature, the right humidity and the fresh air. Of 
course, the abandoned quarries around Paris were quickly reoriented to mushroom farms.

Did you know …
According to the famous French 
chef Auguste Escoffier, the Archiduc 
sauce was originally prepared with a 
vegetables brunoise, truffles, sherry, 
whiskey and port wine and no 
mushrooms. Due to the high price of 
truffles in recent decades, they have 
gradually been replaced by baked 
mushrooms.

Archiduc

archiduc
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NORDIC
Ingrediënten: Groenten en fruit (augurk, appel, ui, rozijnen, dille) 
(64%), koolzaadolie, yoghurt (melk) (12%), kruidenpasta (gemaakt 
van peper, erwt, dille, zout en melk), stabilisator: xanthaangom

Ingrédients: Légumes et fruits (cornichons, pomme, oignon, 
raisins secs, aneth) (64%), huile de colza, yaourt (lait) (12%), 
herbes broyées en pâte (à base de poivre, pois, aneth, sel et lait),  
stabilisant: gomme de xanthane

NORDIC
Ingrediënten: Groenten en fruit (augurk, appel, ui, rozijnen, dille) 
(64%), koolzaadolie, yoghurt (melk) (12%), kruidenpasta (gemaakt 
van peper, erwt, dille, zout en melk), stabilisator: xanthaangom

Ingrédients: Légumes et fruits (cornichons, pomme, oignon, 
raisins secs, aneth) (64%), huile de colza, yaourt (lait) (12%), 
herbes broyées en pâte (à base de poivre, pois, aneth, sel et lait),  
stabilisant: gomme de xanthane

Ref. H28
NORDIC

(6 x 1 kg) 

INGREDIENTS
Vegetables & fruits (gherkin, apple, onion, raisins, dill) (64%), 
rapeseed oil, yogurt (milk) (12%), herbal paste (made of 
pepper, pea, dill, salt and milk), stabilizer : xanthan gum

Just like the unspoiled nature of the North and the South Pole, the 
Nordic sauce blends out by its simplicity, purity and honesty. This 
vegetarian sweet-sour sauce with a light taste of dill consists of 64% 
fruit and vegetables (pickled gherkin, apple, red onion, raisins) and 
12% yogurt, further flavoured with dill and pepper.

Creative with sauce

• With some fish fumet, vermouth or white wine and some extra chopped 
dill you create a beautiful white wine sauce that fits with every fish.

• Mix this sauce with garlic and finely chopped green herbs (chives, parsley, 
spring onions) and create a tasty hot garlic sauce to accompany lamb, 
mussels or pasta.

• You will create a smooth cold dip sauce or an avocado dressing for salads 
by blending avocado with some parsley, garlic and lemon juice and mixing 
this with this sauce.

• With some finely mashed hard boiled egg yolks you can quickly make a 
classic “gribiche”.

A sauce for all cultures!
• Add some mustard to this sauce and you are ready to make gravlax (raw salmon with a mustard dill sauce), one of  

Sweden’s national dishes.

• Greek tzatziki: by adding fresh cucumber, garlic, some extra yogurt and lemon.

• With adding finely chopped fresh mint leaves, you make a traditional Indian Raita (each village and each Indian mother 
has her own version) for a Tikka Masala.

This Nordic sauce is also a perfect base for a variety of 
dishes with meat and fish and can be used both as a hot and 
a cold sauce (as a dressing for a cold pasta salad).

Dill
Dill has a spicy aroma and fits very 
well with grilled beef, lamb, veal or 
chicken. Also delicious to spread 
over your stewed vegetables or fish. 
Finely chopped dill gives an omelet 
or salad a distinctive taste. Did you 
know that dill improves digestion 
and is good for the stomach?

Today’s special

Tagliatelli with scampi in garlic sauce 
Fruit some finely chopped onion and garlic in a little bit of olive oil.  Fry the 
scampi and deglace the pan with some cream and the Nordic sauce. Heat 
the tagliatelli (ref. A10) for 70 sec. in boiling, slightly salted water. Mix the 
tagliatelli and some chopped fresh chives in the pan. Dress with a twig of dill 
and some tomato cubes.

NEW
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Napolitana

Napolitana

Ref. H3
NAPOLITANA

(6 x 1 kg) 

INGREDIENTS
Tomatoes (65%), tomato paste (10%), onion (8%), water, 
carrots (4%), sugar, olive oil, wheat flour (gluten), salt, 
basil (0.2%), herbs..

Smooth and mixted tomato sauce with vegetables.  
Can be customized with other vegetables or mushrooms.
Good base for vegetarian pasta or for pizza crusts. And by her soft 
sweet taste also very suitable for children’s dishes (e.g. a basic sauce 
for a children’s spaghetti).

Today’s special

Meatballs in tomato sauce  
(with mashed potatoes, rice or pasta)
Boil a desired amount of freshly made meatballs 
in salted water. Heat them à la minute in the 
Napolitana sauce.  
Serve with rice, penne or mashed potatoes.
Tip: The rice or penne in steam pouches  
(ref. E1-200 & A3-200) can quickly be heated in  
a microwave oven.

Protected tomatoes 
in Naples?
Neapolitans will always say that 
the best tomato sauce is made with 
tomatoes from the Naples region. 
Only tomatoes grown in the area of 
Sarnese Nocerino are considered as 
the best, because they grow in the 
shadow of the Vesuvius in extremely 
fertile soil. It goes even so far that 
these tomatoes benefit from a 
protected designation of origin DOP 
(denominazione di origine protetta), 
a European regulation that protects 
regional products from imitation or 
abuse.

