
RED CARROT BURGER
Fact sheet



RED CARROT BURGER

100%
VEGAN HALAL SOY

FREE
HIGH

NUTRITION
NO 

ADDITIVES

Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Carrot, beetroot, oatmeal (oats), mustard, water, wheat flour, garlic, cumin seeds, 
sunflower oil, seasoning-mix (including coriander).

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen that 
also uses celery and sesame oil.

Preparation

Pan: Fry the product using a smidgeon of oil for 2-3 minutes on each side over a medium heat.  

Frying pan: Fry the product at min. 170°C for 2-3 minutes.

BBQ or Grill: Rub the product with oil and grill on both sides for 2-3 minutes or until those 
lovely grill marks appear.

Best before: 1 year after production date. After defrosting, keep refrigerated and use
within 3 days. Do not refreeze.

Nutrients main nutrients per 100g serving

Energy    556 kJ
Energy    133 kcal
Carbohydrate    18.2 g
 of which sugars    2.5 g
Fat    3.1 g
 of which saturates    0.6 g
Protein    5.2 g
Salt    2.0 g

1/2 PALLET
80x30=2400 PIECES

312 kg

1 PALLET LAYER
20x30=600 PIECES

78 kg



RED CARROT MEDAILLON
Fact sheet

VEGAN



RED CARROT MEDAILLON

This box contains 100
medaillons (30g each). These 

delicious vegan medaillons are all 
handmade in Amsterdam.

VEGAN

100%
VEGAN HALAL SOY

FREE
HIGH

NUTRITION
NO 

ADDITIVES

Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Carrot, beetroot, oatmeal (oats), mustard, water, wheat flour, garlic, cumin seeds, 
sunflower oil, seasoning-mix (including coriander).

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen that 
also uses celery and sesame oil.

Preparation

Pan: Fry the product using a smidgeon of oil for 2-3 minutes on each side over a medium heat.  

Frying pan: Fry the product at min. 170°C for 2-3 minutes.

BBQ or Grill: Rub the product with oil and grill on both sides for 2-3 minutes or until those 
lovely grill marks appear.

Best before: 1 year after production date. After defrosting, keep refrigerated and use
within 3 days. Do not refreeze.

Nutrients main nutrients per 100g serving

Energy    556 kJ
Energy    133 kcal
Carbohydrate    18.2 g
 of which sugars    2.5 g
Fat    3.1 g
 of which saturates    0.6 g
Protein    5.2 g
Salt    2.0 g

1 OUTER BOX
4x100=400 PIECES

12  kg

1/2 PALLET
80x100=8000 PIECES

240 kg

1 BOX
100 PIECES

3 kg

1 PALLET LAYER
20x100=2000 PIECES

60 kg



CELARIAC FENNEL BURGER
Fact sheet



Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Celeriac, Oatmeal (Oats), Mustard, Water, Garlic, Fennel Seeds, Wheat flower, 
Sunflower oil.

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen that 
also uses celery, coriander and sesame oil.

Preparation

Pan: Fry the product using a smidgeon of oil for 2-3 minutes on each side over a medium heat. 

Frying pan: Fry the product at min. 170°C for 2-3 minutes. 

BBQ or Grill: Rub the product with oil and grill on both sides for 2-3 minutes or until those 
lovely grill marks appear.

Best before: 1 year after production date. After defrosting, keep refrigerated and use 
within 3 days. Do not refreeze.

Nutrients main nutrients per 100g serving

Energy    619 kJ
Energy    148 kcal
Carbohydrate    22.4 g
 of which sugars    6.7 g
Fat    2.9 g
 of which saturates    0.6 g
Protein    5.3 g
Salt    1.9 g

100%
VEGAN HALAL SOY

FREE
HIGH

NUTRITION
NO 

ADDITIVES

CELERIAC FENNEL BURGER

1/2 PALLET
180x30=2400 PIECES

312 kg

1 PALLET LAYER
20x30=600 PIECES

78 kg



CELARIAC FENNEL MEDAILLON
Fact sheet

VEGAN



CELERIAC FENNEL MEDAILLON

This box contains 100 
medaillons (30g each). These 

delicious vegan burgers are all 
handmade in Amsterdam.

