CUSTOM

CULINARY
MASTER’S TOUCH"

REAL MAYONNAISE

Mayonnaise is the most popular and
versatile condiment in the kitchen and
used in many international cuisines as a
base, spread, dressing or dip to make
food more delectable.

RICH, CREAMY, PREMIUM
QUALITY

SPECIFICATIONS:
Irresistibly smooth creaminess, perfectly

Product Specification: balanced with a delightful mix of sweetness
0xlkg and tanginess.

@ Shelf Life: A premium quality real mayonnaise.
9 months

©) Recommended Portions:

OOO 40 portions

BENEFITS OF CUSTOM CULINARY® MASTER’S TOUCH REAL MAYONNAISE

Increase kitchen Save 30 mins of preparation and
efficiency slow cooking time.

Ready in no time

Stability & Stable emulsion and consistent

. Steady performance
consistency texture, color and taste.

Cost saving Zero ingredient waste and failure rate. 100% Success rate

Ideal base for unique and flavorful
Versatile sauce creations such as Truffle Mayo,
Spicy Seafood Mayo, Sriracha Mayo, etc.

Multiple usage

Usage of top-quality ingredients
prevent risk of spoilage.

Meet food
safety standards

Food safety

0006

AN AUTHENTIC, VERSATILE BASE THAT ELEVATES FLAVOURS
AND BRINGS OUT THE RICHNESS IN EVERY MOUTHFUL



ONE PRODUCT FOR MULTIPLE USAGE

As a base, spread, dressing and dip in sandwiches, grills, salads and sushi

Fries with a dip

MAYONNAISE SAUCE INSPIRATIONS

Mayonnaise Mother Sauce

ONE BASE FOR
MULTIPLE SAUCE
CREATIONS

Mayochup Sauce
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4 ®  Contact us for a Demonstration! Follow us on:
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FEhD: expand and differentiate your menu. &7 info@customculinary.com
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