VEGANVVEEGGAANN
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Curry
Ingrediënten: Water, koolzaadolie, room (melk), gemodifi ceerd 
maïszetmeel, appelmoes (appel, suiker), zout, curry (1%) (mosterd, 
gluten), suiker, ui, knoflook, wijnazijn, curry aroma, selderij zout 
(zout, selderij), verdikkingsmiddel: guargom en xanthaangom, 
kurkuma.

Ingrédients: Eau, huile végétale de colza, crème (lait), amidon 
de maïs modifi é, compote de pommes (pomme, sucre), sel, 
curry (1%) (moutarde, gluten), sucre, oignon, ail, vinaigre de vin, 
arôme curry, sel de céleri (sel, céleri), épaississant: gomme de guar 
et gomme de xanthane, curcuma.

Niet aanlengen
Ne pas diluer

Nicht verdünnen
Ready-to-use

No diluir

Curry
Ingrediënten: Water, koolzaadolie, room (melk), gemodifi ceerd 
maïszetmeel, appelmoes (appel, suiker), zout, curry (1%) (mosterd, 
gluten), suiker, ui, knoflook, wijnazijn, curry aroma, selderij zout 
(zout, selderij), verdikkingsmiddel: guargom en xanthaangom, 
kurkuma.

Ingrédients: Eau, huile végétale de colza, crème (lait), amidon 
de maïs modifi é, compote de pommes (pomme, sucre), sel, 
curry (1%) (moutarde, gluten), sucre, oignon, ail, vinaigre de vin, 
arôme curry, sel de céleri (sel, céleri), épaississant: gomme de guar 
et gomme de xanthane, curcuma.

Niet aanlengen
Ne pas diluer

Nicht verdünnen
Ready-to-use

No diluir

Ref. H26 
CURRY

(6 x 1 kg) 

INGREDIENTS
Water, canola oil, cream (milk), modifed corn starch, 
applesauce (apple, sugar), salt, curry (1%) (mustard, gluten), 
sugar, onion, garlic, wine vinegar, curry aroma, celery salt 
(salt, celery), thickener: guar gum and xanthan gum, turmeric.

Semi-liquid and slightly spicy curry sauce with visible dots of curry. 
Ideal for basic dishes with chicken or shrimps. Can easily be enriched 
with cream.
There are infinitely many curries making part of the Indian Peninsula 
gastronomy (India, Pakistan, Nepal, Maldives), of Southeast Asia, 
China, Fiji, Korea, Japan, etc. However, we should edit a book to 
mention them all.

Today’s special 

Chicken curry (with rice and pineapple)
Heat the pre-baked chicken parts gently in the curry sauce. Heat the rice 
portion in the microwave. Meanwhile, keep the chicken warm and heat the 
pineapple parts in the sauce. Dress chicken, pineapple, rice and sauce and 
add some colorful garnishes.

Curry against  
intestine cancer?

It sounds unbelievable, but curry 
can destroy cells of intestine cancer, 
at least when we can believe the 
results of a study conducted at the 
Louisiana State University in the 
USA. Researchers at this university 
discovered that curcumine (the 
yellow pigment in curry) destroys 
cells of intestine cancer. 25% of the 
cancer cells exposed to curry during 
the study were extinct within 24 
hours. Good news ... but is it true?

Better sports performance  
with curry sauce!
Eating curry the evening for a match can contribute to better performance. A portion of curry boosts the functioning of the blood 
vessels. A Dutch sports magazine published research results in which a single portion of curry (180 grams, 500 kcal) caused 
an increased blood flow by 5.2% one hour after the meal by the test subjects. The curry in the study consisted of cloves (0.9 g), 
coriander (1.8 g), cumin (0.9 g), garlic (3.6 g), ginger (2.7 g), onion (9.0 g), red pepper (0.09 g) and turmeric (4.5 g). The researchers 
expect that the curcumin (in turmeric), eugenol (in cloves) and quercetin in the curry mixture are responsible for the results. Both 
eugenol and turmeric are known for their vasodilatory effect.
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maffioso
Ingrediënten: Water, spinazie (18%), Emmenthal (melk), 
room (melk), rode paprika (6,6%), gemodifi ceerd zetmeel, 
extract, kaasaroma (melk), uien, suiker, knoflook, zout, 
kleurstoffen: betacaroteen, titaandioxide, smaakversterker: 
mononatriumglutamaat, zout-emulgator natriumfosfaten, 
stabilisator: xanthaangom.

Ingrédients: Eau, épinards (18%), Emmenthal (lait), crème (lait), 
poivrons rouges (6,6%), amidon modifi é, extrait, arôme de 
fromage (lait), oignons, sucre, ail, sel, colorants: bêta carotène, 
dioxyde de titane, exhausteur de goût: glutamate monosodique, 
sel émulsifi ant: phosphates de sodium, stabilisant: gomme de 
xanthane.

maffioso
Ingrediënten: Water, spinazie (18%), Emmenthal (melk), 
room (melk), rode paprika (6,6%), gemodifi ceerd zetmeel, 
extract, kaasaroma (melk), uien, suiker, knoflook, zout, 
kleurstoffen: betacaroteen, titaandioxide, smaakversterker: 
mononatriumglutamaat, zout-emulgator natriumfosfaten, 
stabilisator: xanthaangom.