1 OUTER BOX
4x100=400 PIECES

12 kg

1 BOX
100 PIECES

3 kg

VEGAN

Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Celeriac, Oatmeal (Oats), Mustard, Water, Garlic, Fennel Seeds, Wheat flower, 
Sunflower oil.

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen that 
also uses celery, coriander and sesame oil.

Preparation

Pan: Fry the product using a smidgeon of oil for 2-3 minutes on each side over a medium heat.

Frying pan: Fry the product at min. 170°C for 2-3 minutes.

BBQ or Grill: Rub the product with oil and grill on both sides for 2-3 minutes or until those 
lovely grill marks appear.

Best before: 1 year after production date. After defrosting, keep refrigerated and use 
within 3 days. Do not refreeze.

Nutrients main nutrients per 100g serving

Energy    619 kJ
Energy    148 kcal
Carbohydrate    22.4 g
 of which sugars    6.7 g
Fat    2.9 g
 of which saturates    0.6 g
Protein    5.3 g
Salt    1.9 g

100%
VEGAN HALAL SOY

FREE
HIGH

NUTRITION
NO 

ADDITIVES

1/2 PALLET
80x100=8000 PIECES

240 kg

1 PALLET LAYER
20x100=2000 PIECES

60 kg



KIMCHI CABBAGE BURGER
Fact sheet



KIMCHI CABBAGE BURGER

100%
VEGAN HALALHIGH

NUTRITION

Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Chinese cabbage, Carrot, Oatmeal, String beans, Mustard, Water, Flour, Garlic, Ginger 
syrup, Soy, Coriander, Kimchi herbs (Red pepper), Sesame oil, Salt, Sunflower oil, 
Extract of roasted onions, Lemon juice.

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen that 
also uses celery and sesame oil.

Preparation

Pan: Fry the product using a smidgeon of oil for 2-3 minutes on each side over a medium heat.  

Frying pan: Fry the product at min. 170°C for 2-3 minutes.

BBQ or Grill: Rub the product with oil and grill on both sides for 2-3 minutes or until those 
lovely grill marks appear.

Best before: 1 year after production date. After defrosting, keep refrigerated and use
within 3 days. Do not refreeze.

Nutrients main nutrients per 100g serving

Energy    808 kJ
Energy    193 kcal
Carbohydrate    28.1 g
 of which sugars    3.8 g
Fat    4.2 g
 of which saturates    0.9 g
Protein    7.4 g
Salt    1.57 g

1/2 PALLET
180x30=2400 PIECES

312 kg

1 PALLET LAYER
20x30=600 PIECES

78 kg

This box contains 30 
Kimchi Cabbage burgers (130g 

each). These delicious burgers are 
all handmade in Amsterdam.



KIMCHI CABBAGE MEDAILLON
Fact sheet



KIMCHI CABBAGE MEDAILLON

100%
VEGAN HALALHIGH

NUTRITION

Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Chinese cabbage, Carrot, Oatmeal, String beans, Mustard, Water, Flour, Garlic, Ginger 
syrup, Soy, Coriander, Kimchi herbs (Red pepper), Sesame oil, Salt, Sunflower oil, 
Extract of roasted onions, Lemon juice.

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen 
that also uses celery and gluten.

Preparation

Pan: Fry the product using a smidgeon of oil for 2-3 minutes on each side over a medium heat.  

Frying pan: Fry the product at min. 170°C for 2-3 minutes.

BBQ or Grill: Rub the product with oil and grill on both sides for 2-3 minutes or until those 
lovely grill marks appear.

Best before: 1 year after production date. After defrosting, keep refrigerated and use
within 3 days. Do not refreeze.

Nutrients main nutrients per 100g serving

Energy    808 kJ
Energy    193 kcal
Carbohydrate    28.1 g
 of which sugars    3.8 g
Fat    4.2 g
 of which saturates    0.9 g
Protein    7.4 g
Salt    1.57 g

This box contains 100 
medaillons (30g each). These 

delicious vegan burgers are all 
handmade in Amsterdam.

1 OUTER BOX
4x100=400 PIECES

12 kg

1 BOX
100 PIECES

3 kg

1/2 PALLET
80x100=8000 PIECES

240 kg

1 PALLET LAYER
20x100=2000 PIECES

60 kg



VEGAN

MEATLESS BURGER
Fact sheet



This box contains 30 
Meatless Burgers (130g each). 
These delicious burgers are all 

handmade in Amsterdam.

