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Product Code Units per Case Technology Shelf Life
Z211709 2 x 1kg Paste 18 months

Product description
Versatile beef bouillon paste with a well-rounded 
savoury flavour. Quick to dissolve and simple to 
use, it provides an excellent base for soups, stews, 
sauces and gravies, helping busy kitchens achieve 
consistent results with ease. Gluten free. Makes 
45 litres.

Bo
ui

llo
ns Beef Bouillon Paste

Product Code Units per Case Technology Shelf Life
Z211710 2 x 1kg Paste 18 months

Product description
Flavourful chicken bouillon paste that delivers 
a balanced savoury flavour and reliable 
performance. Quick to dissolve and simple to use, 
it provides a consistent base for soups, casseroles, 
sauces and rice dishes. Gluten free. Makes 50 litres.

Chicken Bouillon Paste

Product Code Units per Case Technology Shelf Life
CZ211708 2 x 1kg Paste 18 months

Product description
Rich and flavourful Ham Bouillon Paste, with 
a hearty, smoky taste. Ideal for adding depth to 
soups, sauces and everyday dishes. Meets Public 
Health England 2024 salt targets, gluten-free, no 
added MSG, no artificial colourings, no declarable 
allergens*.*does not contain allergenic ingredients 
which require declaration under EU regulation 
1169/2011 (Annex 11). Makes 50 litres.

Ham Bouillon Paste

Product Code Units per Case Technology Shelf Life
Z211711 2 x 1kg Paste 18 months

Product description
Well-balanced vegetable bouillon made for busy 
catering kitchens. Quick to prepare and highly 
versatile, it provides a dependable base for soups, 
sauces and vegetable dishes while helping to 
enhance everyday menu items. Suitable for vegans 
and gluten free. Makes 40 litres.

Vegetable Bouillon Paste

Product Code Units per Case Technology Shelf Life
Z211706 1 x 2kg”. Powder 18 months

Product description
Versatile vegetable bouillon powder, designed for 
high-volume environments. Easy to prepare, and 
very economical to use, it delivers a consistent 
savoury taste that works across soups, sauces, 
stews and vegetable dishes. A dependable solution 
for caterers looking to combine quality with value. 
Suitable for vegans and gluten free. Makes 200 
litres.

Vegetable Bouillon Powder

Bouillons

Ham Bouillon Paste  
- coming very soon.



Product Code Units per Case Technology Shelf Life
Z211715 1 x 2.25kg Powder 18 months

Product description
A tomato soup developed for busy catering 
kitchens. Easy to prepare within 5 minutes with hot 
water, delivers consistent quality and a satisfying 
tomato flavour, making it ideal for everyday menu 
offerings. Suitable for vegetarians. Makes 25 litres.

So
up

s

Tomato Soup

Product Code Units per Case Technology Shelf Life
Z211716 1 x 2.25kg Powder 18 months

Product description
Wholesome vegetable soup with a savoury flavour 
and a blend of vegetables. Easy to prepare within 
5 minutes with hot water, it delivers consistent 
results and provides a practical menu option 
for busy catering environments. Suitable for 
vegetarians. Makes 31 litres.

Vegetable Soup

Product Code Units per Case Technology Shelf Life
Z211714 1 x 2.25kg Powder 18 months

Product description
A mushroom soup with a rich savoury taste and 
visible mushroom pieces. Simple to prepare within 
5 minutes with hot water, it offers a practical 
solution for high-volume catering operations. 
Suitable for vegetarians. Makes 25 litres.

Mushroom Soup

Product Code Units per Case Technology Shelf Life
Z211717 1 x 2.25kg’ Powder 18 months

Product description
Hearty chicken soup with a savoury flavour. Easy 
to prepare within 5 minutes with hot water, it is 
a versatile option for lunches, starters and everyday 
menu applications. Makes 29 litres.

Chicken Soup

Soups



Product Code Units per Case Technology Shelf Life
Z211713 1 x 2kg Granules 18 months

Product description
Rich and savoury gravy with a smooth consistency. 
Quick to prepare and dependable in service, 
it delivers excellent results across a variety of 
dishes, including roast dinners, vegetables, plant-
based meals and everyday menu favourites. 
Suitable for vegans. Makes 27 litres.

G
ra

vi
es Instant Gravy Granules

Product Code Units per Case Technology Shelf Life
Z211712 1 x 2kg Powder 18 months

Product description
Versatile gravy mix, developed for high-volume 
foodservice operations. Offering a smooth texture 
and satisfying savoury flavour, whilst providing 
consistent performance and being economical 
to use. Ideal for schools, care homes, workplace 
dining and large catering environments. Suitable 
for vegans and gluten free. Makes 27 litres.

Gluten-Free Gravy Mix

Product Code Units per Case Technology Shelf Life
Z211790 1 x 2kg Powder 18 months

Product description
Classic gravy powder with a smooth finish and 
comforting savoury taste. Easy to prepare and 
consistent in quality, it is well suited to busy 
catering environments, complementing classic 
British dishes, vegetables and plant-based meals. 
Suitable for vegans. Makes 32 litres.

Gravy Powder

Product Code Units per Case Technology Shelf Life
Z211347 1 x 2kg Powder 18 months

Product description
Creamy white sauce with a smooth, rich texture 
and balanced flavour. Designed for busy catering 
kitchens, it is easy to prepare and delivers 
consistent results in dishes such as lasagne, pasta 
bakes, cauliflower cheese and other comfort food 
favourites. Suitable for vegetarians. Makes 16 litres.

Sa
uc

es Bechamel Sauce

Bouillons

Beef Bouillon Paste • • • • •
Chicken Bouillon Paste • • • •
Ham Bouillon Paste • • • •

Vegetable Bouillon Paste • • • • • • •
Vegetable Bouillon Powder • • • • •

Soups

Tomato Soup • • • • •
Vegetable Soup • • • • •
Mushroom Soup • • • •

Chicken Soup • • •

Gravies
&

Sauces
Instant Gravy Granules • • • •
Gluten Free Gravy Mix • • • • •

Gravy Powder • • • • •
Bechamel Sauce • • • • •

 Gravies & Sauces



From stocks and soups to gravies and sauces,
Hügli provides versatile culinary solutions
designed to make everyday cooking easier.

Need help choosing the right product?
Get in touch with our team.

www.huegli.co.uk              info@huegli.co.uk               +44 (0)1527 514777

Good food
starts here.

Bouillons
May contain 

egg, milk,  
celery, mustard, 
soy or sulphites

Beef Bouillon Paste • • • •
Chicken Bouillon Paste • •

Ham Bouillon Paste

Vegetable Bouillon Paste • •
Vegetable Bouillon Powder • •

Soups

Tomato Soup • • •
Vegetable Soup • • •
Mushroom Soup • • •

Chicken Soup • • •

Gravies
&

Sauces
Instant Gravy Granules •
Gluten Free Gravy Mix •

Gravy Powder • • •
Bechamel Sauce • • •

Gluten       Crustaceans          Eggs               Fish             Peanuts            Soya               Milk                Nuts              Celery           Mustard          Sesame          Molluscs          Lupin  

Gluten       Crustaceans          Eggs               Fish             Peanuts            Soya               Milk                Nuts              Celery           Mustard          Sesame          Molluscs          Lupin  

Gluten       Crustaceans          Eggs               Fish             Peanuts            Soya               Milk                Nuts              Celery           Mustard          Sesame          Molluscs          Lupin  

Versatile
solutions

Consistent
results

Rich, balanced
flawour

Trusted by
professionals

The dishes shown 
are serving suggestions

Food allergens & intolerances


