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Chicken is the most affordable source of protein1 and SA’s most consumed 
meat2 – making it a key item on your menu to boost your profits.

We’ll show you new ways to take your chicken further with quality, 
profitable chicken dishes that reduce wastage and keep your customers 
coming back for more!

CHICKEN CAN DELIVER 
THE PROFIT YOU WANT! 
LET US SHOW YOU HOW.

MAKE CHICKEN THE MAIN ATTRACTION  
AND TURN IT INTO TOP-SELLING DISHES! 
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CHICKEN IS THE 
REAL WINNER 
ON YOUR MENU!

https://www.statista.com/statistics/1290503/per-capita-consumption-of-meat-in-africa-by-type/?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_5_reference+1#%3A%7E%3Atext=Per+capita+consumption+of+meat+in+Africa+2019-2021%2C+by+type&text=Chicken+meat+was+the+most%2Cper+capita+in+the+world.
https://www.statista.com/statistics/1290503/per-capita-consumption-of-meat-in-africa-by-type/?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_5_reference+1#%3A%7E%3Atext=Per+capita+consumption+of+meat+in+Africa+2019-2021%2C+by+type&text=Chicken+meat+was+the+most%2Cper+capita+in+the+world.
https://www.statista.com/statistics/1290503/per-capita-consumption-of-meat-in-africa-by-type/?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_5_reference+1#%3A%7E%3Atext=Per+capita+consumption+of+meat+in+Africa+2019-2021%2C+by+type&text=Chicken+meat+was+the+most%2Cper+capita+in+the+world.
https://www.news24.com/news24/bi-archive/south-africans-have-a-love-affair-with-chicken-but-higher-prices-are-testing-if-they-can-afford-it-2022-8?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_5_reference_2
https://www.news24.com/news24/bi-archive/south-africans-have-a-love-affair-with-chicken-but-higher-prices-are-testing-if-they-can-afford-it-2022-8?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_5_reference_2
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BOOST PROFITS 

Control your food costs with menu 
planning. This makes it easier to 
purchase the right quantity of 
ingredients and reduces your 
wastage and costs per month. 

Serve customer favourites that 
you know will sell, including 
popular menu items like chicken 
pieces, chicken livers, breaded 
chicken, and traditional dishes.  

GUIDELINES  
FOR DRIVING PROFITS 

Follow costing basics to price 
your chicken dishes correctly 
and achieve your target profit.

SERVE  
CUSTOMER FAVOURITES

FOLLOW  
COSTING BASICS

REDUCE COSTS  
WITH MENU PLANNING

Our FREE  
COST CALCULATOR 
is available  
on ufs.com!

NEed  
some help?

GET IT NOW!

https://www.unileverfoodsolutions.co.za/chef-training/browse-chef-training-topics/food-and-service-management/protecting-profits/food-costing.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_7_get_it_now


Chicken Pieces
RECIPE YIELD: 1 kg
SERVES: 6   
PREP TIME: 10 min
COOK TIME: 40 min

methodingredients

1 kg  
Chicken pieces

•	 Wash the chicken and pre-heat the oven to 160 °C. 

•	 Take the ingredients for your chosen flavour, mix 
them together and coat the chicken well. 

•	 Roast the chicken for 35 to 40 min or until done, 
remove from the oven and serve.

Chefs tip: 
Serve as a combo 
meal with a side 
salad, a portion of 
fries, or even veg.

3 Ways to Add Flavour

+

+
30 g  
Oil

10 g  
Robertsons  
Lemon & Herb 
Seasoning 

20 g  
Knorr 
Professional 
Brown Onion 
Soup 

PRICE PER KG*

R99.89

Lemon & Herb  
Chicken 

+

+
30 g  
Oil

10 g  
Robertsons  
Lemon & Herb 
Seasoning 

10 g  
Knorr 
Professional  
Peri-Peri 
Marinade 

PRICE PER KG*

R97.53

Lemon & Herb 
Peri-Peri Chicken 

+

+
30 g  
Oil

10 g  
Robertsons  
Lemon & Herb 
Seasoning 

10 g  
Robertsons  
Cajun Spice  

PRICE PER KG*

R102.13	

Lemon & Herb  
Cajun Chicken 

*Guideline only. Will differ between regions.8 9
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ingredients

method

•	 Heat the oil, add the onions, red peppers and Robertsons Paprika, and fry for 5 mins.

•	 Add your flavour, chicken livers and cream, and cook for 8 to 10 min.

•	 Remove from the heat and serve.

Chefs tip: 
Serve with a side 
portion of chips, 
add to a wrap or 
roti, or even a side 
salad or a quarter 
loaf of bread.