100%
VEGAN HALAL SOY

FREE
HIGH

NUTRITION
 NO EXTRA

ADDITIVES

Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Wheat Dough (Wheat gluten, Water, Sunflower oil, Natural aromas) Water, Wheat 
Flour, Red Onion, White Onion, Tomato Paste, Mustard, Tomato Ketchup, Parsley, Mince 
Herbs (Pepper, Coriander, Nutmeg, Ginger, allspice, caraway, mace, turnip oil) Flax 
seeds.

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen 
that also uses celeriac and sesame oil.

Preparation

Pan: Fry the product using a smidgeon of oil for 2-3 minutes on each side over a medium heat.  

BBQ or Grill: Rub the product with oil and grill on both sides for 2-3 minutes or until those 
lovely grill marks appear.

Best before: 1 year after production date. After defrosting, keep refrigerated and use
within 3 days. Do not refreeze.

Nutrients main nutrients per 100g serving

Energy    886 kJ
Energy    221 kcal
Carbohydrate    11.6 g
 of which sugars    2.5 g
Fat    5.5 g
 of which saturates    1.1 g
Protein    26.4 g
Salt    0.97 g

1 OUTER BOX
4x30=120 PIECES

15.6 kg

1/2 PALLET
80x30=2400 PIECES

312 kg

1 BOX
30 PIECES

3.9 kg

1 PALLET LAYER
20x30=600 PIECES

78 kg

MEATLESS BURGER



MEATLESS MEDAILLON
Fact sheet

VEGAN



MEATLESS MEDAILLON

This box contains 100
medaillons (30g each). These 

delicious vegan burgers are all 
handmade in Amsterdam.

1 OUTER BOX
4x100=400 PIECES

12  kg

1/2 PALLET
80x100=8000 PIECES

240 kg

1 BOX
100 PIECES

3 kg

1 PALLET LAYER
20x100=2000 PIECES

60 kg

VEGAN

Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Wheat Dough (Wheat gluten, Water, Sunflower oil, Natural aromas) Water, Wheat 
Flour, Red Onion, White Onion, Tomato Paste, Mustard, Tomato Ketchup, Parsley, 
Mince Herbs (Pepper, Coriander, Nutmeg, Ginger, allspice, caraway, mace, turnip oil) 
Flax seeds.

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen 
that also uses celeriac and sesame oil.

Preparation

Pan: Fry the product using a smidgeon of oil for 2-3 minutes on each side over a medium heat.  

BBQ or Grill: Rub the product with oil and grill on both sides for 2-3 minutes or until those 
lovely grill marks appear.

Best before: 1 year after production date. After defrosting, keep refrigerated and use
within 3 days. Do not refreeze.

Nutrients main nutrients per 100g serving

Energy    886 kJ
Energy    221 kcal
Carbohydrate    11.6 g
 of which sugars    2.5 g
Fat    5.5 g
 of which saturates    1.1 g
Protein    26.4 g
Salt    0.97 g

100%
VEGAN HALAL SOY

FREE
HIGH

NUTRITION
NO EXTRA 
ADDITIVES



VEGAN EBI FRY
Fact sheet



Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Ingredients: Vegan Shrimp: Water, Glucomannan, Starch, Sweetener (D-Sorbitol Solu-
tion), Gelling Agent, Salt, Sugar, Flavoring Agent (Glycine), Spices (Contains Sesame),  
Acidity regulator (Calcium Oxide), Colouring agent (Paprika). Battermix: Lupin, Wheat 
starch, Wheat flour (Calcium carbonate, Iron, Niacin, Thiamin), Sugar, Salt, Thickening 
agents (E412, E466), Emulsifiers (E451, E450), Anti-caking agent (E341, E551), Yeast, Anti 
oxidant (E300), Colouring agent (E160b). Spicemix: contains sesame and mustard.

For allergens: including cereals containing gluten and wheat, see ingredients in bold. 
Allergens given are indicative only. Main ingredient is made in facility that also produces 
peanuts, nuts, sesame seeds, wheat, soy, mustard, celery, eggs and milk products.

