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Asian Menu offers an award
winning line of authentic sauces
that are used by top chefs in the
finest food service establishments.
Chefs with various skill levels can
serve traditional or fusion dishes
with consistent taste and quality
because Asian Menu sauces are
ready to use.
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ldeal as a marinade, dipping sauce,
drizzle, glaze, salad dressing.

The flavors are so rich thal just a
Ittle goes a long way.

Add new flavors to fish, chicken,
beef and vegelables.
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Sesame Garlic Sauce 3794336 Orange Ginger Mousse in a chocolate

Orange Ginger Sauce 3802949 =

General Tso's Sauce 3803012

Hoisin Barbeque Sauce 4837886

Sweel & Sour Sauce 3803079

Asian Brown Sauce 4135729

JEL Specialty Foods, Inc. Stamford, CT  www asisnmenusauce 5.com
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