Ingrédients: Eau, épinards (18%), Emmenthal (lait), crème (lait), 
poivrons rouges (6,6%), amidon modifi é, extrait, arôme de 
fromage (lait), oignons, sucre, ail, sel, colorants: bêta carotène, 
dioxyde de titane, exhausteur de goût: glutamate monosodique, 
sel émulsifi ant: phosphates de sodium, stabilisant: gomme de 
xanthane.

Ref. H14 
MAFFIOSO

(6 x 1 kg) 

INGREDIENTS
Water, spinach (18%), Emmenthal (milk), cream (milk), red 
pepper (6.6%), modified starch, extract, cheese flavors (milk), 
onions, sugar, garlic, salt, colorings: beta-carotene, titanium 
dioxide, flavor enhancer: monosodium glutamate, salt 
emulsifier: sodium phosphate, stabilizer: xanthan gum.

A vegetarian sauce, particularly appreciated by young people: it’s 
a tasty combination of cheese sauce and vegetables: spinach, red 
peppers, a little bit of garlic and onions. Ideal as a house specialty or 
to surprise vegetable lovers. 

Today’s special 

Fish terrine
Cover the bottom of a greased oven dish with chopped leaf spinach. Dress 
the fish offer of the moment on these vegetables. Lightly season the fish 
with pepper and salt. Coat with the mafiosa sauce and warm it up portion by 
portion in the oven. Serve with mash potatoes, rice or pasta. 

Creative with sauce 

• this sauce is an ideal basis for a vegetarian vegetable gratin.

Cheating customers ?
Although the name of this sauce 
suggests that one can expect a fiery 
and spicy flavor, this sauce is just 
the opposite: a silky, vegetarian 
cheese sauce with whole spinach 
leaves and pieces of red peppers 
with a lot of opportunities. The 
name “Maffioso” on a menu or 
digital display will nevertheless 
attract customers and invite the 
most curious customer to order  
this sauce.
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INGREDIENTS
Olive oil 46%, basil 33%, parsley, cheese (milk),  
garlic 4%, salt, pine nuts 2%

Ref. H29
PESTO

(6 x 1 kg)

One of the most traditional Italian sauces, based on basil (33%), 
garlic, cheese and pine nuts. Mouthwatering with pasta or gnocchi or 
as a dip sauce with mozzarella. Also a nice marinade for meat or fish 
on the BBQ.

Today’s special 

Spaghetti Pesto
Take a large non-stick pan. Carefully sweat some ham cubes, soft sun-dried 
tomatoes in some pesto sauce. Reheat the spaghetti nests (ref. A15) for 60 
sec. in boiling, slightly salted water. Mix the spaghetti and a large amount of 
fresh ruccola snippers in the pan. Serve with some fresh basil and parmesan 
flakes.

Creative with sauce 

• Mix pesto sauce cold with Conchiglie (ref. A23) and tomato to obtain a 
simple but tasty pasta salad. 

Crushing for mildness …
Pesto is invented in the northern 
Italian region of Liguria. The name 
is derived from the Italian word 
‘pestare’ and means ‘crushing’. It 
has to do with the original cooking 
method, crushing in a mortar all the 
ingredients to obtain the mild mass 
everyone knows.

Pesto
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Bolognese
Classico

Ingrediënten: Tomaat, rundsvlees (20%), water, ui, champignon, 
wortelen, rode paprika, margarine (plantaardige olie (palm, 
koolzaad), water, emulgatoren: sojalecithine en mono-en 
diglyceriden van vetzuren, suiker, aromas), tarwebloem (gluten), 
zout, suiker, aromatische plantenextracten, tomatenaroma.

Ingrédients: Tomate, viande de bœuf (20%), eau, oignon, 
champignon, carotte, poivron rouge, margarine (huile végétale 
(palme, colza), eau, émulsifi ants : lécithine de soja et mono- et 
diglycérides d’acides gras, sucre, arômes), farine de blé (gluten) , 
sel, sucre, extraits de plantes aromatiques, arôme de tomate.

Bolognese
Classico

Ingrediënten: Tomaat, rundsvlees (20%), water, ui, champignon, 
wortelen, rode paprika, margarine (plantaardige olie (palm, 
koolzaad), water, emulgatoren: sojalecithine en mono-en 
diglyceriden van vetzuren, suiker, aromas), tarwebloem (gluten), 
zout, suiker, aromatische plantenextracten, tomatenaroma.

Ingrédients: Tomate, viande de bœuf (20%), eau, oignon, 
champignon, carotte, poivron rouge, margarine (huile végétale 
(palme, colza), eau, émulsifi ants : lécithine de soja et mono- et 
diglycérides d’acides gras, sucre, arômes), farine de blé (gluten) , 
sel, sucre, extraits de plantes aromatiques, arôme de tomate.

Ref. H22
BOLOGNESE CLASSICO

(6 x 1 kg)

INGREDIENTS
Tomato, beef meat (20%), water, onion, mushrooms, carrots, 
red pepper, margarine (vegetable oil (palm, canola), water, 
emulsifiers: soy lecithin and mono- and diglycerides of 
fatty acids, sugar, aromas), wheat flour (gluten) salt, sugar, 
aromatic plant extracts, tomato flavor.

A classic bolognese sauce with sun dried tomatoes, vegetables, 
specific Italian spices and 20% cooked pure minced beef.