500 g  
Chicken livers 

(cleaned)

30 g  
Oil

100 g  
Onion  

(finely chopped)

100 g  
Red peppers  
(finely chopped)

+ + + + +
10 g  

Robertsons  
Paprika

100 ml 
Cream 

3 Ways to Add Flavour

+

15 g 
Robertsons  
Cajun Spice

5 g  
Knorr 
Aromat  
Original 

PRICE PER 140 G*

PRICE PER KG*

R7.75

R54.10

Cajun  
chicken livers 

+

5 g 
Robertsons  
Lemon & Herb 
Seasoning 

10 g  
Knorr 
Professional  
Peri-Peri 
Marinade 

PRICE PER 140 G*

PRICE PER KG*

R7.62

R53.18

Peri-Peri  
chicken livers

15 g 
Robertsons  
Lemon & Herb 
Seasoning 

PRICE PER 140 G*

PRICE PER KG*

R7.43

R51.83

lemon & herb 
chicken livers

*Guideline only. Will differ between regions.10

Chicken livers
RECIPE YIELD: 860 g
SERVES: 6 x 140 g   
PREP TIME: 10 min
COOK TIME: 20 min



Chicken wings
RECIPE YIELD: 2.19 kg
SERVES: 10  
PREP TIME: 10 min
COOK TIME: 10 min

ingredients

method

As required 
Oil for  

deep frying

1.6 kg  
Chicken wings  
(2 x 10 portions)

As required 
Cold Water 

•	 Pre-heat the deep fryer to 160 °C.

•	 Dip the chicken wings into cold water and then into the Knorr Professional Chicken 
Breading (Original or Spicy) and toss the chicken wings through the breading, 
making sure that each chicken wing is well coated in the breading (turn in the 
breading about 5 times).

•	 Dust off the excess breading and place the coated wings in the deep fryer  
and fry at 160 °C for 8 min until the chicken wings are golden brown in colour.

•	 Drain off any excess oil and place the chicken wings in a bowl, pour over  
the Knorr Professional sauce, toss the chicken wings through the sauce and serve.

Chefs tip: 
Replace chicken wings 
with chicken fillets 
and serve in a wrap or 
salad with Hellmann’s 
Creamy Salad 
Dressing sachet!

+ + +
300 g  

Knorr Professional 
Original or Spicy 

Chicken Breading

2 Ways to Add Flavour

200 g 
Knorr 
Professional 
Sweet Chilli 
Sauce

PRICE PER KG*

R98.60

Sweet Chilli Dunkin 
Crispy  chicken Wings

PRICE PER KG*

R98.60	

Honey & Soy Dunkin 
Crispy chicken Wings

200 g 
Knorr 
Professional 
Honey & Soy 
Sauce

*Guideline only. Will differ between regions.12 13



Spiced Chicken 
Liver Salad

+

+

+

+

+

+

+
1 kg  

Chicken livers 
(cleaned, rinsed 

and drained) 

500 g  
Lettuce leaves 

(washed and 
roughly chopped)

200 g  
Green peppers 

(seeds removed 
and cubed)

500 g  
Tomato 

(cut into 8 wedges)

20 g  
Parsley 

(washed and chopped)

As required 
Oil for  

deep frying

100 g  
Onions  

(roughly chopped)

10 pc 
Hellmann’s Creamy 

Salad Dressing 
Sachets 

400 g  
Knorr Professional 

Spicy Chicken 
Breading

PRICE PER  
200 G* R24.15	

14

Chefs tip: 
Replace the 
chicken livers 
with chicken 
strips or even 
fish nuggets!

RECIPE YIELD: 2.021 kg
SERVES: 10  
PREP TIME: 10 min
COOK TIME: 10 min

ingredients

method

•	 Pre-heat the deep fryer to 180 °C. 

•	 Coat the chicken livers in Knorr Professional Spicy Chicken Breading and deep 
fry until they are golden brown, crispy and cooked. Drain on paper towel to soak 
up excess oil.

•	 Mix the salad ingredients together (up to and including parsley) and place into 
individual containers.

•	 Place the cooled, cooked chicken livers on top of the salad.

•	 Place one Hellmann’s Creamy Salad Dressing sachet on one side of the 
container, and seal, label and serve.

*Guideline only. Will differ between regions. 15



+ + +
1 kg  

Chicken feet 
(cleaned)

300 g  
Knorr Professional 

Spicy Chicken 
Breading

80 g  
Knorr 

Professional 
Peri-Peri 

Marinade

100 g  
Cold Water

As required 
Oil for  

deep frying

+

method

•	 Pre-heat the deep fryer to 180 °C.

