OUR FORMATS.

2
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CREAM BASES.

Easy preparation and preservation, you get distinctive dishes with just a few minutes of preparation.

116031 CR010 SEAFOOD CREAM — 7 80gr 12 L. YES E
116051 CR020 MUSHROOM CREAM — 7 80gr 12 L. YES E

116061 CR025 CHICKEN CREAM — = gg 12L ves HNEINRA

116081 CR035 CARROT CREAM 90 gr 12 L. YES E

L
116091 CR018 ZUCCHINI CREAM - 7 80g¢r 12 L. YES E
116131 CR012 BEETROOT CREAM 80 gr 12 L. YES

116161 CR014 TOMATO CREAM — 7 80gr 12 L. YES E

LIST OF ALLERGENS.
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SULFITES

BREADCRUMBS.

Products designed for breading meats, seafood and vegetables. High resistance to fry and a CELH LAN

uniform cover for the whole product. PRODUCT CATALOGUE Foodservice

714001 TEMPURLAN A1 vV — — 700gr 1L YES

714081 BREADILAN A1 - = v - SISO Mo j CEY(Q“

o/ Available == No available MANUFACTURAS CEYLAN. S.L.




Our products:
Stock bases
Rice bases

Thickeners

Sauces

Cream bases

Breadcrumbs RlCE BASES SAUCES

Our rice bases include all the flavour necessary to achieve the perfect paella. An easy, fast and Dried, easy-to-store and easy-to-prepare sauces, ready to use without the need of prior preparation.
uniform way of application.

110021 A014 PAELLA VALENCIANA vV V  20gr 50 rations NO 107241 F080 SPICED MEAT SAUCE vV Vv VvV 100g 0L YES
110041 A015 SEAFOOD RICE PAELLA v ¢  18gr 54rations YES 108021 S012 MUSHROOM SAUCE vV ¢V — 100gr 10L. ves
110151 A045 FISH AND MEAT PAELLA vV ¢ — 20gr 50ratons  YES 108071 S014 GREEN PEPPERCORN SAUCE vV ¢ — 100g 0L ves ©
118011 A082 BLACK RICE PAELLA vV ¢ — 20gr 50 rations NO 108311 $120 CURRY SAUCE vV Vv — 100g 10L ves H
118041 A090 LOBSTER PAELLA ¢  — 18gr b4ratons  YES 108421 S047 GRAVY SAUCE vV — — 100gr 10L. YES
110221 A019 SEAFOOD FIDEUA ¢  — 18gr b54ratons  YES 108511 S024 DEMI-GLACE SAUCE — Vv vV 1109 9L ves ©H
108831 S035 BOLETUS SAUCE vV Vv — 100g 10L. ves H
109591 S034 HUNTER'S SAUCE vV — — 100gr 0L YES
109541 $123 FOUR CHEESES SAUCE vV Vv — 130g 75L ves
- 108691 S075 GREEN SAUCE (FISH) vV Vv — 759 13L ves
) 109221 S$111 TXIPIRONES SAUCE vV Vv — 9g 1L YES
108601 S056 MARINERA SAUCE vV Vv — 75¢gr 13 L. ves
108201 S050 TOMATO SAUCE vV Vv V 125g 8 L. NO
T A _ : PV B 109861 S060 POMODORO SAUCE vV Vv V 125g sl NO
' ' 108581 S037 BBQ SAUCE vV Vv V 3309 4Kg VES
STO C K BAS E S . 109311 BO11 CG BECHAMEL SAUCE vV Vv VvV 150g 7Kg vo H
Dried stock bases using the finest ingredients for the different types of broths and stocks, to ensure the T H | C K E N E R S il gl 111 R e S LS R V. v Vv 20g 6k o H
required organoleptic characteristics and enhance the culinary experience. * 108411 ECSIE IS I et - v~ 150 7L vo  H
A fast and effective process, which avoids long cooking times. Our thickeners provide thickness and shine, acting in secands without risk of lumps, respecting 108001 S017 BOLOGNESA SAUCE v Vv VvV sogr 6L. ves
the original flavor of the ingredients without modifying them. 108401 S048 BLUE CHEESE SAUCE vV Vv — 150gr 7L YES E
107071 F022 VEGETABLE STOCK v v VvV 2g 5oL NO _ ey o e e e Bl NO v
107231 DF012 FISH STOCK v Vv Vv 209 50L YES & 107051 ROOT WHITE ROUX v  — 80/100gr 1210L.  NO SlIEE
107551 B v v vV 20g 50L YES 107091 R002 DARK ROUX v Vv — 80/100gr 12/10L.  NO 109661 5160 BBQ-HZ SAUCE - Vv = 300g 7L NO
107221 DFO15 FLAVORED MEAT STOCK vV Vv Vv 20g 50L YES 107151 RO5O THICKENERS EXPRESS vV Vv — 40g 5L NO 109321 S150 KETCHUP HZ SAUCE vV VvV T 2509 4Ke AlS
107011 FO12 FISH FUMET vV Vv — 35g 28L ves H 108981 S010 SAUCE STABILIZER — v Vv 309 3L NO 109481 1012 MOJO PICON SAUCE - vV T s0gr 7L NG
107021 FO15 FOND BRUN v VvV — 50gr 20L YES 712721 9007 ALMITEX - = VvV s i NO 109891 5241 CHIMICHURRI SAUCE — V. T 1s0gr 6L NO
107561 F035 SEAFOOD FUMET vV ¢ — 3060gr 30/16 L. NO 712751 9008 ALMITEX HOT - = Vv s - NO
107341 F040 HOMEMADE STYLE CHICKENSTOCK ¢ ¢ ¢ 30gr  33L. YES i 712851 9010 ALMITEX PGL - = Vv Cs - NO
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