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Nutrition Facts

Flaveur (fer 100¢r) Protein Carbohydrate
chicken 9/43 21/42 58/07
Beef 9/49 21/42 57/42
Vegetable 9/54 21/a4 57/58
Mushroom & Cheese (pizza) 9/45 21/42 56/06
Mushroom 9/23 21/42 56/84
Tomato Chili 9/10 21/40 56/71
saffron 9/22 21/52 56/84
Masala 9/33 21/42 57/2
Barbeque 9/49 21/42 57/42
Curry 9/33 21/42 57/2
Chili 9/43 21/42 58/07

Packaging

Carton= 40 pcs of noodles
Carton= 8 Pack x 5 pcs

Carton(Export)= 40 pcs of noodles
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Sachet 1 5
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Carten 40 40
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How 1o Prepare:

Place the ncodles in 400 ml (2 glasses) of
boiling water and stir.

Add the seasoning puckel and let it cook for
3 minutes an medium heal.

Your delicious noodles are ready lo serve.
You moy add exira seagsaoning if desired

 jasaasl] Bia b
LiogS P) Glaadl olall 5o (Jo E1v (o8 oy sl 25
1§50 a0 pag

Jb le oghs lgSyalg Jalgall 3gae Diligias il
0B I Baa) Bhuugis

oblinl <liSos .muadsill 6l S30AUI by pumaill
ok s Jolgadl (0 3 jall

Page No. 3




- uuf‘{} WA “ﬁ eat

w, Noodelit& g
¥ s s“‘éﬂE&%M b Y. | ’i -
,.' uba..:m.nnblgl.\_wg.l_w -4

R PIANSTS St )
.. . »- . \‘.3’_ ‘

VEGETABLES READY IN T
FLA‘JDR |3MINUTES FULL HEALTHY ﬁa
S

OF ' NUTRITIOUS |




-1 K | - TP U - ¢
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Nutrition Facts

Flavour (fer 100gr) Protein Fat Carbehydrate Energy
chicken 10/91 20/05 68/11 485
Beef 10/91 20/05 68/11 485
Vegetable 10/91 20/05 68/11 485

Packaging
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How to Frepaore:
CL f Place the noodles in 400 mil (2 glosses) of
000 boiling water and sfir.

Add the segsoning packel and let if cook for
3 minules on medium heof.
Your delicious noodles are ready to serve,
/ You may add exira seasoning if desired.
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Instant:Noodles
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Spicy tomato sauce Chicken & Chili Mushroom & Cheese BBQ Flavour Noodelite
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Cup Nooodelite

Nutrition Facts

Flaveur (fer 100¢r) Protein Carbohyorate

chicken 4 6.6 20.4 157
Beef 4 6.6 20.4 157
Vegetable 4 6.6 20.4 157
Chicken & Chili 4 6.6 20.4 157
BBQ 4 6.6 20.4 157
‘Mushroom & Cheese 4 6.6 204 157
Spicy tomato sauce 4 6.6 20.4 157

Packaging
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Carton= 12 Cup noodles

" Hew to Prepare:
R -:Y"r Add the seasoning to your noodles.
- Add a glass of boiling water (250 ml).

13cm

Cover the cup with its lid and wait for

3 3 minufes.
Your noodles are ready.
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Nutrition Facts

Flavour (fer 100gr) Protein Carbehydrate
Chicken 9/43 21/42 58/07
Beef 9/49 21/42 57/42
Vegetable 9/54 21/44 57/58

Packaging

Carton= 40 Sachets Carton(Export)= 40 Sachets Looof

x1
Sachet 1
Pack =
Cartoen 40

489/01

486/80

487/70
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How 1o Prepars:

Place the ncodles in 400 ml (2 glasses) of
boiling water and shir.

Add the seasoning poackel and let it cook for
3 minutes on medium hecl.

