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THE PERFECT BLENDS TO

FIRE UP

AV The heat is on! Grilling is one of the most common wa
-  of cooking when catering to groups of guests, and we

< have the perfect grill blends to fire up your kitchen and
i yb_u"r"_'prefi'ts!

W .§3Sb1’:lth Africa’s meat-eating culture has turned.
-option. Offer your diners the perfect gril |
and consistent products’ that save on your bottom‘li ne, s
profits and deliver a range of ‘South African classics that feel lrke homé'

YOUR GRILL MASTER GUIDE

With budget and staff constraints, you need to simplify your

SOUTH AFRICANS LOVE THEIR MEAT! pantry and expand your menu with products that work across

multiple dishes.

Our basket of perfect grill blends contains multiple-application,
superior flavour, quality ingredients that save on costs, time, oil,
and wastage. They're your perfect grilling experts!
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https://ewn.co.za/2021/05/25/inyama-eningi-study-finds-90-of-south-africans-are-meat-eaters
https://ewn.co.za/2021/05/25/inyama-eningi-study-finds-90-of-south-africans-are-meat-eaters
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SMOKE

Bring that smoky aroma to
the table with slow-cooked

GRILL

Grilling is the perfect cooking
method. It requires fewer

meats like lamb or brisket, or sauces and condiments, and

use quick bursts of smoke for the high heat seals in the

braai meats like steak. The

flavour-packed juices, so your
smoke adds character to the
flavour profile of the meat,
meaning you need fewer

meat stays tender and moist.
Just sprinkle on some spices for
meat and vegetables that are

spices and flavourings. mouth-watering and healthy.

SHISANYAMA

Shisanyama, which means

‘burnt meat’ in Zulu, is popular . _
in South African braai culture.

Deliver perfectly succulent and

well-browned meat cuts with a

classic shisanyama.

SIZZLE

Nothing beats a sizzling

You can’t go wrong with this
steak that's been cooked on classic! Master the braai
a grill! Sizzle up your diners’ with steak, boerewors and

taste buds with the perfect

M g . : anything else for that true
F I R E U P T H E G RI L L T H E WAY tender steak seasoned with ) s 4 % South African flavour.
YOU LIKEIT! our blend of spices to give it - g o l”;

the slightest marbling hot
off the grill.
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FIRE UP

WITH THESE SIZZLING RECIPES

CHICKEN

™1 SPICY BBQ
CHICKEN SKEWERS

WITH RED ONION TZATZIKI
AND POTATO FLAT BREAD

Aromatic spices and a

blend of infused flavours
make up this incredibly
tasty and trendy dish.

?:\II-IVIE:EIEESHILLI g *""""""""’i"
Fiery, sweet and tangy ®. L v 'E i g Jﬁ@‘i’

chicken pieces that are “‘iﬁ‘“:“‘

quick to make? Yes, please. ‘«;& 5 .‘

‘M ZESTY MARINATED
SPATCHCOCK
CHICKEN

Zesty marinated spatchcock

chicken with a biltong, mushroom e
SEICE

& cheese pap tart, golden braai .
mielies, braai pap and spicy spinach. g G

LEMON 2. HERB
CHICKEN SKEWERS Y]

These easy lemon chicken
skewers with Robertsons
Lemon & Herb Seasoning and

garlic are delicious, healthy ‘@‘

and fast. Throw them on the SR

grill or braai for 10 minutes and ;‘:\"'
taste the flavours come to life.


