Fish and Seafood

For perfect seafood delicacies!

Diversity and variety Many products are free from:
Crispy and crispy specialties * E-numbers and allergens
Stabilisation of durability and freshness -+ Artificial colours and
Excellent adhesion preservative agents




Dry Seasoning
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Herbs of Provence CL/AF

rosemary, marjoram, thyme, savoury

Citrona CL/AF

lemon flavor on dextrose carrier

Lemon Pepper G CL/AF
pepper, lemon, curry and parsley

Samba Mix CL/AF

pepper, garlic, onions, nutmeg

Parisian Pepper CL/AF

pepper, tomato, onion, garlic

Pepper Mix CL/AF

white and black pepper semolina

Smoked Fish AF

pepper, garlic, herbs of Provence

Quicksoft Marinades (posage 40 - 60 g/kg)
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Fried Fish CL/AF

pepper, ginger, onions and thyme

Red Pepper Grilled CL

pepper, paprika, onions and nutmeg

Provencale CL/AF
hail salt, pepper, onions, coriander, paprika

Montanara BBQ Seasoning

encapsulated salt, pepper, onions, nutmeg, red
wine notes

Honey Mustard Spice CL

mustard, curry, dill, honey note

Garlic Pepper G CL/AF

encapsulated table salt, pepper, curry,
parsley, garlic

Garlic Pepper R/AF

encapsulated table salt, pepper, garlic, herbs
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Pussta CL/AF
spicy and fiery with paprika and garlic

Thai Chili CL/AF

with visible spices and a fiery, spicy note

Golden Africa CL/AF

fruity and spicy with a hint of apple and orange
Dosage 80 — 120 g/kg

African Fire CL/AF

spicy, with cinnamon, apple and mango
Dosage 80 - 120 g/kg

Exotic Lemon CL/AF

with ginger, lemon and natural calamansi
flavour Dosage 100 g/kg

Hot Pepper CL/AF

spicy with chili, pepper and coriander

Lemon Pepper CL/AF -with

Lemongras- with visible spices and
lemongras, fruity, spicy and pepper

Verdi CL/AF

with fine herbs and a note of herbal butter

Butter CL/AF
typical spicy taste of BBQ and butter, fine herbs

Brazil Pepper CL/AF

sweet and spicy, with red berries
Dosage 70 - 90 g/kg
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Herbs and Garlic Green

with garlic and mushroom notes and fine green
herbs

Herbs and Garlic Yellow

typical note of garlic and mushroom, high
percentage of fine herbs

Wild Garlic CL

spicy with a fine note of wild garlic

Garlic CL/AF

spicy with a hearty garlic note

Herbs Butter CL

with aromatic notes of garlic and high
percentage of fine green herbs

Honey Mustard CL

with visible herbs, fine honey-mustard note
Dosage 80 - 100 g/kg

Herbs of Provence CL/AF
high percentage of visible spices and herbs

Rosmary Lemon CL/AF

with rosemary, paprika, lemon and sea salt
Dosage 80 - 100 g/kg

Italia

with fine herbs, pepper and sea salt



Breading
539000 Panade-Fix 539200 Panade-Fix Red
.001/.027 with pepper, onions, leek and table salt .059 with coarse pepper, minced onions, paprika and
table salt

539001 Panade-Fix -Gluten Free- CL/AF 539300 Panade-Fix Yellow

.001 rice flour, corn starch, spices and table salt .059 with pepper, curry and table salt

Minimum quantity 45 kg

539100 Panade-Fix Multicoloured 539801 Batter-Fix -Unseasoned- CL
.001/.010/ with pepper, onions, paprika, parsley and table .001 with starch

.059 salt

BBQ Oils Decorative Seasonings
559000 BBAQ Oil “La Finesse” CL/AF 590000 Universa Spice Mix CL
.023/.036 with extracts from paprika, onions and caraway .001 mustard, carrots, onions
559200 BBQ Oil Light CL/AF 595300 Decora Mix CL
.023 with extracts from onion, caraway and chili .001 peppers, onions, sesame seeds, parsley

559400 BBQ Oil “La Finesse” with Butter
.023/.036 Flavour CL/AF
with spice extracts and fine butter flavour

For Curing

423300 Nuba-Roh-Pok WL/PH CL/AF
.001/.004 pepper, juniper, garlic, smoke flavour

Details of packaging:

.001 = 1.5 kg bag, .004 = 10 kg bucket, .005 = 3 kg bucket, .010 = 7 kg bucket, .017 = 8 kg bucket, .023 = 5 kg canister, .027 = 4 kg bucket,
.036 = 0,9 kg bottle, .059 = 3,6 kg bucket, .131 = 5,7 kg bucket

CL = without addition of glutamate, lactose, gluten, milk protein, artificial colorants and preservatives
AF = without allergens requiring declarations

Illustrations may differ from the original in structure and colour.
Other packaging sizes on request.
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Smoked Trout

Ingredients:

100 kg Trout, without innards, washed
1.8 kg Smoked Fish AF (Art. 591600)

Processing:

Rub the cleaned fish with Smoked Fish AF and leave to
marinate for 3 - 5 hours at 0 - 4 °C. Hang up the seasoned
fish and heat in the smokehouse at 30 - 35 °C for approx.
20 minutes, then dry for approx. 15 minutes and smoke to
the desired smoke flavour. Then putl the fish in the cold
store at 0 - 2 °C for one night. Wrap the smoked trout in
aluminium foil and bake in a fan oven at approx. 150 °C for
20 - 25 minutes.

Pangasius Exotic-Lemon

Ingredients:

1 kg Pangasius fillet, ready to cook
0.1 kg Quicksoft Exotic Lemon CL/AF (Art. 853213)

Processing:

Marinate the pangasius fillet with Quicksoft Exotic Lemon
CL/AF, chill and allow to flavour. Fry or grill in a pan or on
the barbecue for 3 - 5 minutes on both sides.
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