Today’s special 

Chili con Carne
Stir red pepper cubes and white celery into olive oil. Moisten with a solid 
amount of red wine, a glass of tomato juice and a pouch Bolognese Classico. 
Add extra crushed garlic, a finely chopped chilli pepper and a tin of red 
beans. Allow to simmer slowly on low heat. Season with pepper and salt. 
Serve with rice (ref. E1-portion pack), a spoonful of sour cream and freshly 
sliced coriander leaves. 

The original recipe ... !?
What we call “bolognese”-sauce, 
is “al ragu” for the Italians. The 
original sauce only contains 8 
ingredients: beef, pancetta, onion, 
carrots, celery, tomato puree, 
tomatoes, white wine and milk. 
Massimo Bottura, chef of the three-
star restaurant Osteria Francescana 
in Modena, fully agrees with this 
recipe. Nice to know: he cuts his beef 
meat à la minute.

Why can one not find a “spaghetti bolognese” in Italy?
For Italians, a thick sauce demands a thick pasta. For this reason they always eat tagliatelli with bolognese sauce. Moreover, the 
term ‘spaghetti bolognese’ does not mean anything, according to Antonio Carluccio, the godfather of Italian cuisine. Although 
the original dish comes from Bologna, the Accademia Italiana della Cucina stated in the early 1980s, that the popular dish 
was “tagliatelle al ragu”, of course to the full satisfaction of the inhabitants of the northern Italian university city. In 1982, the 
Accademia Italiana della Cucina (Italian Culinary Academy) deposited the authentic recipe at Bologna’s Chamber of Commerce.

ADAPTED
RECIPE
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Ref. H34
HOLLANDAISE

(6 x 1 kg) 

INGREDIENTS
Water, canola oil, concentrated butter (milk), modified corn 
starch, vinegar, shallots, salt, sugar, natural extracts (milk), 
yeast extract, aroma, coloring: beta-carotene, stabilizer: 
xanthan gum. 

This traditional Hollandaise sauce is a hot emulsion of butter, 
egg yolks and lemon, and can be served with fish, vegetables and 
even grilled meats. Delicious with fish fillets, salmon, cod, mussels, 
broccoli, cauliflower, asparagus, new potatoes, scallops ...

Hollandaise is one of 5 basic sauces of the gastronomy. Due to a 
butter deficit in France during the 1st World War, people imported 
butter from the Netherlands and so got the sauce her name of 
“Hollandaise”.

Today’s special 

Asparagus ‘hollandaises’
Asparagus with cooked ham, Hollandaise sauce and boiled potatoes.

Derived sauces in the 
twinkle of an eye!
Based on this Hollandaise sauce 
one can quickly prepare other well-
known sauces:
• Dijon sauce: with Dijon mustard 

added.
• Mousseline sauce: with the 

addition of whipped cream.

Creative with sauce 

• Mikado:  squeeze the juice out of 2 mandarins, grate and blanch the zest. 
Heat the Hollandaise sauce, add the juice and the blanched zest, as well 
as a pinch of cayenne pepper.

TIPS !
-> this Hollandaise sauce is 
a very stable product and 

therefore conserves very well in 
a bain-marie.

-> can be optimized à la minute 
with a lump of cream butter.

hollandaise

Hollandaise
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Arrabiata
Ingrediënten: Tomaten (68%), tomatenpuree (20%), olijfolie, suiker, 
extract, aroma, uienpoeder, zout, verdikkingsmiddel: xanthaangom.

Ingrédients: Tomates (68%), concentré de tomates (20%), huile 
d’olive, sucre, extrait, arôme, oignons en poudre, sel, épaississant: 
gomme de xanthane. 

Arrabiata
Ingrediënten: Tomaten (68%), tomatenpuree (20%), olijfolie, suiker, 
extract, aroma, uienpoeder, zout, verdikkingsmiddel: xanthaangom.

Ingrédients: Tomates (68%), concentré de tomates (20%), huile 
d’olive, sucre, extrait, arôme, oignons en poudre, sel, épaississant: 
gomme de xanthane. 

Ref. H10
ARRABIATA

(6 x 1 kg) 

INGREDIENTS
Tomatoes (68%), tomato paste (20%), olive oil, sugar, extract, 
flavor, onion powder, salt, thickener: xanthan gum.

Spicy vegetarian sauce with tomatoes, sundried tomatoes, onion, 
chili and herbs. Extremely loved by younger people.

Today’s special 

Penne all’Arrabiata with bacon and basil 
Bake fresh bacon cubes light crispy in a large pan. Then add the required 
amount of penne and arrabiata sauce. Continue heating on a moderate fire 
and the dish is ready. Just stir a large amount of fresh basil shreds before 
serving. Foresee extra seasoning at the table.

Creative with sauce 

• Mauresque: mix Arrabiata with cream and yellow curry.
• Pizzaiola: stew finely chopped shalot and garlic glazed in olive oil. Add a 

little bit of white wine and simmer for 2 minutes. Add oregano, pieces of 
black olives and Arrabiata sauce.

Did you know …
Pasta all’Arrabiata is a true Italian 
classic dish. Almost every Italian 
restaurant serving pasta, has this 
recipe on the menu. The spicy sauce 
is made of garlic, tomatoes and 
red chili peppers baked in olive oil. 
‘Arrabbiata’ literally means ‘angry’ in 
Italian, and the name of the sauce is 
due to the heat of the chili peppers.

