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Plate decorating doesn’t Excellent colours, fresh flavours and
get any easier than this. viscosity make for versatile coulis to
The high fruit content Fruit decorate dessert plates or use as an
Coulis offer professional chefs ingredient in cocktails, smoothies or

yoghurt. The coulis can be layered into
each other to create some attractive
results, with no bleed. Perfect for
banqueting or mass catering, a little
goes a long way! With up to 75% fruit
these market leading products are a
N -~ i firm favourite with discerning chefs.
o artificial ingredients or
colours. Just a fast, easy, Rasberry 4909 T

consistently high quality coulis, 0@@ 4 g? '
with up to 75% fruit content @ M

and minimal waste.

the ultimate in convenience.

The handy 480g - 500g PET
bottles come with an optional
decorating nozzle, ready to use
on any plated meal, straight
from the bottle.

Discover the full range of flavours and more exciting recipes at www.lionsauces.co.uk - :
oodservice




