SEASONING POWDER

SPECIFICATIONS:

Product Specification:
12x500g

@ Shelf Life:
12 months

O Recommended Portions:

@)’ 50 portions

Increase kitchen
efficiency

Healthier
formula

Superior
performance

Consistency

BENEFITS OF CUSTOM CULINARY® CHEF’'S OWN SEASONING POWDER

CUSTOM

CULINARY
Chefs Own

Crafted to enhance the taste and richness of
culinary creations, Custom Culinary®
seasoning powder is versatile and can
elevate both savory and sweet dishes.

A go-to option for those seeking
convenience without compromising
on flavor.

HEALTHIER,
ENHANCED FLAVOR

A versatile powder that can be used as a
marinade, seasoning and soup base for meat
or vegetable dishes.

Save 4 hours of preparation time. Ready to use

No MSG and artificial coloring. Healthier choice

’

Enhance umami depth and
complexity to all cuisines easily.

Increase consumers
satisfaction

Maintain a uniform flavor across all
culinary creations.

Meet expectations
every time
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CREATE HEALTHIER, MOUTHWATERING
MEALS EFFORTLESSLY



ONE PRODUCT FOR MULTIPLE USAGE

Marinades, seasonings, soup bases for meats and vegetable dishes

IMETNET[SS Seasonings

Vegetables

Follow us on:

We can share recipes to he|P you {} customculinary.apac customculinary.apac
expand and differentiate your menu. & info@customculinary.com