Your delicious nocodles are ready lo serve.
You moy add exira seagsoning if desired
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Bouillons
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Lamb Bouillon Beef Bouillon Chicken Bouillon
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Bouillons

Nutrition Facts

Flaveur (fer 100¢r) Protein Fat Carbohydrate Energy
chicken Bouillon 4/97 7/22 32/15 231/46
Beef Bouillon 5/04 7 31/20 207/96
Lamb Bouillon 5/37 8/16 31/24 219/88
Vegetable Bouillon 4/94 8/46 29/66 214/54
Mushroom Bouillon 5/44 7/60 30/39 207/76
Garlic Bouillon 5/23 6/65 31/63 207/29
Onion Bouillon 5/07 7/98 28/32 205/38
Curry Bouillon 4/59 7117 31/39 213/85
Rice Bouillon 2/54 8/08 39/93 242/33
Dried Lime Bouillon 4/99 5/24 22/53 157/24
Saffron Bouillon 0/80 7/42 47/66 260/62
Saffron Chicken Bouillon 8/35 7/37 41/04 263
Tomato Bouillon 3/33 5/43 31/18 184/15
Chicken Kebeb Bouillon 6/33 4/67 38/18 220/07

Packaging

Pack - 8 12 2 —_ 8
Display 48 240 288 60 = 48
Carton 152 1920 1728 1800 15 1152

31.5cm 31icm 20cm

\\ Am ﬁ Am ;% Acm \ Am

14.5cm

\Am

22.5cm 32cm
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Flaveur (foer 100gr)
Barley Cream Soup
Chicken Cream Soup
Mushroom Cream Soup
‘Barley & Mushroom Soup
Chicken & Vermicelli Soup
Vegetable Soup

Chicken & Corn Soup
Barley & Tomato Soup

Onion Soups

Packaging

Sachet

Cartoen

Nutrition Facts

Protein

7/13

7/68
6/14

7/17

5/5

Carton= 12 boxes x 12 sachets

10/48
9/59

12/65

6/14

10/54

11/39
11

box= 12 sachets

Carbohyodrate

52/82
60/96

66/62
66/86
71/32
62/79

64/59
46/31

284/8
366/88
383/51
405/85

374/7
392/31
308/24
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How to Prepare:

Mix the confents with 4 glasses (1000

cc) of cold water.,
Place it on the flame and bring it fo a

boil.
Simmer on low heat for 10-15 min-
utas, stirring occasionally.
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Express Soup

Nutrition Facts

Flavour (fer 100er) Protein Carbohydrate

Chicken & Vermicelli 5/07 11/85 63/86 382/73
Mushroom 3/34 7/83 69/17 360/51
Vegetable 4.69 5/21 58/86 301/09

Packaging
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Carton= 12 Cup Soups

How to Prepare:

Add boiling water (250 ml).

Cover the cup with its lid and wait
for 1 minute.

Your soup is ready.
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Elite Plus Soup
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Elite Plus Soup

Nutrition Facts

Flaveur (for 100¢gr) Protein Fat Carbohyaorate Energy
Vegetables soup with vermicelli 8/15 7/44 70/91 383
Barley & mushroom soup with cream 6/25 8/3 70/50 381
Vegetables soup with chicken flavor 6/5 4/42 54/95 297/74
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Carton= 12 boxes x 12 Sachets
box= 12 sachets

Sl sanlgs 6 ralig=
16.5E:m 13cm How fo Prepare:
/ Mix the contents with 4 glasses (1000 ¢c) of
(?,]:(J cold waler
Place the pot on the flame and bring il o o
et < ! n g

boil.

k J Simmer on low heaf for 10-15 minules, stir-

000 ring occasionally

Chefs Suggeslion:
Inslead of 4 glosses of cold water, use |

16cm

glass of milk and 3 glasses of water. Your
sss soup will have o creamy and delicigus fashe.
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Seasonings
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Seasoning

SALAD

Seasonmg |
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Italian seasoning Salad seasoning Yo¢hurt seasoning Kebab seasoning Lemon&pepperseasoning Chicken &fish seasoning
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Packaging

14.3cm _ -
_. cm

11.5cm Box= 6 pcs Shrink

X1
‘Sachet 1
Shrink 6
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Chili pepper Seasoning Curry Seasoning Turmeric Seasoning
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Packaging

Carton= 144 pcs Box= 12 pcs
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Seasonings

Dish Seasoning with Saffron Stew Seasoning with Saffron
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Seasonings

Nutrition Facts

Flaveur (for 100gr) Protein Fat Carbohydrate
Dish Seasoning with Saffron 3/33 1/4 46/67
Stew Seasoning with Saffron 3/20 1/87 46/93
Dish Seasoning with Curry 4/00 2/67 43/33

Packaging

Box= 24 Sachets koat))

Carton=288 Sachets
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x1
Sachet —
Display 24
Cartoen 288

Energy
212/6
217/60

213/33
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How fo Prepare:

Add Elite Seasoning to the ingredients
of the stew or dish.

