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WE ALL LOVE A BIG DISH, BUT SMALL DISHES HIT
THE SPOT IF YOU KNOW HOW TO SERVE THEM!

If your customers like it small, satisfy their cravings with |BileSizetNVerSIONSION
ERSIRFGVeURtediSRES. Discover new ways to use your small pantry to deliver

big flavour experiences that excite your customers, do more with less, and take
your profits to the top!

THE MORE YOU SERVE. THE MORE THEY'LL COME!
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#1
Small plates
are big business.

Stay on top by serving
starters and tapas to
provide an occasional dining
experience that encourages
diners to order more dishes,
resulting in increased profits,
as well as overall customer
satisfaction and loyalty.

#Z
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Smaller plated portions
will have less leftovers
from diners, reducing
your food wastage.

#4

#7
Upsell

A small pantry is key to BOH
efficiency. Give your diners
more options and take

your menu further with just
a few versatile products
that serve the same variety
without increasing costs.

Starters are a great way to
upsell your menu and get diners
to spend more time at your
establishment.
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1 TUB SEASONS

 Adds chunky texture and visual appeal

« Combination of red bell pepper, herbs, chilli and garlic

CHAR HALLOUMI ON WARM QUINOA SALAD CRISPY SQUID WITH PAPRIKA AIOLI

(NP2 .

GET RECIPE M 4
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https://www.unileverfoodsolutions.co.za/recipe/char-halloumi-on-warm-quinoa-salad-R90014987.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_4_char_halloumi_on_warm_quinoa_salad_get_recipe
https://www.unileverfoodsolutions.co.za/recipe/crispy-squid-with-paprika-aioli-R90014991.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_4_crispy_squid_with_paprika_aioli_get_recipe
https://www.unileverfoodsolutions.co.za/product/robertsons-veggie-seasoning-1-EN-657237.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_4_robertsons_veggie_seasoning_buy_now
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¢ Just a small amount needed

e

yeu SEASONING _ () PURE PAPRIKA
o * SMOKED } PAPRIKA
EARRIKAGY + Adds a smoky flavour and vibrant colour "at » Adds arich, intense colour

Available in a 600 g Food Service pack

Made in reduced plastic packaging*

*VS. Unilever Food Folutions 1 KG tub.
s, m

USEITIN ADIP, IN ADISH OR AS A FLAVOUR ENHANCING EXPERIENCE.

PAPRIKA HUMMUS SHAKSHUKA LOADED SKINS

\l, \l, \ls

GET RECIPE M 4
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https://www.unileverfoodsolutions.co.za/product/robertsons-smoked-paprika-pouch-1-EN-1219692.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_5_robertsons_smoked_paprika_pouch_buy_now
https://www.unileverfoodsolutions.co.za/product/robertsons-paprika-1-EN-598223.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_5_robertsons_paprika_buy_now
https://www.unileverfoodsolutions.co.za/recipe/paprika-hummus-R90014999.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_5_paprika_hummus_get_recipe
https://www.unileverfoodsolutions.co.za/recipe/shakshuka-R90015001.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_5_shakshuka_get_recipe
https://www.unileverfoodsolutions.co.za/recipe/loaded-skins-R90014995.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_5_loaded_skins_get_recipe

%m CONSISTENT,

P
HDLLWOASE 45 Cﬁ ¢

» No wastage, serve as needed

 Heat and bain-marie stable, doesn’t split
« Ensures consistency, no skill required NP

WILD GARLIC LINGUINE CRAB CAKE BENEDICT WITH FLORENTINE HOLLANDAISE

(NP2 .

GET RECIPE 8 4 GET RECIPE M 4
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https://www.unileverfoodsolutions.co.za/recipe/wild-garlic-linguine-R90015005.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_6_wild_garlic_linguine_get_recipe
https://www.unileverfoodsolutions.co.za/recipe/crab-cake-benedict-with-florentine-hollandaise-R90014989.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_6_crab_cake_benedict_with_florentine_hollandaise_get_recipe
https://www.unileverfoodsolutions.co.za/product/knorr-professional-hollandaise-sauce-1-EN-666112.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_6_knorr_professional_hollandaise_sauce_buy_now

FLAVOUR BURST OF

SWEE] s SAVOURY

Flavour profiles from traditional to cutting edge

e Scratch quality with more consistency
« Agoodbase tocreate avariety of oriental dishes NP
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BANG BANG CHICKEN SALAD STICKY ASIAN LAMB RIBS

GET RECIPE b GET RECIPE b
STRENDS
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https://www.unileverfoodsolutions.co.za/recipe/bang-bang-chicken-salad-R90014985.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_7_bang_bang_chicken_salad_get_recipe
https://www.unileverfoodsolutions.co.za/recipe/sticky-asian-lamb-ribs-R90015003.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_7_sticky_asian_lamb_ribs_get_recipe
https://www.unileverfoodsolutions.co.za/product/knorr-professional-honey-soy-sauce-1-EN-659337.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_7_knorr_professional_honey_and+soy_sauce_buy_now

SCRATCH MAYO BRI a1z

HELLMANN'S
=2w
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ORIGINAL

MAYONNAISE

Made with real eggs, lemon juice, oil and vinegar
Great flavour carrier to add your signature twist
Heat-stable for up to 1 hour for delivery s

BUY NOW & o

DRIZZLE IT OR SPREAD IT. GET INSPIRED WITH HELLMANN'S MAYONNAISE!