https://www.unileverfoodsolutions.co.za/recipe/spicy-bbq-chicken-skewers-with-red-onion-tzatziki-and-potato-flat-bread-R0061141.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page4
https://www.unileverfoodsolutions.co.za/recipe/zesty-marinated-spatchcock-chicken-R0061193.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page4
https://www.unileverfoodsolutions.co.za/recipe/sweet-chilli-peri-peri-chicken-R0073185.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page4_sweet_chilli_chicken
https://www.unileverfoodsolutions.co.za/recipe/lemon-herb-chicken-skewers-R90010617.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page4
https://www.unileverfoodsolutions.co.za/recipe/spicy-bbq-chicken-skewers-with-red-onion-tzatziki-and-potato-flat-bread-R0061141.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page4
https://www.unileverfoodsolutions.co.za/recipe/zesty-marinated-spatchcock-chicken-R0061193.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page4
https://www.unileverfoodsolutions.co.za/recipe/sweet-chilli-peri-peri-chicken-R0073185.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page4_sweet_chilli_chicken
https://www.unileverfoodsolutions.co.za/recipe/lemon-herb-chicken-skewers-R90010617.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page4

B MIBRAAI
¢. SALMON TROUT

Grapefruit, garlic and dill stuffed
grilled salmon trout served with

o —
golden braai mielies, vegetable ‘@‘

skewers, sweet potato boerewors VEGGIE
SEA_SL’Z'.NIN(\

boats, cheesy braai muffins, and P N

|;/T

laced with lemon butter sauce.

ALMIGHTY OINK M

Tender and juicy pork ribs
marinated in a sweet and
sticky barbecue sauce

perfect for any occasion.

#f V1 SKINNY POTATO
* AND BACON
TOWER DELIGHT

Wholesome and mouth-
watering single-serving
potato bake stacks with
mozzarella cheese and
streaky bacon garnished ”;
with fresh parsley. Y



https://www.unileverfoodsolutions.co.za/recipe/braai-salmon-trout-R0061188.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page5
https://www.unileverfoodsolutions.co.za/recipe/skinny-potato-and-bacon-tower-delight-R0070434.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page5
https://www.unileverfoodsolutions.co.za/recipe/almighty-oink-R9009625.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page5
https://www.unileverfoodsolutions.co.za/recipe/braai-salmon-trout-R0061188.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page5
https://www.unileverfoodsolutions.co.za/recipe/skinny-potato-and-bacon-tower-delight-R0070434.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page5
https://www.unileverfoodsolutions.co.za/recipe/almighty-oink-R9009625.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page5

o)y
" S1BRAAI LEG
- " OF LAMB

A succulent meat dish packed
with South African flavour! Braai
leg of lamb served with golden
mielies, biltong & cheese
roosterkoek, baby potato & egg : @
salad, chakalaka, and creamed - -“&:uy
spinach - all served with a Tor

rosemary jus.

THE MINTY GREEK Y

Seared lamb cutlets with minted ﬁ
garlic dauphinoise potatoes, ; @
chunky Greek salsa and chilli SeAGRING

tzatziki dressing. ﬁ;

“™ISPICY
° BBQ RUMP

Try this spicy BBQ rump @
recipe! The Cajun flavour ==
brings this cut of beef to

life with zing and zest!
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https://www.unileverfoodsolutions.co.za/recipe/braai-leg-of-lamb-R0061194.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page6
https://www.unileverfoodsolutions.co.za/recipe/spicy-bbq-rump-R0057280.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page6
https://www.unileverfoodsolutions.co.za/recipe/the-minty-greek-seared-lamb-cutlets-with-minted-garlic-dauphinoise-potatoes-chunky-greek-salsa-and-chilli-tzatziki-dressing-R0070587.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page6
https://www.unileverfoodsolutions.co.za/recipe/braai-leg-of-lamb-R0061194.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page6
https://www.unileverfoodsolutions.co.za/recipe/spicy-bbq-rump-R0057280.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page6
https://www.unileverfoodsolutions.co.za/recipe/the-minty-greek-seared-lamb-cutlets-with-minted-garlic-dauphinoise-potatoes-chunky-greek-salsa-and-chilli-tzatziki-dressing-R0070587.html?utm_source=playbook&utm_medium=playbook&utm_campaign=za_Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page6

YOUR
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WITH THESE SIZZLING RECIPES

VEGETABLES

d ©1SAVOURY PAP =

Make savoury pap even more

delicious with onion, veggie
seasoning and chicken stock!