Preparation

Fry the product at minimum 170°C for 2-3 minutes

Best before: At least 8 months after production date. Do not re-freeze once defrosted. 
For direct consumption: do not keep in refrigerator. 

Nutrients main nutrients per 100g serving

Energy    735.3  kJ
Energy    203 kcal
Fat    7.8 g
 of which saturates    0 g
Carbohydrate    34.8  g
 of which sugars    2.3 g
Protein    8.5 g
Salt    1.1 g

VEGAN EBI FRY

100%
VEGAN

SEAFOOD
FREE HALALNON

GMO
100%

PLANT BASED

This box contains 927 grams 
of frozen breaded vegan shrimps 

(approximately 50 pieces or more).

1 BOX
50 PIECES OR MORE

927g

1 PALLET LAYER
15 BOXES

13.9 kg

1 PALLET
25 LAYERS (=375 BOXES)

348 kg





Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Seitan: Wheat gluten, Water, Sunflower Oil, Natural aromas. Battermix: Lupin, Wheat 
starch, Wheat flour (Calcium carbonate, Iron, Niacin, Thiamin), Sugar, Salt, Thickening 
agents (E412, E466), Emulsifiers (E451, E450), Anti-caking agent (E341, E551), Yeast, Anti 
oxidant (E300).

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen that 
also uses celery, coriander and sesame oil.

Preparation

Frying pan: Fry the product at min. 170°C for 2-3 minutes.

Best before: 1 year after production date. After defrosting, keep refrigerated and use 
within 3 days. Do not refreeze. 

Nutrients main nutrients per 100g serving

Energy    1269.8kJ
Energy    301.7 kcal
Fat    5.2 g
 of which saturates    0.6 g
Carbohydrate    32.5 g
 of which sugars    3.1 g
Protein    27.6 g
Salt    0.6 g

100%
VEGAN HALAL SOY

FREE
HIGH

NUTRITION
NO 

ADDITIVES



VEGAN KÖFTE
Fact sheet



VEGAN KÖFTE

100%
VEGAN HALAL SOY

FREE
HIGH

NUTRITION
RECIPE

FROM LYBIA

Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Water, vegan mix (textured vegetable proteins (wheat, pea); thickener: methyl cellulose; 
vegetable fibres;vegetable proteins; beet juice powder; vitamin B12; minerals: iron(II) 
fumerate), onion (red, white), oatmeal, chickpeas,wheat gluten, parsley, sunflower oil, 
garlic, natural flavors, herbs and spices, citrus fiber, salt.

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen that 
also uses celery, coriander and sesame oil.

Preparation

Pan: Fry the product using a smidgeon of oil for 2-3 minutes on each side over a medium heat.

Frying pan: Fry the product at min. 170°C for 2-3 minutes.

BBQ or Grill: Rub the product with oil and grill on both sides for 2-3 minutes or until those 
lovely grill marks appear.

Best before: 1 year after production date. After defrosting, keep refrigerated and use 
within 3 days. Do not refreeze.

Nutrients	 main nutrients per 100g serving

Energy    806 kJ
Energy    192 kcal
Carbohydrate    9.2 g

of which sugars    1.3 g
Fat    10.9 g

of which saturates    1.4 g
Protein    12.6 g
Salt    1.3 g

1 PALLET
5 LAYERS

5x12x7x32=13440 PIECES

484 kg

1 PALLET LAYER
12 OUTER BOXES

12x7x32=2688 PIECES

96.8 kg

This box contains 32 
pieces of vegan köfte

1 BOX
32 PIECES

1152 g

1 OUTER BOX
7x32=224 PIECES

8064 g



VEGAN DÖNER-KEBAB
Fact sheet



This box contains 2.5kg 
Vegan Döner-Kebab. Within the 

box you find 5 bags x 500 gram 
This delicious product is 

handmade in Amsterdam.

100%
VEGAN HALAL SOY

FREE
HIGH

NUTRITION
NO 

ADDITIVES

Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Wheat Dough (Wheat gluten, Water, Sunflower oil, Natural Aromas) Seasoning: Salt, 
Coriander, Capsicum powder, Cumin seeds, Onion Powder, Broth powder (Salt, Ra-
peseed protein hydrolysate, Potato Starch, Sugar, Aroma, Maltodextrin, Laurel, Cloves, 
Curcuma) Black Pepper, Ginger, Curcuma, Cayenne pepper, Nutmeg, Mace.