Add water to the confents and sfir it
well.

Bring it to a boil, cover the pot, and lst
it cook until the dish is fully done

 pasnoaill BAs b

gkl gl § xadl wligSs I (ulgidl 8hls Lol
13 wallig eligSall ) el vaisl

pials (533 pghs) aS0ly gadll GLET sglutall xa
lolad G sl

Page No. 32




Dish & Stew seasoning

Page No. 33



ulodudlg glablll a_gSull
Dish & Stew seasoning <ull Sl g5 g Cud g5 Subls

DD TO STEW 1 |
mTHEL.FLS‘Ti

EHIWTT F"F‘.'ll#{th:ﬁ't

Gheimeh stew spice Ghermeh stew spice
O0s8 il 595 (il 5 400 399 s j 95 il
doatlld s, a_ub A _ojodllda i a_ub

Nutrition Facts

Flaveur (for 100¢r) Pretein Fat Carbohyorate Energy
Gheimeh stew spice 7/7 0/42 56/97 262
Ghormeh stew spice 8/21 2/8 a7/14 246
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CHEESE & CURRY
S)J] g gus)l figyaeo

CHEESE & Curry Pasta
slg J.ﬂ.n._; |_'Lu.l|.J
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Ol g als Liwly
ulay g au s Gigpan0
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Cream & Basil Pasta
Ol=u g ool_> |—'Lu.u|.;
ol dl 9 pyS dig)—_Smo

' Mushroom & Cheese pasta

5326 pab L Lwly 0l 91,558 4295 pab b Liusly
o ey i l.n.h.llmg;bg
}!. L . "“ %

Mushroom & Cheese Pasta Tomato & Basil Pasta
g l—al Sl Ul 9 o558 8295 Liwl
ST | BV | U VT FO— < 7 ulbaayll g pbelabll digy_Sua

' Bolggnese Pasta

Alfredo Pasta

g Ll o0l Lol

Py

Bolognese Pasta Alfredo Pasta
J—g—tul b géJ_éJTI_'LwL;
j—tig—tgy Aig)— S0 9a—)—=all dig)—Sxo

Page No. 36



Nutrition Facts

Flaveur (for 100¢r) Protein
Pasta Tomato & Basil 9/37
Pasta Mushroom & Cheese 9/95
Pasta Cream & Basil 9/90
Pasta cheese & Curry 9/58
Pasta Bolognese 10/24

Packaging

Carton= 12 pcs

21.4cm

22cm\ A{:m

X1
Sachet e
Carton 12

Fat

5/14

3/15
3/00

69/55
72/24
71/39
72/05
72/75

Carboehyodrate

Energy
378/41
375/02
353/00
353/00

350

8 passa b
o yiso ) el lgad ¥ a1y g3l eutiln Sy slgian
SUSSIAE FBE 1o v Juled Sjges g8 g (s
Syl 590 |y balaa auS adlal ol oy ails yag)
1B G o oo oy gaol Uiige oyl pug g ool S
o - Lasly 5l vasulio mlg8 oy U s jay 654383

oty oy Logs gl vailo egy yslo g Sudlgl
WAL K P W

g dols g5 g sy g f'.‘&.l[j glopab gl ranss
18wl glod PuaaSyi jl el ylgdd M glo oyl
slea > s (g ol b aalS s latiw] il ¢lgd
: by s lg> g 4
Instructions for Use:
Pour the contents of ane sachet info 3
glasses of water (750 rﬁlz. If desired,
add 1.5 tablespoons of liquid oil.
Place the mixture over heat and bring
it to a boil. Then, cock for 10 to 15
minutes until it reaches a suitable con-
sistency for pasta. You con substitute
liquid eil with butter or olive oil.
Note: For mushroom & cheese, cheese
& curry, ond cream & basil flavors, use
a combination of 2 glasses of water
and 1 glass of milk instead of 3 glass-
es of water. This method will result in @
creamier sauce.