•	 Clean the chicken feet – ensure nails are removed and feet are cleaned.

•	 Mix together the chicken feet with the Knorr Professional Peri-Peri Marinade 
and cold water and allow to stand, cover and refrigerate for 15 min.

•	 Mix together the marinated chicken feet and Knorr Professional Spicy Chicken 
Breading until the mixture is smooth.

•	 Place the battered chicken feet into the deep fryer and fry for  
5 to 8 min until golden brown.

•	 Drain off any excess oil.

*Guideline only. Will differ between regions.

ingredients

PRICE  
PER KG* R48.19

Chefs tip: 
Serve the 
walkies with 
sweet chilli 
mayo for that 
extra zing!

16

Battered  
Peri-Peri  
Walkie Talkies
RECIPE YIELD: 2.021 kg
SERVES: 10  
PREP TIME: 10 min
COOK TIME: 10 min

17



++

+

+ +
1 kg  

Chicken pieces
10 g  
Oil 

10 g  
Knorr 

Professional 
Peri-Peri 

Marinade

100 g  
Cold Water

100 g  
Knorr Professional 

Tomato Pronto

100 g  
Knorr Professional 
Sweet Chilli Sauce

20 g  
Robertsons Veggie 

Seasoning

method

•	 Pre-heat the oven to 160 °C.

•	 Wash the chicken and place in a bowl.

•	 Mix together the remaining ingredients and pour over the chicken, coat pieces 
well. Allow to marinate for 10 min, refrigerated and covered.

•	 Remove from the refrigerator, place in roasting dish and roast in a pre-heated 
oven for 45 min.

*Guideline only. Will differ between regions.

ingredients

PRICE  
PER KG* R108.09

Chefs tip: 
Replace Knorr 
Professional Sweet 
Chilli Sauce with 
Knorr Professional 
Honey & Soy Sauce.

1918

Sweet Chilli  
Peri-Peri  
Chicken
RECIPE YIELD: 1.2 kg
SERVES: 10  
PREP TIME: 10 min
COOK TIME: 45 min
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Deliver high yield with 
versatile ingredients that can 
be used across many dishes and 
are easy for your staff to use! 

Pantry  
Essentials

View RecipesView Recipes View RecipesView Recipes

View Recipes View Recipes

View Recipes

View Recipes

View Recipes

•	 95% real Italian 
tomatoes (more than 30 
tomatoes in each can).

•	 24 hours from vine 
to can for optimum 
freshness.

•	 Concentrated product 
to save prep time.

•	 Use as a meat tenderiser 
or in stews to reduce 
cooking time.

•	 Mix with oil to use as a 
rub or cook up and use 
as a basting.

•	 Use as a soup or 
thickener in  
your dishes.

•	 Bain-marie stable.
•	 150 portions per bag.

•	 No egg or  
milk-wash needed.

•	 One breading  
solution for variety  
of applications. 

•	 Crispy, tasty, fried 
chicken with an added 
Robertsons Spice blend.

•	 No egg or  
milk-wash needed.

•	 One breading  
solution for variety 
of applications. 

•	 Crispy, tasty, fried 
chicken with an added 
Robertsons Spice blend.

•	 The perfect blend of black 
pepper, chilli, garlic, 
onion, parsley, paprika, 
nutmeg and more!

•	 Adds a delicious  
smoky, spicy flavour  
to your dishes.

•	 The perfect blend of 
coriander, turmeric, 
cumin, methee  
and chillies.

•	 Adds great colour  
for visual appeal.

•	 Consistent  
mouth-watering  
taste and aroma.

•	 Made with 20% turmeric.

•	 New fresh look & taste.
•	 Just a small amount can  

make a big difference.
•	 Adds superior and 

intense flavour to  
any dish.

•	 Delivers a rich,  
intense colour.

•	 Non-irradiated,  
no preservatives, no 
artificial colourants  
and free from GMOs.

Buy Now Buy NowBuy Now

Buy Now

Buy Now

Buy Now

Buy Now

Buy Now

Buy Now

1 kg seasons  
100 kg of protein

Versatile across 
ribs, steak, chicken, 

lamb, and seafood

95% real  
italian tomatoes

One spoon,  
big aroma!

