Elevate Experiences
with Modern Tastes!



wowing

Comfort food with a
local, modern twist!

Your guests come to your hotel wanting
familiar comfort foods that feel like home -
but with a modernised twist! Here’s how to
transform guest favourites into unique dining
experiences that make your hotel a culinary
destination - one plate at a time!

The Modernised Comfort Food trend, is about
reinventing familiar, comforting dishes with
modern touches to provide a sense of nostalgia.

With your culinary expertise and quality
ingredients, blend traditional comfort classics
with local flavours to wow your guests

from different destinations!
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We're here to inspire
and support you
and your team!

Food Cost Management

Maintain stable food costs by using high-quality
ingredients that provide consistency across your menu,
ensuring you deliver an elevated guest experience.

Global Menu Trends

We're spilling insights on Modernised Comfort Food, including
smart ingredient alternatives, presentation methods, and
plating artistry that will make your dishes stand out.

Dish Inspiration

Our curated recipes are designed to infuse modern twists
into every bite, inspiring you to personalise dishes with
bold and exciting flavours that capture your guests.

Scalable Recipes

Seamlessly handle varying guest numbers with our scalable
recipes. Designed to maintain quality whether you are
serving 3, 30 or 300, guaranteeing consistent quality for both
small and large events without extra stress or waste.

Team Support

Boost your team'’s expertise with our tailored training courses!
Covering a wide range of skills and product training, we're
here to support and empower your kitchen staff to excel and
collaborate effectively.




Copeiit
Lamb
Shank

Lasagne

Layers of tender lamb shank
encased in lasagne sheets for a
hearty twist on the Italian classic.
Paired with a light side salad or
crisp mixed vegetables.

Easily scal
smaller se
salad or veggies to k

portion while saving o

GetR



https://www.unileverfoodsolutions.co.za/recipe/comfort-broken-lamb-shank-lasagne-R90021383.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_4_comfort_broken_lamb_shank_lasagne_get_recipe
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Chees
Mashed

Potatoes _

Golden, crispy, creamy mashed
potato filled with cheese and
coated in a crunchy breadcrumb
shell - the ultimate comfort food
with a deep-fried twist!

GetR



https://www.unileverfoodsolutions.co.za/recipe/comfort-fried-cheesy-mash-potatoes-R90021390.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_5_comfort_fried_cheesy_mash_potatoes_get_recipe

ess
Peri-Peri
Chicken

Serve this juicy marinated chicken
off the bone to make it easier and
more comfortable for your guests!
Marinated in fiery peri-peri flavours
and grilled to perfection.

Slice creatively c
salad or an enticing
for a versatile dini

Get Reci



https://www.unileverfoodsolutions.co.za/recipe/comfort-boneless-peri-peri-chicken-R90021381.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_6_comfort_boneless_peri_peri_chicken_get_recipe

Cﬁm@ Lentil

Curry
Rice rolls

Add a twist on the traditional curry
and rice! Delicate rice paper rolls
stuffed with a fragrant mix of red
lentil curry for a fusion of textures and
flavours. The perfect vegan-friendly,
bite-sized adventure!

For cock

40 g curry ont
with ach

GetR



https://www.unileverfoodsolutions.co.za/recipe/comfort-red-lentil-curry-rice-rolls-R90021385.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_7_comfort_red_lentil_curry_rice_rolls_get_recipe

 . +

Conte
Eisb@lln
Bites

Crunchy, crispy Eisbein bites -
where the traditional German
pork knuckle is reinvented
with an exciting twist!

Serve with K
Honey & Soy Sa
Honey & Mustc
as a side

signat



https://www.unileverfoodsolutions.co.za/recipe/comfort-crispy-eisbein-bites-R90021387.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_8_comfort_crispy_eisbein_bites_get_recipe

Tebegs

for more inspiration
on SA classics
with a twist!

Email Chef Tebogo today!
Evaldt-Tebogo.Ramatsui@unilever.com

Follow @chm

Scan here to follow
Chef Tebogo today!



mailto:Evaldt-Tebogo.Ramatsui%40unilever.com?subject=
https://www.instagram.com/chef__tebogo/?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_9_follow_chef_tebogo

Reimagine classic comfort dishes with high-quality
product solutions that are consistent, save you
prep time, and enhance your flavours!
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SMOKED
PAPRIKA
.

One spoon, Adds smokiness

big aroma! to your dish.

+ The perfect blend of « Adds arich, intense
coriander, turmeric, colour to dishes.
cumin, methee and
chillies. + Just one spoonful can

make a big difference

+ Long shelf life. to your dish.

+ Adds great colour for  Perfect for speciality
visual appeal. dishes.