VEGANVVEEGGAANN

TIP !

Various music lovers informed 
us about a nice variant at 

music festivals: Arrabiata sauce 
with baked bacon cubes!
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INGREDIENTS
Water, cheese (Mozzarella, Emmenthal, Gouda, 
Cheddar) (17.9%) (milk), cream (milk), paprika, tomatoes, 
modified corn starch, emulsifying salt, canola oil, sugar, salt, 
colorings: titanium dioxide, paprika extract en beta-carotene, 
cheese flavor (milk), flavor enhancer: monosodium glutamate, 
stabilizer: xanthan gum.

Bandido®

Ingrediënten: Water, kaas (Mozzarella, Emmenthal, Gouda, Cheddar)
(17,9%) (melk), room (melk),  paprika’s, tomaten, gemodifi ceerd 
maiszetmeel, smeltzout, koolzaadolie, suiker, zout, kleurstof: 
titaandioxide, bètacaroteen en paprika extract, kaasaroma (melk), 
smaakversterker: mononatriumglutamaat, stabilisator: 
xanthaangom.

Ingrédients: Eau, fromage (Mozarella, Emmenthal, Gouda, 
Cheddar) (17,9%) (lait), crème (lait), poivron, tomate, amidon 
modifi é de maïs, sel de fonte, huile de colza, sucre, sel, colorant: 
dioxyde de titane, bêta-carotène et extrait de poivron, arôme 
de fromage (lait), exhausteur de goût: glutamate de sodium, 
stabilisant: gomme de xanthane.

Bandido®

Ingrediënten: Water, kaas (Mozzarella, Emmenthal, Gouda, Cheddar)
(17,9%) (melk), room (melk),  paprika’s, tomaten, gemodifi ceerd 
maiszetmeel, smeltzout, koolzaadolie, suiker, zout, kleurstof: 
titaandioxide, bètacaroteen en paprika extract, kaasaroma (melk), 
smaakversterker: mononatriumglutamaat, stabilisator: 
xanthaangom.

Ingrédients: Eau, fromage (Mozarella, Emmenthal, Gouda, 
Cheddar) (17,9%) (lait), crème (lait), poivron, tomate, amidon 
modifi é de maïs, sel de fonte, huile de colza, sucre, sel, colorant: 
dioxyde de titane, bêta-carotène et extrait de poivron, arôme 
de fromage (lait), exhausteur de goût: glutamate de sodium, 
stabilisant: gomme de xanthane.

Ref. H17
BANDIDO

(6 x 1 kg) 

A delightful taste for young and old. This spicy cheese sauce 
was seasoned with red and green jalapeños, the typical Mexican 
pigments. 

Today’s special 

Mexican grilled chicken fillet
Grill the chicken fillet and some pepper brunoise. Stir these grilled peppers 
in the Bandido sauce. Heat Rigatone for 30 sec in lightly salted boiling water. 
Dress up and add a few slices of avocado and rosemary as a garnish.

Creative with sauce 

• Halloween sauce: mix 1/3 Bolognese Classico (ref. H22) with 2/3 of 
Bandido sauce, fried chicken cubes, grilled vegetables.

• This nacho cheese sauce goes perfectly with pasta and nachos but can 
also give an extra touch to paninis, wraps and durums.

English cheese  
with South American color
Cheddar is an orange-yellow, spicy 
tasting hard cheese, originally made 
in Cheddar, a village in the English 
county of Somerset. Its spicy taste is 
caused by the ripening process, which 
may take 2 years. The typical orange 
color is created by adding anatto, the 
pulp around the seeds of the orleans 
tree. In South America cuisine, anatto 
is used  as a flavor and coloring 
agent for food.

The authentic  
inventor of  
the Bandido sauce
The Mexican cook Ignacio Anaya 
(1894-1975) is worldwide recognized 
as the inventor of the nachos. 
He lived in Piedras Negras in the 
Mexican state of Coahuila, near the 
Texas border, and had the nickname 
Nacho. As chef in a restaurant he 
served a tortilla dish under the 
name “Nacho’s Especiales”, with a 
hot sauce of melted cheese  
and jalapeños.
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Mascarpone Rosso®

Ingrediënten: Tomaten (44%) (tomatenpulp,  tomatenconcentraat), 
water, mascarpone (15%) (melk), room (melk) (room, stabilisator: 
carrageen), uien, olijfolie, gemodifi ceerd zetmeel, specerijen en 
kruiden, bouillon (zout, zetmeel, maltodextrine, aroma (selderij),
suiker, zonnebloemolie, specerijen en kruiden (selderij), 
gekarameliseerde suikersiroop, prei, extract van rozemarijn), suiker, 
zout, zuurteregelaar: citroenzuur.

Ingrédients: Tomates (44%) (pulpe de tomates, concentré de 
tomates), eau, mascarpone (15%) (lait), crème (lait) (crème, 
stabilisant: carraghénanes), oignons, huile d’olive, amidon modifi é, 
épices et plantes aromatiques, bouillon (sel, amidon, maltodextrine, 
arômes (céleri), sucre, huile de tournesol, herbes et épices (céleri), 
sirop de sucre caramélisé, poireau, extrait de romarin), sucre, sel, 
correcteur d’acidité: acide citrique.

