
Taste • Tradition • Technology

This recipe has been developed in all conscience, but as the implementation is out of our influence, we can’t give guarantees.
Nubassa Gewürzwerk GmbH • Großer Stellweg 14 • 68519 Viernheim/Germany • Phone: +49 6204 96270 • E-mail: info@nubassa.de • www.nubassa.com

Rio Pan CL 

INGREDIENTS:

1000 g Pork goulash
70 g Quicksoft Barbecue Rio 

Cream CL/AF
Art. No. 863800

PROCESSING:

Marinate the pork goulash with Quicksoft Barbecue Rio 
Cream CL.

PREPARATION:

Sear in a hot pan, deglaze with water and simmer over 
medium heat for 35 - 40 minutes.

ATTENTION:

In its raw state, this product falls under Regulation (EC) 
853/2004!

NON-BINDING DECLARATION 
RECOMMENDATION:

Pork (94%), rapeseed oil, starch, spices (contains mustard, 
sesame), sea salt, palm fat (unhydrogenated), flavour, 
seasoning, spice extracts

Recipe ID: 1463

* All compound foods and ingredients used must be labelled with those of 
the respective manufacturer in addition to our information.


