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As Chef Seasons, we know the role
each meal plays in the lives of our
customers. Whether it's 2'or10
people, whether.it's in the kitchen,
the living room or the garden, be it
with family or friends, every meal is.a
meaningful dialogue‘between the
chef and her or his guests.

For us, a table is not only a place
where the chef demonstrates her or
his talents and generosity, it isalso a
meeting point where the experience
is enriched with each guests’
participation.

With our practical solutions and
thousands of original blends, we
enable today's chefs to enrichitheir
meals and increase the value and
meaning of shared.times.
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Innovation is our strongest suit. We
constantly observe, research, follow
trends and create new flavors with
appetite while fulfilling our
customers' appetites for

different tastes.

With seasoned chefs and R&D team
on board, we are at the forefront of
INNOVATION and FLAVOR
ENGINEERING with more than
2,000 products, 5,000 recipes and
still counting. Described as the
“Taste Alchemist” by our
consumers, we are not only a
catalyst to the creativity of
chefs at home, but also to the
chefs in professional and

industrial kitchens.

We constantly engineer new
flavors by bringing new
interpretations to
traditional tastes, infusing
inspirations from different
cultures and cuisines,
incorporating rising
trends and by taking
into consideration, the
new generation's taste

preferances.
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PAPRIEA
SEA SALT

Chef SCRERTE

Gourtmet Salts are the result of our search to combine salts
with pure natural fresh herbs and flavours with a combination.
Imagine using salt, the most widely

used ing edient in the kitchen, with the combination

of wonderful herbs to create amazing tastes.

This is the new generation
of gourmet seasoning,
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Chef Seasons
Iie Style
concept
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SMALL BATCH
CRAFTED
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There has never
heensucha
wide variety

of sauces
available
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Gapture the warm and vibrant
flavours of Mediterranean kitchen.

The Mediterranean's superb tomatoes will come to your tables with the
"Chef Seasons Red Sauces". These amazing tastes which are produced
with completely natural methods are candidates to be among the
indispensables in the kitchen... The creative tastes are waiting for you in
many products from marination to the appetizers.

This is the traditional generation of gourmet sauces.
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For all your favorite dishes..

5UN DRIE
TOMATO SAL

ol ROASTED RED
FEFPER SAUCE

The delicious foods are waiting for you with Chef Seasons
Alfredo Sauces. It is a candidate to be indispensable in the
kitchen in many products from the salad to pizza, from the grill
to the vegetables to the sandwiches.

All foods are favorite with this unique taste...
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GOURMET
SAUCES
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CREAMY CAJUN

BLACK 'EFPER &
TOMATO

CREA}

Now the kitchens are much more cheerful. These
sauces prepared with care, will add amazing and
superb tastes to your foods.

This is the new generation of gourmet sauces.

E.luﬁﬂm
%’?A :
k- "

[=]frs e

CHeFsSedsons




LOOKING fraditions
SPECHIC Cultlre

SUrfing the world cuisingl
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Chef Seasons World Cuisine Sauces are specially
prepared by the world famous chefs. We have chosen and collaborated the
unique tastes of French, Italian, Mexican and English cuisine.

With these unique tastes, your meal is more pleasant now....
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DRY
MARINADE MIX

COMBINE MARINADE MIX
WITH OLIVE OIL AND LEMON JUICE OR VINEGAR

.. AND READY!
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A PERFECT MARRIAGE
OF FLAVORS
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SAUCES
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Steaks are
more softer and tasty because of
that contains unique herbs,
spices and extracts in it.
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Chickens are

more softer and tasty
because of that
contains unige herbs,
spices and extracts in it.
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WE BELIEVE IN
THE POWER OF
TOGETHERNESS.

An African proverb says, “If you want to
go fast, go alone. If you want to go far, go
together.”

At Chef Seasons, we believe both can be
achieved with the right partner and that’s
exactly the role we take upon ourselves to
help our partners achieve competitive
advantage within their category.

WE’RE AGILE

We know really well that companies that keep up with the
times are those that thrive the ever-changing dynamics of
their industries. One of our key strengths is our agility. One
qualification that's most appreciated by our partners! We
have the ability to respond to our partners’ needs much
quicker than anyone in our industry. You want it? You have
it! At the blink of an eye.

WE’RE INNOVATIVE

At Chef Seasons, innovation is our culture, our claim to
fame! From our products to packaging, traceability to
operational systems, we continuously seek smarter ways to
go about things. With our claimed chefs and expert team
in the house, we pride ourselves in tapping into the hottest
trends and developing the tastiest options with a quick
turnaround.

WE'RE RELIABLE

At Chef Seasons, we believe in long lasting partnerships.
We believe in walking our talk. That's why our word is our
promise to our customers and partners. From our
delivery times to our product quality, from our trend
reporting to our ongoing flavor consultancy, you can be
assured that you have the right partner by your side.

At Chef Seasons, we believe a table is a meeting point
where the experience is enriched with each guests’
participation.

We welcome your business and any requests
you may have so that we can make it
TASTIER TOGETHER!
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