Mascarpone Rosso®

Ingrediënten: Tomaten (44%) (tomatenpulp,  tomatenconcentraat), 
water, mascarpone (15%) (melk), room (melk) (room, stabilisator: 
carrageen), uien, olijfolie, gemodifi ceerd zetmeel, specerijen en 
kruiden, bouillon (zout, zetmeel, maltodextrine, aroma (selderij),
suiker, zonnebloemolie, specerijen en kruiden (selderij), 
gekarameliseerde suikersiroop, prei, extract van rozemarijn), suiker, 
zout, zuurteregelaar: citroenzuur.

Ingrédients: Tomates (44%) (pulpe de tomates, concentré de 
tomates), eau, mascarpone (15%) (lait), crème (lait) (crème, 
stabilisant: carraghénanes), oignons, huile d’olive, amidon modifi é, 
épices et plantes aromatiques, bouillon (sel, amidon, maltodextrine, 
arômes (céleri), sucre, huile de tournesol, herbes et épices (céleri), 
sirop de sucre caramélisé, poireau, extrait de romarin), sucre, sel, 
correcteur d’acidité: acide citrique.

Ref. H25
MASCARPONE ROSSO

(6 x 1 kg) 

INGREDIENTS
Tomatoes (44%) (tomato pulp, tomato concentrate), water, 
mascarpone (15%) (milk), cream (milk) (cream, stabilizer: 
carrageenan), onions, olive oil, modified starch, spices and 
herbs, broth (salt, starch, maltodextrin, flavor (celery), sugar, 
sunflower oil, herbs and spices (celery), caramelized sugar 
sirup, leek, rosemary extract), sugar, salt, acidity regulator: 
citric acid.

An orange-colored, smooth and creamy mascarpone sauce with 
tomatoes, little chunks of green herbs and vegetables. The taste of 
tomatoes, cheese and herbs predominate. Can also be used as a 
basic creamy sauce to accompany a veal “escalope” or as a topping 
for a gratin of cannelloni.

Today’s special 

Gratinated Cannelloni Ricotta Spinach 
Cover the bottom of a greased oven dish with chopped spinach. Lightly 
season with pepper and salt. Press the cannelloni rolls a little bit. Coat with 
Mascarpone Rosso. Sprinkle with parmesan flakes and gratinate in the oven. 
Garnish with gratin tomatoes and a twig of thyme or rosemary.

Italian cream?
Mascarpone is often called the 
Italian cream. Mascarpone 
originates from northern Italy, 
especially from Lodi in Lombardy. 
With their surplus of 25% fat cream 
and a nutritional acid from grapes 
or grapefruits, regional farmers 
produced a thick, creamy and 
spreadable cheese with a full taste. 
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Ref. H33
PEPPER CREAM

(6 x 1 kg) 

INGREDIENTS
Water, cream (milk), spice paste (soy sauce (soy, wheat), 
mushroom, caramelized sugar, nutmeg, garlic, lovage, thyme, 
laurel), modified corn starch, pepper (2%), salt, stabilizer: 
xanthan gum, aroma.

A delicious sauce, rich in cracked black pepper with a spicy taste. 
A special pepper with a very fine aroma has been selected for this 
sauce.

Today’s special 

Beef filet ‘au poivre’ 
Serve with the pepper cream sauce and croquettes, accompanied by a green 
salad with a vinaigrette.

Strange but true:  
a popular sauce that none 
and yet everyone invented !
The origin of the pepper sauce is 
controversial. Literature presents 
different origins for the first original 
“au poivre” with black pepper:

- 1905: Restaurant Paillard in the 
Bois de Boulogne, Paris.

- 1910: Hotel de Paris in Monte 
Carlo.

- 1920: Maxim’s in Paris.

- 1930: Restaurant Albert on the 
Champs-Elysees in Paris.

Peperroom
Poivre Crème

peperroom
poivre crème
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QuatTro Formaggi
Ingrediënten: Water, kaas (Mozzarella, Emmenthal, Gouda, 
Cheddar) (14%) (melk), room (melk), gemodifi ceerd maiszetmeel, 
smeltzout, suiker, koolzaadolie, zout, natuurlijke extracten, 
kleurstof: titaandioxide en bètacaroteen, stabilisator: xanthaangom, 
kaasaroma (melk), smaakversterker: natriumglutamaat.

Ingrédients: Eau, fromage (Mozarella, Emmenthal, Gouda, 
Cheddar) (14%) (lait), crème (lait), amidon modifi é de maïs, sel de 
fonte, sucre, huile de colza, sel, extraits naturels, colorant: dioxyde 
de titane et bêta-carotène, stabilisant: gomme de xanthane, arôme 
de fromage (lait), exhausteur de goût: glutamate de sodium.

QuatTro Formaggi
Ingrediënten: Water, kaas (Mozzarella, Emmenthal, Gouda, 
Cheddar) (14%) (melk), room (melk), gemodifi ceerd maiszetmeel, 
smeltzout, suiker, koolzaadolie, zout, natuurlijke extracten, 
kleurstof: titaandioxide en bètacaroteen, stabilisator: xanthaangom, 
kaasaroma (melk), smaakversterker: natriumglutamaat.

Ingrédients: Eau, fromage (Mozarella, Emmenthal, Gouda, 
Cheddar) (14%) (lait), crème (lait), amidon modifi é de maïs, sel de 
fonte, sucre, huile de colza, sel, extraits naturels, colorant: dioxyde 
de titane et bêta-carotène, stabilisant: gomme de xanthane, arôme 
de fromage (lait), exhausteur de goût: glutamate de sodium.

