
Sauces are an integral part of culinary art, since they are included in hundreds of 
recipes. Through many experiments, we have created a wide variety of sauces 
that are distinguished for their excellent quality, ease of use and their internation-
al character, inspired by flavors and tastes from all across the world. Our dehy-
drated sauces are the perfect solution for fast applications giving you a perfect 
flavor and aesthetic result.

Dehydrated Sauces
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Product Description Dosage Package Use

150 g / 1 lt waterBearnaise 1 kgCreamy sauce with the characteristic tarragon flavor.

100 g / 1 lt waterDemi-glace 1 kgRich flavored, dark sauce for all types of meat.

150 g / 1 lt waterHollandaise 1 kgReady Hollandaise mix sauce with rich flavor.

130 g / 1 lt waterRham-cream 1 kgDark creamy sauce with delicious grilled meat flavor.

160 g / 1 lt waterCarbonara 1 kg
Delicious cheese and bacon flavored white sauce,
with Italian touch.

130 g / 1 lt waterCurry 1 kgCurry creamy sauce.

120 g / 1 lt waterMushroom 1 kgSoft cream sauce with a delicious mushroom flavor.

200-220 g / 1 lt waterBechamel Sauce 1 kgBechamel sauce.

130 g / 1 lt waterSaffron 1 kg
Fine sauce with the characteristic saffron flavor
and taste.

140 g / 1 lt waterCheese 1 kgCream sauce with a rich, full cheese flavor and taste.

80 g / 1 lt waterGravy 1 kgDelicious sauce with rich flavor and roasted meat taste.

120 g / 1 lt waterA la creme 1 kgWhite velvet sauce with a characteristic cream flavor.

All goods come from
more than one origin.Variety of packaging and sizes. 63.
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