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen that 
also uses celery, coriander and sesame oil.

Preparation

Pan: Fry the Vegan Döner-Kebab using a smidgeon of oil for 2-3 minutes on each side over 
a medium heat.  

Oven: Put the Vegan Döner-Kebab in the oven for 8 min at 200 °C.

Best before: 1 year after production date. After defrosting, keep refrigerated and use 
within 3 days. Do not refreeze.

Nutrients main nutrients per 100g serving

Energy    930 kJ
Energy    223 kcal
Carbohydrate    3.8 g
 of which sugars    0.9 g
Fat    9.2 g
 of which saturates    1.5 g
Protein    30.4 g
Salt    2.1 g

VEGAN DÖNER-KEBAB

1/2 PALLET
80x2.5

200 kg

1 PALLET LAYER
20x2.5

50 kg



VEGAN MINCE 

Fact sheet 

sparckitchen 

�VEGAN



100%
VEGAN HALAL SOY

FREE
HIGH

NUTRITION
NO 

ADDITIVES

Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Wheat gluten, Water, Sunflower oil, Natural aromas.

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen that 
also uses celery, coriander and sesame oil.

Preparation

Pan: Fry the Vegan Mince using a smidgeon of oil for 2-3 minutes on each side over a 
medium heat.  

Oven: Put the Vegan Mince in the oven for 8 min at 200 °C.

Best before: 1 year after production date. After defrosting, keep refrigerated and use 
within 3 days. Do not refreeze.

Nutrients main nutrients per 100g serving

Energy    787 kJ
Energy    188 kcal
Carbohydrate    3.3 g
 of which sugars    0.8 g
Fat    4.6 g
 of which saturates    1.08 g
Protein    32.7 g
Salt    1.04 g

1/2 PALLET
80x2.5

200 kg

1 PALLET LAYER
20x2.5

50 kg



VEGAN CHIPOLATA
Fact sheet



VEGAN CHIPOLATA

100%
VEGAN HALAL SOY

FREE
HIGH

NUTRITION
NO 

ANIMALS

Eat good, do good

We want to make this world a little nicer and tastier. That is why we develop food everyone 
should be able to eat and enjoy, no matter what their faith or background is. All our products 
are wheat or oat-based. These grains are nutritious and abundantly available around the 
world, meaning less environmental impact. We produce locally and sustainably. Our products 
are made by people at a distance to the labour market, for we want to contribute to a healthy 
society in which everybody can participate.

Ingredients and Allergens

Water, vegan mix (Textured vegetable protein (wheat, pea); thickener: methylcellulose;  
vegetable fibres and proteins; beetroot juice powder; vitamin b12; minerals: iron(II) fumerate), 
onion (red, white), oatmeal, chick peas, wheat gluten, sunflower oil,  natural aromas, 
spices and herbs, citrus fiber, salt.

Allergen advice: For allergens, including cereals containing gluten, see ingredients in 
bold. Allergens given are indicative only. This product is made in a production kitchen that 
also uses sesame oil, celeriac and musterd.

Preparation

Pan: Fry the product using a smidgeon of oil for 3-5 minutes on each side over a medium heat.  

BBQ or Grill: Rub the product with oil and grill on both sides for 2-3 minutesor until those 
lovely grill marks appear.

Best before: 1 year after production date. After defrosting, keep refrigerated and use
within 3 days. Do not refreeze.

Nutrients	 main nutrients per 100g serving

Energy    806 kJ
Energy    192 kcal
Carbohydrate    9.2 g

of which sugars    1.3 g
Fat    10.9 g

of which saturates    1.4 g
Protein    12.6 g
Salt    1.3 g

1/2 PALLET
80x100=8000 PIECES 

200 kg

1 PALLET LAYER
20x100=2000 PIECES

50 kg

This box contains 100 
Chipolata sausages (25g each). 
These delicious sausages are all 

handmade in Amsterdam.

1 BOX
100 PIECES

2.5 kg

1 OUTER LAYER
4x100=400 PIECES

10 kg
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