CHARRED |
CINNAMON
BUTTERNUT

o —
Simple and quick to prepare, ‘@‘
=

this butternut dish is the perfect VEGGIE
SEASONING

side to add some colour and e

sweetness to your meat dish. b

Y1 CHAKALAKA
BEAN SALAD gaw

Beans are a cheap and VEGGIE
?sEASC‘!\-I:‘x'(.
satisfying meal, especially Y

when mixed with chakalaka!

LOADED SWEET
POTATO FIESTA

Try these baked and stuffed sweet m@‘.

potatoes with a delicious red bean, e, rorare
e SEASDOMING
pepper, tomato and cheese filling. . ﬁ 2
; »

™

Perfect for meat-free meals.


https://www.unileverfoodsolutions.co.za/recipe/savoury-pap-R0077697.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page7
https://www.unileverfoodsolutions.co.za/recipe/chakalaka-bean-salad-R0077643.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page7
https://www.unileverfoodsolutions.co.za/recipe/charred-cinnamon-butternut-R0069273.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page7
https://www.unileverfoodsolutions.co.za/recipe/loaded-sweet-potato-fiesta-R0069169.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page7
https://www.unileverfoodsolutions.co.za/recipe/savoury-pap-R0077697.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page7
https://www.unileverfoodsolutions.co.za/recipe/chakalaka-bean-salad-R0077643.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page7
https://www.unileverfoodsolutions.co.za/recipe/loaded-sweet-potato-fiesta-R0069169.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page7
https://www.unileverfoodsolutions.co.za/recipe/charred-cinnamon-butternut-R0069273.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page7

ROBERTSONS
CHICKEN
SPICE

The hero of your dish is protein. Give your
guests the consistently golden, tender,
and delicious chicken they want with

the trusted Robertsons Chicken Spice.

It enhances the flavour and adds colour to
deliver consistently delicious chicken dishes.

COSTS

45¢

per average serving.”

. ] ! g
. L N
v e
. T
¥ » & ¥ 5 X
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LI,

UEST FAVOURITE

ROBERTSONS
COMPETITOR CHICKEN SPICE

MADE WITH PURE PAPRIKA TO ADD A GOLDEN
COLOUR AND INTENSE FLAVOUR TO CHICKEN.

An expertly selected, unique blend of 7 herbs and spices.

Gives great visual appeal to chicken.

Less salt, more flavour.

MADE WITH

S0000¢C

Paprika Black Pepper Cloves Marjoram Nutmeg Sage

WALAAL

GMO NON-
FREE ADDED  ppapiaten  VEGAN et sk
PAREV

(11

*vs. normal table salt. **Costs calculated at time of publication, using standard nutritional serving sizes.


https://www.unileverfoodsolutions.co.za/product/robertsons-chicken-spice-1-EN-598204.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page8

PROFESSIONAL

KNORR
PROFESSIONAL
CHICKEN
STOCK
GRANULES

You diners expect great taste every time.

Give them real chicken flavour with a versatile
seasoning that enhances the flavour of

your dishes.

Knorr Professional Chicken Stock Granules
are made from real ingredients that add
flavour to your dish without oversalting.

PROFESSIONAL

CHICKEN I r
stock  B-E1s
G RAN U LES per average serving.”

MORE FLAVOUR LESS SALT

MADE WITH REAL CHICKEN TO DELIVER
A MORE INTENSE CHICKEN TASTE.

Less salt, more flavour.” - Versatile base for wet dishes, sauces

: ' / or even as a rub on your meat dishes.
Time saving vs. creating stock

from scratch. +  Perfect for multiple applications - grilling,

braising, deep frying and roasting.
Can be used during or after cooking. 5 P .