Ref. H12 
QUATTRO FORMAGGI

 (6 x 1 kg)

INGREDIENTS
Water, cheese (Mozzarella, Emmenthal, Gouda, 
Cheddar) (14%) (milk), cream (milk), modified corn 
starch, emulsifying salt, sugar, canola oil, salt, natural 
extract, colorings: titanium dioxide and beta-carotene, 
stabilizer: xanthan gum, cheese flavor (milk), flavor 
enhancer: sodium glutamate. 

An Italian classic. Spicy cheese sauce with cream, herbs, Emmenthal, 
Gouda, Mozzarella and Cheddar, all cheeses with different qualities 
to create a more pronounced taste.

Today’s special 

Pork chop special 
Mix al dente spinach and a spoon of cream in the 4 cheeses sauce and season. 
Serve the grilled pork chop with a branch of grilled Christmas tomatoes with 
rosemary from the oven, Fusilli Tricolore (ref. A2) reheated for 30 sec. in hot 
lightly salted water and coat with the 4 cheeses spinach sauce.

What’s in a name?
Mozzarella thanks its name to the 
Italian verb “mozzare”, which means 
cutting off (as mozzarella is made).

Italy’s white gold

Today, mozzarella is the most 
popular and the most eaten 
cheese in the world. The traditional 
mozzarella is made from water 
buffalo milk. How the buffalo ever 
arrived in Italy is a mystery. 
According to some sources, they 
were introduced by the Longobards 
at the fall of the Roman Empire. 
Others believe that Hannibal had 
them come over from Fenicia. Just 
to say: nobody has a clue! The only 
certainty is the fact that the coasts 
of Italy in the 11th century were very 
marshy and a breed for malaria. 
The Asian water buffalo was 
introduced for its traction power, 
but also because they were better 
resistant to malaria.

lightly salted water and coat with the 4 cheeses spinach sauce.lightly salted water and coat with the 4 cheeses spinach sauce.

TIP !
Do not set the temperature 
of your bain-marie higher 
than 80° C to preserve the 

taste of this sauce.
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PORTIONS 150g
Convenience sauces

NEW

Ref.
H112

Ref.
H122

Ref.
H108

Ref.
H110

Ref.
H117

Ref.
H119

Ref.
H131

Ref.
H132

Ref.
H133

 Quick heating:

•	 Microwave:	heat	the	closed	pouch	for	±30	sec.		
	 (600W),	turn	over	and	again	for	30	sec. 

•	 Combi	steamer:	4min.	(100°	C	with	steam)
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Explanation of the technical words on our labels

MODIFIED CORN STARCH
Corn starch in food is mainly used as a binder. That it 
originates from corn will of course not be a surprise.
Is modified corn starch than derived from genetically 
modified corn? Not at all. Modifying means nothing more 
but “changing”. The corn starch is pretreated, making it 
work as a thickening agent without the need for heating. 
At the same time, this pre-treatment will ensure that 
corn starch is more resistant to cooling or freezing.
Used in e.g.: quark, ready-to-eat pudding, fruit yoghurt, 
rice dessert, snacks, pizzas, natural yoghurt, cakes and all 
kinds of mousse.

BETACAROTENE
Betacarotene is a natural coloring agent that mainly 
present in fruits and vegetables. In particular carrots 
are known for their high amount of beta-carotene (the 
name is derived from “carota”, the Latin word for carrot. 
Beta-carotene is also found in mangoes, tomatoes, 
corn, yellow peppers, radishes, watermelon, spinach, 
white cabbage , beets, etc. Carotene is good for the skin 
(protecting against UV radiation from the sun), for the 
eyes and contributes to a good general resistance.
Used in e.g.: margarine, baking products, butter, rice 
dessert, snacks, dressing, mayonnaise, sports drink, 
instant pudding, mustard, pizza, ice cream and waffles.

ACIDITY REGULATOR
An acidity regulator is a substance that keeps 
the acidity of the product stable and prevents 
contamination of the food. An acidity regulator can be 
obtained as powder, crystal or as liquid. Citric acid is a 
well-known and widely used acidity regulator.   

CANOLA OIL
Canola oil is a vegetable oil, derived from rapeseed. It 
is rich in unsaturated fatty acids and works cholesterol-
lowering. This oil is very popular in the kitchen because 
it has a neutral taste and much milder than e.g. olive 
oil. Canola oil can be used in both cold (vinaigrette, 
mayonnaise, pesto, ...) and in hot preparations. The soft 
taste of cold-pressed canola oil gives a subtle colour to 
preparations without the oil dominating the dish.
Advantages of rapeseed oil:
• the lowest amount of saturated fatty acids
• contains a lot of antioxidants
• very rich in unsaturated fatty acids (Omega 3 and 6)
• a high percentage of vitamins K and E

TITANIUM DIOXIDE
Titanium dioxide comes from a natural mineral and 
is available in powder form. It is mainly used to add 
brightness and to prevent discoloration in food. 
Used in e.g.: chewing gum, sauces, but also in medicines, 
paper and cosmetics like sun creams. 