——

OPEN-FACED FALAFEL ON FOCACCIA

SLAW AND SPICY MAYONNAISE

\l,

GET RECIPE 8 4
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GET RECIPE M 4
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https://www.unileverfoodsolutions.co.za/recipe/fried-cauliflower-tacos-with-green-mango-slaw-and-spicy-mayonnaise-R90014993.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_8_fried_cauliflower_tacos_with_green_mango_slaw_and_spicy_mayonnaise_get_recipe
https://www.unileverfoodsolutions.co.za/recipe/open-faced-falafel-on-focaccia-R90014997.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_8_open_faced_falafel_on_focaccia_get_recipe
https://www.unileverfoodsolutions.co.za/product/hellmann-s-original-mayonnaise-3-57-kg-1-EN-794639.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_8_hellmanns_original_mayonnaise_3.57_kg_buy_now

YEGGIE

—— SEASONING
“:”4!‘ ’5__..

ROBERTSONS
VEGGIE SEASONING

« Adds chunky texture
and visual appeal

« 1tub seasons £77 kgs
of mixed vegetables

+ Combination of red
bell pepper, herbs,
chilli and garlic

se
m BUY NOW o =
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ROBERTSONS
PAPRIKA

» 100% pure paprika

« Adds arich,
intense colour

« Justasmall
amount needed

=3,

PROFESSIONAL

HOLLANDAISE
SAUCE

ROBERTSONS
SMOKED PAPRIKA

- Versatile seasoning

« Adds a smoky flavour
and vibrant colour

« Available ina 600 g
Food Service pack

+ Made in reduced
plastic packaging*
*VS. Unilever Food Folutions 1 KG tub.

N

m BUY NOW o =

Buy any of these products

KNORR PROFESSIONAL
HOLLANDAISE

« Consistent,
scratch-like sauce

+ No wastage, serve
as needed

« Heat and bain-marie
stable, doesn't split

- Ensures consistency,
no skill required

se
0y

g BUY NOW o 2

on our Webshop!

KNORR PROFESSIONAL
HONEY & SOY SAUCE

» Flavour burst of
sweet and savoury

« Flavour profiles
from traditional
to cutting edge

« Scratch quality with
more consistency

« A good base to
create a variety
of oriental dishes

N7

g BUY NOW o o

HELLMANN'S ORIGINAL
MAYONNAISE

» Authentic scratch
mayo taste and
texture

+ Made with real
eggs, lemon juice,
oil and vinegar

+ Great flavour
carrier to add your
signature twist

+ Heat-stable for up
to 1 hour for delivery

se
mm BUY NOW g ==
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All the products qualify for 5x points during the period 10 January to 31 March 2023. Terms and Conditions apply.


https://www.unileverfoodsolutions.co.za/product/hellmann-s-original-mayonnaise-3-57-kg-1-EN-794639.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_9_hellmanns_original_mayonnaise_3.57_kg_buy_now
https://www.unileverfoodsolutions.co.za/product/knorr-professional-honey-soy-sauce-1-EN-659337.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_9_knorr_professional_honey_and+soy_sauce_buy_now
https://www.unileverfoodsolutions.co.za/product/knorr-professional-hollandaise-sauce-1-EN-666112.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_9_knorr_professional_hollandaise_sauce_buy_now
https://www.unileverfoodsolutions.co.za/product/robertsons-smoked-paprika-pouch-1-EN-1219692.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_9_robertsons_smoked_paprika_pouch_buy_now
https://www.unileverfoodsolutions.co.za/product/robertsons-paprika-1-EN-598223.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_9_robertsons_paprika_buy_now
https://www.unileverfoodsolutions.co.za/product/robertsons-veggie-seasoning-1-EN-657237.html?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_9_robertsons_veggie_seasoning_buy_now

- JOIN THE

MOVEMENT 1 DA

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.

LIVING THE
FAIRKITCHENS
‘CODE OF CONDUCT’

ALK
OPENLY

W XCITE
s PASSION

AY
“GOO0D JoB”

10



https://www.fairkitchens.com/?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_10_visit_fairkitchens.com

"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 o ' # Download on the Download on
expert Chefs \ = W 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=top_tapas_and_starters_booklet_&ct=top_tapas_and_starters_booklet
https://play.google.com/store/apps/details?id=com.unilever.ufsacademy&referrer=utm_source%3D_top_tapas_and_starters_booklet_%26utm_campaign%3D_top_tapas_and_starters_booklet
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CHATBOX AND LIVE CHAT

Our always-on chatbot is available on ufs.com st/
4
to assist you with any queries you might have.

Unilever South Africa (Pty) Ltd

15 Nollsworth Crescent, La Lucia, 4051, South Africa
Email: info.unileverfoodsolutions2@unilever.com
Customer Care Line: 0860 31 41 51

(Calls charged at local South African rates)

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.

For more inspiration and recipe ideas visit ufs.com
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https://www.unileverfoodsolutions.co.za/?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_12_ufs.com
mailto:Danielle.Venter%40unilever.com?subject=
https://www.unileverfoodsolutions.co.za/?utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_12_chatbox
https://www.instagram.com/chefdanielle_sa/?hl=en&utm_source=booklet&utm_medium=booklet&utm_campaign=za_ufs_top_tapas_and_starters&utm_content=ufs_top_tapas_and_starters_booklet_page_12_follow_%40chefdanielle_sa