MADE WITH

Real Chicken Thyme Turmeric

WU, WS TAY

HALAAL

4pptd Jopjv»

09

*vs. normal table salt. **Costs calculated at time of publication, using standard nutritional serving sizes.


https://www.unileverfoodsolutions.co.za/product/knorr-professional-chicken-stock-granules-1-EN-600716.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page9

ROBERTSONS
CAJUN SPICE

Cajun flavours are a popular trend your guests
love. Fire up your diners’ taste buds with quality,
authentic Cajun flavours!

Robertsons Cajun Spice adds smoky, spicy
flavour and great visual appeal to every dish.

COSTS

55¢

per average serving.”

e

TE

A UNIQUE BLEND OF TEXTURED SEASONING
THAT ADDS AN AUTHENTIC CHILLI FLAVOUR.

The perfect blend of black pepper, chilli, garlic, onion, parsley, paprika, nutmeg and more!
1 kg seasons 100 kg of protein.

Less salt, more flavour.

MADE WITH

0000

Black Pepper Chilli Garlic Onion Parsley Paprika
WALAAL
NO o uos
GMO NON- : Sk
FREE Aagép IRRADIATED ~ YEGAN  5—mrdl
PAREV

10

*vs. normal table salt. **Costs calculated at time of publication, using standard nutritional serving sizes.


https://www.unileverfoodsolutions.co.za/product/robertsons-cajun-spice-1-EN-598211.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page10

ROBERTSONS

C H I P & WITHOUT Y PTG SEASONING, GUEST FAVOURITE

POTATO ADDS A GOLDEN COLOUR TO YOUR CHIPS.

SEASONING « 1 kg seasons 100 kg of chips.

Your diners want great-tasting chips that Less salt, more flavour.

ook as mouth-watering as they taste. « The perfect chip seasoning made with paprika and chilli.

Robertsons Chip & Potato Seasoning adds
delicious flavour and golden colour to your chips.

MADE WITH
Lo Paprika Chilli
paPoTATO 25¢
S EAS'QN ING per average serving.” PALAAL
h : GMO e NON- @ . 5
FREE Aach;D IRrADIATED YEGAN  Spe=rrd
PAREV

11

*vs. normal table salt. **Costs calculated at time of publication, using standard nutritional serving sizes.



https://www.unileverfoodsolutions.co.za/product/robertsons-chip-potato-seasoning-1-EN-600618.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page11

ROBERTSONS

VEGGIE

1-‘-:@"'.....-

WITH ROBERTSONS
WITHOUT VEGGIE SEASONING GUEST FAVOU RITE

SEASONING THE PERFECT BLEND OF SEASONING WITH A

Your diners eat with their eyes, so

GREAT VISUAL TO ENHANCE ALL YOUR DISHES.

excite them with colourful, versatile . 3 : ; i
: " : « Adds visual appeal to multiple dishes such as sandwiches, salads and pizzas.
and visually appealing vegetable dishes!

Delivers a perfect blend of herbs & spices, including dehydrated vegetables.

Robertsons Veggie Seasoning brings
your veggies to life, expertly blended - Seasons 77 kg of vegetables.

to add flavour and colour.

- VEGGIE
SEASONING

MADE WITH

00 O

Paprika Black Pepper Cloves Marjoram Nutmeg Sage Garlic
per average serving.” “ALML
NO uos
GMO - B
FREE ADDED  qhShiep  VEGAN
MSG "”"w"“"““

S PAREV

12

*vs. normal table salt. **Costs calculated at time of publication, using standard nutritional serving sizes.


https://www.unileverfoodsolutions.co.za/product/robertsons-veggie-seasoning-1-EN-657237.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page12

PROFESSIONAL

KNORR
PROFESSIONAL
MASH FLAKES

You know your diners enjoy the taste of
scratch-made mashed potato.

Knorr Professional Mash Flakes contain 99%
real potatoes in a quick-to-prepare format that
delivers consistent mashed potato that looks and
tastes as good as scratch.

PROFESSIOMNAL

MAKES 15 KG OF MASH

99% REAL POTATOES.