Trusted Robertsons 
quality in every 
selected herb,  
spice & blend

Coats 500  
chicken drumsticks 

Coats 500  
chicken drumsticks Makes 27L

100% pure paprika

https://www.unileverfoodsolutions.co.za/search-results.html?q=Knorr+Professional+Spicy+Chicken+Breading&pageType=recipe&ptp=0&tp=0?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_knorr_professional_spicy_chicken_breading_view_recipes
https://www.unileverfoodsolutions.co.za/search-results.html?q=robertsons+paprika+&pageType=recipe&ptp=0&tp=0?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_20_robertsons_paprika_view_recipes
https://www.unileverfoodsolutions.co.za/search-results.html?q=Robertsons+Cajun+Spice&pageType=recipe&ptp=0&tp=0&utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_20_robertsons_cajun_spice_view_recipes
https://www.unileverfoodsolutions.co.za/search-results.html?q=Robertsons+Lemon+%26+Herb+Seasoning&pageType=recipe&ptp=0&tp=0&utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_20_robertsons_lemon_%26_herb_seasoning_view_recipes
https://www.unileverfoodsolutions.co.za/search-results.html?q=Robertsons+Medium+Rajah&pageType=recipe&ptp=0&tp=0&utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_robertsons_medium_rajah_view_recipes
https://www.unileverfoodsolutions.co.za/search-results.html?q=Knorr+Professional+Peri-Peri+Marinade&pageType=recipe&ptp=0&tp=0?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_knorr_professional_peri_peri_marinade_view_recipes
https://www.unileverfoodsolutions.co.za/search-results.html?q=Knorr+Professional+Original+Chicken+Breading&pageType=recipe&ptp=0&tp=0?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_knorr_professional_original_chicken_breading_view_recipes
https://www.unileverfoodsolutions.co.za/search-results.html?q=Knorr+Professional+Tomato+Pronto&pageType=recipe&ptp=0&tp=0?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_knorr_professional_tomato_pronto_view_recipes
https://www.unileverfoodsolutions.co.za/search-results.html?q=Knorr+Professional+Brown+Onion+Soup&pageType=recipe&ptp=0&tp=0?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_knorr_professional_brown_onion_soup_view_recipes
https://www.unileverfoodsolutions.co.za/product/robertsons-paprika-1-EN-598223.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_20_robertsons_paprika_buy_now
https://www.unileverfoodsolutions.co.za/product/robertsons-cajun-spice-1-EN-598211.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_20_robertsons_cajun_spice_buy_now
https://www.unileverfoodsolutions.co.za/product/robertsons-lemon-herb-seasoning-1-EN-598207.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_20_robertsons_lemon_%26_herb_seasoning_buy_now
https://www.unileverfoodsolutions.co.za/product/robertsons-medium-rajah-1-EN-598201.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_robertsons_medium_rajah_buy_now
https://www.unileverfoodsolutions.co.za/product/knorr-professional-spicy-chicken-breading-1-EN-776788.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_knorr_professional_spicy_chicken_breading_buy_now
https://www.unileverfoodsolutions.co.za/product/knorr-professional-peri-peri-marinade-1-EN-635606.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_knorr_professional_peri_peri_marinade_buy_now
https://www.unileverfoodsolutions.co.za/product/knorr-professional-original-chicken-breading-5-kg-1-EN-776787.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_knorr_professional_original_chicken_breading_buy_now
https://www.unileverfoodsolutions.co.za/product/knorr-professional-tomato-pronto-1-EN-595060.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_knorr_professional_tomato_pronto_buy_now
https://www.unileverfoodsolutions.co.za/product/knorr-professional-brown-onion-soup-1-EN-598163.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_21_knorr_professional_brown_onion_soup_buy_now
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UPCYCLE CHICKEN

Turn leftover chicken into profitable dishes 
to ensure chicken dishes that do not sell 
are not wasted. 

Make Chicken  
Go the Distance! 

Use leftover chicken 
to create a variety of 
chicken-based fillings, 
including chicken 
mayonnaise, to add 
flavour variety to your 
sandwiches, wraps, 
and salads. 

TURN LEFTOVERS INTO TASTY FILLINGS

By being smart with your recipe choices, you can repurpose 
every part of your chicken, resulting in less wastage. 
Reuse your leftover chicken to create a range of wraps, 
sandwiches and salads your customers will love. 

