avory
Sauces

Shown above: Portionables® Szechuan sauce

Classics Easy, savory solutions

e Lemon butter

G s S e Our expertise in sauce technology is unrivaled in the industry and extends to

« Pot roast gravy nearly any flavor, size, format, packaging option or customized application.

* Pepper Shelf stable, refrigerated or frozen, we've got classic and on-trend sauce
solutions guaranteed to make your process easier. With our multiple portion-

Asian control packaging options, you can deliver precise amounts of sauce in your

e Chicken curry applications without waste.

e Szechuan

e Thai curry (Depending on your application, desired sauce characteristics will vary.)

Our culinary development specialists will collaborate with you to customize

Hlspanlc the ideal taste profile, viscosity, cling and other functionality markers you
* Salsa need to create a product your consumers will love!

» Mole

e Queso

For a customized sauce solution, create your own Sargento ingredient at

» Chili con carne www.SargentoFoodIngredients.com

Italian

« Alfredo

» Bolognese
e Marinara
o Carbonara

and many more!

Make it your ingredient.”




Savory Sauces

When adding sauce to a product, the amount is often crucial to making
the perfect flavor experience. Sargento offers portion-controlled sauce
options in cups and pouches. Our complete sauce solutions include
shelf stable, refrigerated and frozen temperature states.

Features

e Expert culinary development assistance

e Custom formula development

e Freeze/thaw stable

e Outstanding particulate identity

e Multiple flavor options

e Shelf stable, refrigerated, frozen formulations available
e Portion control

e Convenient and production ready

e Custom packaging materials and printing

e High quality ingredients

Consumer insight

Thirty years ago, Americans spent 45 minutes to an hour cooking the
evening meal. That time window is now condensed to 15 minutes—or
less if people can get away with it. And today most consumers no longer
cook dinner; they assemble it. The fact is that consumers no longer want
to spend their precious free time, especially on weekdays, preparing
meals. The other reality is that many of today’s consumers have either
lost or never had basic cooking skills. Consumers want to be able to buy
easy-to-assemble, great tasting meal solutions.

Product development partners

Whether you're looking to develop a new product, match an existing
one or create a line extension, we're ready to support you with our team
of talented technical service experts in consumer insights, culinology,
food science, sensory science, food safety and process engineering.
We'll help you create your next successful product.

One Persnickety Place

Plymouth, WI 53073

ph 800.893.7411

em makeityouringredient@sargento.com

SargentoFoodIngredients.com Sargento Foods is GFSI certified

Available Formats

Portion-Control Pouches
(1 oz - 18 oz capacity)

Portion-Control Cups
(1 oz to 16 oz capacity)

Portionables® IQF Pellet
(20 oz weight)
(12 oz cube)

Bulk

21b- 14 Ib bags)
(35 Ib case)

(700 Ib tote)

Applications

Dips & Spreads
Entrees

Salads
Vegetables/Sides
Snacks
Sauces/Soups

We also offer sweet sauces

Balance your savory offerings with
sweet sauces from Sargento. We

have an extensive range of sweet
culinary sauces that will complement
a savory dish or add another flavor
layer to breakfast or dessert items.

Naturally you can tailor the format and

packaging for your application.

Create Yours
at:
rgentoFoodlngredients.com

Make it your ingredient.”



