Tomorrow’s Menus for Today’s Chefs
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Dive into a world where IRRESISTIBLE
VEGETABLES steal the show! Discover
modern twists that elevate everyday
vegetables into star-studded main
courses, all while packing a flavourful
punch. Get inspired with these
luscious plant-based creations!

Chef Absa (Absalom Kotsokoane)

TRIPLE
RAINBOW
TOMATO
VELOUTE

Make tomatoes exciting

with a celebration of vibrant
and fresh flavours! Rainbow
tomatoes, dehydrated tomato,
tomato ash and tomato
velouté add a savoury depth
and richness to this dish.
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RED CABBAGE
RICE PAPER
WRAPS

Vibrant and crisp red
cabbage meets gourmet
satisfaction! Rice paper
wraps filled with unique red
cabbage caviar bursting with
tangy and savoury notes and
various textures and flavours.
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https://www.unileverfoodsolutions.co.za/recipe/red-cabbage-rice-paper-wraps-R90019893.html?utm_source=recipe_cards&utm_medium=recipe_cards&utm_campaign=za_ufs_future_menus_launch_assets&utm_content=ufs_future_menus_launch_assets_recipe_cards_irresistible_vegetables_red_cabbage_rice_paper_wraps_get_recipe
https://www.unileverfoodsolutions.co.za/recipe/triple-rainbow-tomato-veloute-R90019897.html?utm_source=recipe_cards&utm_medium=recipe_cards&utm_campaign=za_ufs_future_menus_launch_assets&utm_content=ufs_future_menus_launch_assets_recipe_cards_irresistible_vegetables_triple_rainbow_tomato_veloute_get_recipe
https://www.unileverfoodsolutions.co.za/chef-inspiration/all-themes/future-menus-landing-page/menu-trends-report.html?utm_source=recipe_cards&utm_medium=recipe_cards&utm_campaign=za_ufs_future_menus_launch_assets&utm_content=ufs_future_menus_launch_assets_recipe_cards_irresistible_vegetables_download_now
https://www.unileverfoodsolutions.co.za/?utm_source=recipe_cards&utm_medium=recipe_cards&utm_campaign=za_ufs_future_menus_launch_assets&utm_content=ufs_future_menus_launch_assets_recipe_cards_irresistible_vegetables_unilever_website