USE EVERY PART OF THE CHICKEN

Get Recipe Get Recipe

Get RecipeGet RecipeGet Recipe

https://www.unileverfoodsolutions.co.za/recipe/red-chicken-mayo-base-R0073264.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_22_red_chicken_mayo_base
https://www.unileverfoodsolutions.co.za/recipe/chicken-mayo-base-R0073263.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_22_chicken_mayo_base
https://www.unileverfoodsolutions.co.za/recipe/cheesy-chicken-mac-and-cheese-R0081326.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_22_cheesy_chicken_mac_and_cheese_get_recipe
https://www.unileverfoodsolutions.co.za/recipe/cheeky-cheat-s-chicken-lasagne-R0081323.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_22_cheeky_cheats_chicken_lasagne_get_recipe
https://www.unileverfoodsolutions.co.za/recipe/chicken-mushroom-and-pepper-frittata-crustless-quiche-R0081322.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_22_chicken_mushroom_and_pepper_frittata_crustless_quiche_get_recipe
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REPURPOSING 
LEFTOVER  
CHICKEN PIECES

Use leftover chicken pieces as 
grab-and-go food options. Cold 
preparation for your cold refrigeration 
display should be as follows:

As Grab-And-Go  
Meal Options

Repurpose chicken pieces by serving 
them alongside a portion of various 
sides, including: 

•	 Samp and beans

•	 Stiff pap

•	 Fries

•	 Green salad 

•	 Vegetables – butternut, creamed 
spinach, sauteed spinach or  
roast vegetables 

•	 Salad – beetroot salad, pasta salad, 
potato salad, coleslaw 

CHICKEN PIECES

Use leftover rotisserie chicken as 
a pizza topping or in a sandwich, 
wrap or salad. Add versatile 
sauces to create delicious fillings, 
including chicken mayo, sweet 
chilli chicken mayo, or peri-peri 
chicken mayo.  

Dunk breaded chicken wings in 
Knorr Honey & Soy Sauce or  
Knorr Sweet Chilli Sauce. Serve on 
its own as a portion of 4 to 6 wings.

Create a wrap, chip and liver roll, 
serve with pap, or as a chicken liver 
bunny chow. 

Add chicken nuggets to a green 
salad and serve with a sachet of 
Hellmann’s Creamy Salad Dressing 
as a side sauce. 

Use chicken strips in a wrap, coated 
in Knorr Honey & Soy Sauce or 
Knorr Sweet Chilli Sauce.

ROTISSERIE  
CHICKEN

BREADED 
CHICKEN WINGS

CHICKEN  
LIVERS

CHICKEN NUGGETS  
OR BITES

CHICKEN STRIPS



DOWNLOAD OUR FREE APP. 
START TRAINING TODAY. 

Unilever Food Solutions is a business built 
by Chefs, so we know what you face every 
day in the kitchen. Our team of industry 
professionals is here to help make your  
life a little easier.

FREE  
ONLINE TRAINING

•	 100’s of training videos and  
exclusive masterclasses from  
global and local expert Chefs

•	 Classes for every skill level

•	 Course content includes the 
importance of food safety, personal 
and workplace hygiene, food 
preparation, HACCP, and  
advanced techniques

•	 Completed courses come with 
certificates endorsed by the  
South African Chefs Association.

UFS ACADEMY APP AVAILABLE ON BOTH
Call:  0800 006 333

IF YOU NEED HELP,  
CALL THE SADAG 24/7  
HELPLINE FOR FREE

Visit fairkitchens.com

TODAY
JOIN THE
MOVEMENT

LIVING THE FAIRKITCHENS ‘CODE OF CONDUCT’

ALK  
  OPENLY

CT  
  AS ONE

XCITE  
   PASSION AKE  

  TIME
AY  
  “GOOD JOB”

We spend our lives in Chefs’ 
whites. Always on task, rarely 
home. We experiment, we 
create, we generate happiness 
on a plate. Our passion is strong, 
our love sincere. Being a Chef is 
not a job. It’s a calling. One that 
shouldn’t come at a cost.

Let’s stand together.

https://play.google.com/store/apps/details?id=com.unilever.ufsacademy&referrer=utm_source%3D_ufs_deli_chicken_concept_ideation_playbook_%26utm_campaign%3D_ufs_deli_chicken_concept_ideation_playbook
https://apps.apple.com/za/app/id1298476907?pt=ufs_deli_chicken_concept_ideation_playbook_&ct=ufs_deli_chicken_concept_ideation_playbook
https://www.fairkitchens.com?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_27_visit_fairkitchens.com


Unilever South Africa (Pty) Ltd
15 Nollsworth Crescent 
La Lucia, 4051, South Africa
Customer Care Line: 0860 31 41 51
(Calls charged at local South African rates)

For more info, training and  
recipe ideas visit ufs.com
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Support. Inspire. Progress.

https://www.unileverfoodsolutions.co.za?utm_source=playbook&utm_medium=playbook&utm_campaign=za_ufs_deli_chicken_concept_ideation&utm_content=ufs_deli_chicken_concept_ideation_playbook_page_28_ufs.com