+ Consistent mouth- » Availableina 600g
watering taste and Food Service pack.
aroma.

» Made with 20% turmeric.

» Non-irradiated, no
preservatives, no
added MSG, no artificial
colourants and free from
GMOs.

Shop NGWE  Shop NaW QRS

*vs normal table salt.



https://www.unileverfoodsolutions.co.za/product/robertsons-chicken-spice-1-EN-598204.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_10_robertsons_chicken_spice_1kg_shop_now
https://www.unileverfoodsolutions.co.za/product/robertsons-veggie-seasoning-1-EN-657237.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_10_robertsons_veggie_seasoning_1kg_shop_now
https://www.unileverfoodsolutions.co.za/product/robertsons-paprika-1-EN-598223.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_10_robertsons_paprika_700g_shop_now
https://www.unileverfoodsolutions.co.za/product/robertsons-chip-potato-seasoning-1-EN-600618.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_10_robertsons_chip_and_potato_seasoning_1kg_shop_now
https://www.unileverfoodsolutions.co.za/product/robertsons-medium-rajah-1-EN-598201.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_10_robertsons_medium_rajah_800g_shop_now
https://www.unileverfoodsolutions.co.za/product/robertsons-smoked-paprika-pouch-1-EN-1219692.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_10_robertsons_smoked_paprika_pouch_600g_shop_now

Reimagine classic comfort dishes with high-quality

/ I q n r y product solutions that are consistent, save you

prep time, and enhance your flavours!

PROFESSIONAL

HOLLANDAISE

SAUCE
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e with 99%
otatoes.
~+ Lump free* mash in
- 5 minutes - in 3 quick
~and easy steps!

« Reduce wastage -
only make what's needed.

« With sustainably sourced
potatoes (99%) for a good
source of energy.

» Vegan-friendly when
made with water.

« Bain-marie stable.

« Gluten-free.

Shop NaW G

* Follow recommended make-up instructions.



https://www.unileverfoodsolutions.co.za/product/knorr-professional-tomato-pronto-1-EN-595060.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_11_knorr_professional_tomato_pronto_2kg_shop_now
https://www.unileverfoodsolutions.co.za/product/knorr-professional-hollandaise-sauce-1-EN-666112.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_11_knorr_professional_hollandaise_sauce_1l_shop_now
https://www.unileverfoodsolutions.co.za/product/knorr-professional-jus-1-EN-700356.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_11_knorr_professional_jus_800g_shop_now
https://www.unileverfoodsolutions.co.za/product/knorr-professional-chicken-stock-granules-1-EN-600716.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_11_knorr_professional_chicken_stock_granules_1kg_shop_now
https://www.unileverfoodsolutions.co.za/product/knorr-professional-mash-flakes-1-EN-602950.html?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_11_knorr_professional_mash_flakes_2kg_shop_now
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~ JOIN THE
MOVEMENT [ DDA

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

Let’'s stand together.

<

IF YOUN

EED HELP,
CALL THE SADAG 24/7
HELPLINE FOR FREE

Call: 0800 006 333

(South Africa only)

LIVING THE
FAIRKITCHENS
‘CODE OF CONDUCT’

ALK
OPENLY

¥ XCITE
s PASSION

AY
“GOO0D JoB”



https://www.fairkitchens.com?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_12_fairkitchens_website

"ACADEMY

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.

« 100’s of training videos and exclusive
masterclasses from global and local : * #  Download on the
expert Chefs ’ Y

Download on

Google play

+ 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.
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https://apps.apple.com/za/app/id1298476907?pt=ufs_guest_h1_campaign_concept_design_playbook_&ct=ufs_guest_h1_campaign_concept_design_playbook
https://play.google.com/store/apps/details?id=com.unilever.ufsacademy&referrer=utm_source%3D_ufs_guest_h1_campaign_concept_design_playbook_%26utm_campaign%3D_ufs_guest_h1_campaign_concept_design_playbook

q M Our always-on chatbot
- is available on ufs.com

P. ) M to assist you with any
_-——w& ' queries you might have.

For more inspiration and recipe ideas visit ufs.com

The promoter is Unilever South Africa (Pty) Ltd (“the Promoter”). All recipes in this book have been developed by Unilever Food Solutions’ Culinary team. Unilever South Africa reserves the rights to all recipe content and recipe images.
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https://www.unileverfoodsolutions.co.za?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_14_chatbot
https://www.unileverfoodsolutions.co.za?utm_source=recipe_guide&utm_medium=recipe_guide&utm_campaign=za_ufs_guest_h1_campaign_concept_design+&utm_content=ufs_guest_h1_campaign_concept_design_recipe_guide_page_14_unilever_website

