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& PROFESSIONAL
The bequty of hollandaise is that you can £ 3
ser_ve it as is or add exciting flavours to H OLLAN DAISE A\

~ create a whole new flavour. Keep your SAUCE i

 menuFRESH AND EXCITING and

xperiment with flavour with this Rooibos-
* i infused hollandaise!

GET THE RECIPE‘. &

#Pi‘eRped for tomorrow at ufs.com



https://www.unileverfoodsolutions.co.za/recipe/pan-fried-linefish-topped-with-citrus-rooibos-hollandaise-R0078676.html?utm_source=recipe_card&utm_medium=recipe_card&utm_campaign=za_ufs_brand_always_on_q1_knorr_professional_jan&utm_content=ufs_brand_always_on_q1_knorr_professional_jan_recipe_card_lunch_pan_fried_linefish_topped_with_citrus_rooibos_hollandaise_get_the_recipe
https://www.unileverfoodsolutions.co.za?utm_source=recipe_card&utm_medium=recipe_card&utm_campaign=za_ufs_brand_always_on_q1_knorr_professional_jan&utm_content=ufs_brand_always_on_q1_knorr_professional_jan_recipe_card_lunch_pan_fried_linefish_topped_with_citrus_rooibos_hollandaise_unilever_website