_ . yplaiioull oby b
VO:).lall cpo ol gSIP (8 Aig uasS (§9520 Sl
cu Jil o pleb tb-..ﬁ.ﬂlﬂlﬂ wisol wZaas ) 151 Ao
0 il 23 65,515 Ll le Ball mi . il
mlgddl (JI Juos 42 abady 10 (J |+ oaal oghl
wladl Sl lashes] SlSes Uwlal) caawliall

U952 Hl gl 8ag il

Gl oOually phall SilgSid Sl Bl
P os Bujoe padbal qplag iy s S5 I8l
03y «ilo wlgSi 1 po Uay wusl> 1 0gS Ig o wigS
345 Busns 58 Bunlio Ll | antiw 0l bl

Page No. 37




B o

B o A - Page No. 38




.

@) (o |

Ash-e reshte

Ash e reshte Stew Vegetables Stew Barley Stew
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Nutrition Facts

Flaveur (fer 100gr) Protein Fat Carbehydrate Energy
Ash e Reshte 14/70 7/5 51/13 330/82
Vegetables Stew 13/4 6/6 58/67 347/68
Barley Stew 14/73 6/31 54/41 333/35

Packaging

Q (i Woe) Sy T cflgd 814 [y Sy glgins
Ca rt0n= 12 pcs % MJ.MIBJU_DHJL?JLJMJ Fovs 0 by

How to Prepare:
/ Mix the contents with § glasses

c)“: (1200 cc) of cold water.

Cook on medium heat for 30 min-
Utas.

30 (anSn o 1P ) algST & g0 dguall (59520 Bl

59$

S\ Adads P baad dbuegio b iz gl
L J oliall poill (l8all Lyl yulll ma Fubl) pas

& Lsidlg
X1
Sachet -
Carten 12
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Nutrition Facts

Flaveaur (fer 100¢r) Protein

Carbehyorate

Packaging

Carton= 12 boxes x 12 Sachets o "5 o
Box= 12 Sachets

13cm

16.5cm

X1
Sachet -
Display 12
Carton 144

il aays ) b
(oo Vo) 35w ol glgad P U 1Sy glgias
SxShelan
g s Sy 5 3.0 5 o UslS |y T
P2 J> s gmtbod)hobad 8 Yo 3 1Q a0 oy
g8 03lalpeds Gagja g )
How fo Prepare:
Mix the contents with 3 glasses (750
ce) of cold water.
Stir it well until the mixture becomes
uniform.
Cook on medium heat for 15-20 min-
utes while sfirring until the haleem is
ready.
tyaanadll Bas gk
0o f1amSs paw VO ) walgSTH a0 3 gasll (sgizo bisl
Skl el
Jeilado bl avas i x> a5 1
2o diads Fv [ 16 Baal shuwgis JU iz 05sbl
ez plall auay (A oy il
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Hamburger, Cutlet Seasoni ng
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Hamburger, Cutlet Seasoning <l CuliS (S o Subl>

Nutrition Facts

Flaveur (fer 100¢r) Pretein Carbehyorate

‘Hamburger, Cutlet Seasoning 8/82 1 58/16 276/92

Packaging

- CuiligS 0)S9LaS 1L 1) el LS g S juae abils
Carton= 12 boxes x 12 Sachets o7 S :}j”_u‘;g -
Box= 12 Sachets k_.) 3483 )9 85 6 § A jr o UalS |y gl

28 0y g 035 oalol j 2 g0 (JS oy |y SulieS

16.5cm 13cm 308 5 pan S  Jilo 65 7940

“ / How tc Prepare:
“}/5(-) Add the mix to 1 kg of mincad meat.

