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. \WE ARE YOUR TREND RESEARCH
AND DEVELOPMENT PARTNER.
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Here’s a sample of our many certifications. Available Available
Please contact us for other certification options. on request on request




ART. NO.
RE00044043_MO1

Massaman curr
coconut milk with warm s

Y

3 smooth, rounde

¢, combining creamy
pices and subtle sweefness.

ice warmth meets savoury depth, resulting in
d and softly complex flavour.

y is mild and aromati
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INDIAN SPINACH CURRY 7.

\ spiced, with tender

o base. Garlic and \Q§\
th, creating 3
tle depth.

yis earthy and soft
mooth, gree
3dd savoury warm
tal freshness and gen

Spinach curf
spinach formingas

traditional curry spices
balanced dish with vege
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2 INDIAN BLACK CURRY

ntense and spice-forward, charac-

L. K i Black curry is deep, i
\‘\6\’6 terised by dark roasted spices that give the sauce its
distinctive colour and depth. Slow cooking develops rich
savoury notes, while black pepper and warming whole

tand a robust, lingering finish.

QEE NO.
0044050 i
-Mo1 spices create bold hea
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RED THAI CURRY

cant and expressive, built on A
d chilli paste. It EIES balanced @
tes and aromatic spice, N
s with lively intensity.

1 ART. NO.

Red Thai curry is vib
coconut milk and re
heat, bright citrusy no
combining creamy richnes
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pARTNER WITH HUGLI TO BRING . o

50LD, UNFORGETTABLE FLAVOURS -

70 YOUR SNACK PORTFOLIO. s
stays ahead, crafting bold e F

surprise. With 90 years &
periences that break the

nds evolve fast - Hiigli

snack seasonings that excite and
of expertise, We create flavour ex
d push boundaries.

Flavour tre

ardinary @