- Ready to serve within 5 minutes in
3 quick & easy steps.

Reduce wastage - make up only the amount
that you need.

Vegan friendly when made with water or
dairy-free milk.

No peeling - no waste.

Gas Costs - R1.50

Cooking and prep time is 5 min.
Labour Costs - R5.83

You can make only the amount
you need.

TOTAL COST

No éo‘“":,% NO
S V9 T
ERVES

OLou® 4pptd

GUEST FAVOURITE

Gluten free.

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

Bain-marie stable.

Wastage - 10% (peeling).

Gas Costs - R21.60

Cooking and prep time is Thr 20min.
Labour Costs - R84.00

Potato prices flactuate a lot.

The quality can be inconsistant.

TOTAL COST

*vs. normal table salt. **Costs calculated at time of publication, using standard nutritional serving sizes.



https://www.unileverfoodsolutions.co.za/product/knorr-professional-mash-flakes-1-EN-602950.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page13

A
THE RISE
OF VEGGIES. ps

MEAT-FREE MEALS
ARE A CROWINC TREND
~ AND WE'VE COT THE
'SOLUTIONS TO MAKE
' YOUR MENU STAND OUT!

From versatile, affordable, and nutritious
‘ingredients to exciting meat-free recipes,
expand your menu and deliver a
meat-free experience that will leave

your customers coming back for more.

LEARN MORE


https://www.unileverfoodsolutions.co.za/chef-inspiration/all-themes/refresh-canteen/make-it-meat-free.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page14

JOIN THE
MOVEMENT
TODAY

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

Let’'s stand together.

For more information visit

LIVING THE FAIRKITCHENS
‘CODE OF CONDUCT’

ALK
OPENLY

If we have something to say, we say it - and we
make sure others do the same. We talk about
our needs and frustrations. We ask for help.

We train, mentor and inspire the next
generation to achieve greatness.

We are Chefs first. No matter our creed,
gender or ethnicity, we are here for the
same purpose. We respect each other,
support each other, we've got each other’s
backs. We're all for one, and one for all.

We make time for breaks. We take
the time to take care of ourselves,
to reduce stress, chat and laugh.

We tell people when they’'ve done a good
job, because a pat on the back can inspire
and motivate. It can make someone’s day.



https://www.unileverfoodsolutions.co.za/chef-inspiration/all-themes/fair-kitchens-movement.html?utm_source=playbook&utm_medium=playbook&utm_campaign=Catering_Hotel_2022_Q3&utm_content=Catering_Hotel_2022_Q3_playbook_Page15

"‘ACADEMY

~forallChefs -~

The revolutionary new
UFS Academy App!

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.

Designed to improve your training and skills, the -
UFS Academy App is here! With 100’s of training
- videos and exclusive masterclasses from global
-~ and local expert Chefs, this dynamic App is
FREE to download on Google Play and the iStore.

The courses feature content on the importance
of food safety, personal and workplace

hygiene, food preparation, and HACCP )
all the way through to advanced techniques Download Ou.l' App and
such as mastering Nordic cuisine. start your tralnlng now!

The UFS Academy App is here to share hints,
tips and tricks you can use right now.
There are classes for every skitllevel.
Plus as an added benefit, the completed *. UFS Academy App available on both
courses come with certificates endorsed .
by the South African Chefs Association. # Download on the [ Download on

@& App Store @ > Google play


https://play.google.com/store/apps/details?id=com.unilever.ufsacademy&referrer=utm_source%3D_Catering_Hotel_2022_Q3_playbook_%26utm_campaign%3D_Catering_Hotel_2022_Q3_playbook
https://apps.apple.com/za/app/id1298476907?pt=Catering_Hotel_2022_Q3_playbook_&ct=Catering_Hotel_2022_Q3_concept_playbook

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

WITH FREE VIRTUAL TRAINING
FROM OUR UFS CHEFS!

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)

EAY [fci)tenens Support. Inspire. Progress.
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