&, OUR AUTHENTIC RECIPE
A - L
gou@% SIGNATURE ITEMS FROM THE

*foods '™ MIDDLE EASTERN CUISINE = _
BROUGHT TO YOUR MENU & :‘RQ \
A > &
Culinary Solution
pa:r%r X
. FOOD SERVICE _
FOOD INDUSTRY =

* PROFESSIONAL

FRLAFEL e

e

POWDER MIX
MIX*SERVE*ENJOY

SPEED SCRATCH fechniques

g4
“ENDLESS MIX AND MATCH KEEP YOUR K"TCHEI\% [=] EI
OPPORTUNITIES FOR ON TIME AND ON BUDGE 4 ALAFEL it

SIGNATURE DISHES WITH Coperosion as a0
BOLD, AUTHENTIC FLAVORS” RS CNSTEXE 22 [=] r
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v Consistency guaranteed v Crispy from outside & fluffy snl“Tlun P““"En MW
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/ Yield cost efficiency + Balanced ingredients in one pouch
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Whisk Manually

1. Add water 2. Add Professional 3. Form Patties.
% (room Falafel Solution Fry or bake.

temperature). Powder Mix. Stir

well for 1 min.

- Let it rest covered for 1 hour before deep frying 170°C (340°F) for 4-5 min.
- Mixture should be moist and firm.
- Form patties into balls using wet hands or falafel mold / dessert scoop or ice cream scoop.

Important Tips:

- Excess of water will affect the consistency.
- Falafel dough should always be covered.

- This bag is for one use only.
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Coriander, Cumin, Sodium Bicarbonate, Garlic, Makes About 35 Patties (32g Each Patty With
Onion, Parsley, Sodium Acid Pyrophosphate. Scm Diameter)

PACKED IN AFACILITY THAT ALSO PACKAGES Storage:

WHEAT / GLUTEN, Keep prepared (uncooked) dough covered:

SESAME, MUSTARD, CELERY, MILK & EGGS. - Chilled for up fo 3 days.

- Frozen for up to 6 months.
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