Knead it well in & deep bowl.
l ’ Shape it into desired forms and cook
léecm

as you like,

: pinail| 88, 4h

Jqog anilpall 1o =5 1 ::..-J,Q“ Laal

S\s w3zac oleg o8 e Lol

.,,.L j: 885 530 Sl Lblg B8 ghS )l LIRS
X1
Sachet -
Display 12

Carton 144
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Elite Fry Mix
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Nutrition Facts

Flaveur (fer 100¢r) Pretein Carbehyorate

Fry Mix 11/77 1/a4 63/74 35

Packaging

Q Call g Lo g 5392 00y b
. | S oddi] saulies) £jopt Ly £0
Carton= 12 boxes x 12 Sachets EN S s ol el s 5580 45 s

Box= 12 Sachets k__) B &1 phgy > 0845 10 1 1o LUND by it

16.5cm 13cm
\

How tc Prepare:
Dip the chicken pieces into beaten
egy.
Coaf them with Elite Coating Mix.
Fry in hot ail for 10-15 minutes.
tpeaandll Aa. gk
.oianll Yol b ploall ghl uadl
Elite (0 ploall auhss §gauuay lgals
B 10 J 1+ Baa) (Sl s j o Lgall

33.7cm

28cm\4.7cm

16cm e

X1
Sachet -
Display 12
Carton 144
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Bechamel sauce
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Bechamel Sause Sl (Jolidi) Sadaw Guw

Nutrition Facts

Flaveur (for 100¢gr) Protein Carbohyaorate

Elite Bechamel Sause 2/52 4/12 71/46

Packaging

£

Carton= 12 boxes x 12 Sachets Box= 12 Sachets

16.5cm Qm “_/
o
__J

33.7cm

28cm\ Am

)

kt’.’u'lhﬁ\)
X1
Sachet -
Display 12
Carton 144

333

WalS 3 pun 3als Jidi s oo 33 |y sulvlus slgizg
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Lol iU aaslo jBbs 5580 (ISR 6 ) oaul o8 leT s
Salareslal ylaoal g £h0 oalS

Ul pdes) sy Aalgiee Juled oygao s

How to Prepare:
Dissolve the sachef content in 500 ml
of cold milk.
(If you prefer a thinner sauce, you can
add more milk.)
Stir gently over low heat uniil reaching
a suitable texture.
Add the prepared sauce to your de-
sired dish, such os lasagna or chicken
& eggplant gratin.
_ L paanil] ody 4
0o (lgSTF) Jo 00 (o8 (peaSdl (505000 8al3L o
<5 gladl el
8alnl CliSas (Biudd dualw (ads caS 150
Coaaddl (o 20 jall
e hass a5 sdals U Llo wabls bhalddl & 3o
| sauliall lgal
gl Lol J5o wwgs joll Gukbll ) Sualiall wiasl
laasllg 2lo sl e
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Elite Instant Potato Puree
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Butter Potatoe Puree Vegetables Potato Puree Beef & VegetablesPotato Puree
[D.ﬂbbu.u,th_l.LmOJQJ [D.ﬂ.bbu_LLDJL_L.LWOJgJ ‘-—UNBSMIJ[:-U-DJ‘—MJ”QJSJ
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Instant Potato Puree Sl (65998 (S0 w659

Nutrition Facts

Flaveur (fer 100¢gr) Protein Carbohyodrate
Beef & VegetablesPotato Puree 7.7 55! 94 226.5
Vegetables Potato Puree 7.7 5.5 94 226.5
Buiter Potato Puree 8 5.4 95 218.6
Tomato & Basil Potato Puree 7.7 5.5 94 226.5

Packaging

Carton= 12 Cup noodles

calygize oy 1y iige il gl Sy 3 juao ediysb
. 2 SuaS Gl g

Pour a glass of boiling water info
the contents of the cup.Stir well until
fully dissolved.Enjoy your drink.

13cm

b g, W
e e W
i N

el | Y-
AagSll SLginae §ob lg.Ut.nJi Ladl Cpo UgS aSawl
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Barley Flakes
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Barley Flakes
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Barley Flakes

Nutrition Facts

Flaveur (for 100gr) Protein Carbohyadrate

Barley Flakes 11/7 0/8 80 374

Packaging

Sy 92 ju00 3410
lgol «iugSias o S50S .L&T.L'?!g.u.r lg3l duayi 55
Carton= 12 Boxes e W AT A
o b8 es kil > jo0 judle g sulaias JUgsl S g laugs
3 Sl

Uses of Rolled Qats

Rolled oats are used for preparing var-
ious soups, stews, cakes, biscuils, dif-
ferent types of muesli and granolg,
breakfast dishes, and muffins.

Dgalall yle guludl Silol aazawl

Elg.nl BlER paaans ,u.s wBgdlall yle gl paiiaug
gloily CugSaudly claSlly liully  luacll
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