CITRIC ACID
Citric acid is a natural acidity regulator. It occurs mainly 
in citrus fruits, but people also produce citric acid. It is 
also a natural preservative and antioxidant, sometimes 
used to add a sour taste to food.
Used in eg: applesauce, cheese spread, sports drink, 
margarine, fruit yogurt, cake, soda, instant sauces, butter, 
jam, candy and sugar, syrup, quark, nuts, coffee, snacks, 
instant meals, cream, yogurt, sauces, dressing, French 
fries and croquettes, mustard, dip sauces, peppermint and 
pastilles, cookies, ready-to-eat sauces, canned vegetables, 
instant soup, mayonnaise, spice cookies, sugar, canned 
fruit, meat preparations, chocolate and fruit milk, cereals 
and waffles.

STABILIZER
Stabilizers ensure that the intrinsic properties of 
foodstuffs are preserved and prevent for instance that 
meat products dry out, that whipped cream collapses 
or that ice crystals appear in ice cream. Xanthan gummi 
is the most commonly used stabilizer in food.

SODIUM GLUTAMATE
Sodium glutamate can be find in tomatoes, potatoes, 
mushrooms and other fruits and vegetables. In its free 
form, sodium glutamate has a savoury flavour and 
is therefore often used as a flavour enhancer, which 
means that less salt will also be needed in the recipe.
Used in e.g.: sausage, sauces, canned meat, instant 
soup, prepared meals, stock, chips, meat preparations, 
charcuterie, nuts, spices, vinaigrette and pasta, Parmesan 
cheese.

LACTIC ACID
Like citric acid, is lactic acid a natural acidity regulator, 
produced by lactic acid bacteria in fermented products. 
Most lactic acid is obtained by fermentation of 
molasses, potatoes or corn starch. Although the word 
“milk” occurs in the name, lactic acid can be used by 
people with a milk allergy or a lactose intolerance.
Used in e.g.: cheese spread, butter, mousse, toast, 
vegetable juice, jam, whipped cream, mustard, prepared 
meals, sauces and charcuterie.
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XANTHAN GUMMI
Xanthan gummi is extracted from sugar and molasses 
and mainly used as a thickener or stabilizer. Xanthan 
gummi is also used in the food industry as a substitute 
for gluten and is added to gluten-free flour to improve 
structure and texture.
Used in e.g.: dressings, vinaigrettes, sauces, mayonnaise, 
cream, instant soup, bread, mustard and dip sauce.

EMULSIFYING SALT
In the food industry, emulsifying salt is mainly used to 
ensure that different ingredients blend homogeneously 
together and remain as such. For example, emulsifying 
salt is used to soften hard cheese and to convert into 
softer types such as melt cheese. 
Used in e.g.: dip sauces, soups with cream, cheese sauces, 
milk drinks (liquid and powdered), instant pudding, etc.  

EMULSIFIER
An emulsifier is a substance that helps mix two 
substances that are usually not or difficult to mix.

MONOSODIUM GLUTAMATE
Monosodium glutamate is a salt of glutamic acid, one 
of the most common amino acids in nature, and can 
be found naturally in many foods, such as meat, fish, 
vegetables, fruit, tomatoes, cereals, tomatoes, milk, 
potatoes, mushrooms, soy and many cheeses.   
Used in e.g.: soups, meat products, salted snacks, etc.
 

SODIUM PHOSPHATE
Sodium phosphate is a salt, easily soluble in water and 
is naturally present in the human body. It is used e.g. 
as an acid regulator or as a salt emulsifier to make 
cheese softer.
Used in e.g.: coffee cream, light cream, coke, ham, bacon, 
paté, etc.

DEXTROSE
Another word for dextrose is glucose syrup or grape 
sugar: it is one of the most important fuels for the 
human body. Grape sugar is fat-free (therefore it 
contains no cholesterol), rich in carbohydrates and 
is therefore used as a nutritional supplement for 
athletes. It is naturally present in fruits and vegetables.
Used in e.g.: balsamic vinegar, baby food, mayonnaise and 
dressings, mustard, applesauce, ketchup, honey, etc.

MALTODEXTRIN
Maltodextrin is a high-quality carbohydrate, extracted 
from maize and used as a binding agent in corn, potato 
and wheat starch. Maltodextrin is often added to the 
sweetener stevia to mask its bitter aftertaste.
Used in eg: baby food, chocolate, pudding powders, 
canned soup, dressings, sauces, pancake mix, sports 
drinks, candy, etc.

SOY LECITHIN
Lecithin is naturally present in whole grains, legumes, 
fish, wheat germs and beer yeast. Soy lecithin is used 
in the food industry as an emulsifier and especially 
derived from soybeans and eggs. Lecithin is available in 
natural food stores in granular, capsule or liquid form.
Used in eg: nuts, milk products, cheese, baking products, 
chocolate, etc.
 

MONO- AND DIGLYCERIDES OF FAT ACIDS
Mono- and diglycerides of fat acids are vegetal: they 
are extracted from palm oil or sunflower oil and used 
in the food industry as emulsifiers, thickeners or 
stabilizers.
Used in eg: mousse, margarine, butter, ice-cream, baking 
products, fries and croquettes, instant pudding, cream, 
bread, waffles, drink yogurt, brown spiced biscuits, milk, 
cookies, sandwiches, cereal bars, etc.

GUAR GUM
Guar gum is extracted from the Guar plant seeds (one-
year leguminous plant) and is rich in fiber. It is used as 
a thickener and as a stabilizer, for example to improve 
the structure of ice-cream and to prevent melting of 
the ice-cream rapidly. It is also added to soft cheeses 
and cream cheese.
Used in e.g.: cereals, juice, processed vegetables, 
cheeses, bakery products, pies, meat products, dressings, 
beverages, etc.
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