CATALOG - 2022



OUR COMPANY

A pioneerin the ever-changing food culture driven by decades of innovation.
Established In 1969, Goody is an FMCG leading brand in KSA market covering
multiple core categories such as Pasta, Tuna, Peanut Butter, Mayonnaise,
and other ranges of Food & Beverage and is among the most chosen and
influential brands with proven records.

We are now through “"Goody Culinary Solutions” aiming to become the
most preferred and innovative F&B provider in MENA through helistic value
creation in the culinary world targeting Value Creating Visionary Team at
HORECA sector. We provide seamless end-to-end proeduct and service
experience that is digital first, local first and action first while ensuring to
sustain our essence as “Culinary Championship Everyday”.

OUR SOLUTIONS

Goody Culinary Solutions offers superior & agile culinary solutions with global
standards&localrelevancy selected and designed carefully by professionals
for Chefs to satisfy their ever-changing needs and make them feel fuelled
to move forward with vigour and action. Our professional solutions include
pasta, tung, condiments, oil, ks & sauces, ps, canned vegetables &
fruits in addition to a variety of many new innovations in pipeline to ensure
fulfilling local needs with the best-in-class standards.
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WHY GCS?

CULINARY CHAMPIONSHIP EVERYDAY

MUTUAL GROWTH ECOSYSTEM PIONEERING THE FUTURE OF CULINARY SOLUTIONS

£
-

PORTFOLIO OF PRODUCTS & SERYICES

The added value of having an extensive range of
locally relevant culinary solutions with best quality
match for your needs

Actionable knowledge sharing and consultancy to
inspire and train your teams

&

PEOPLE

A teamn of experts with entrepreneurial mindsets

& chefmanship with global and local know-how

who become your community to help expand your
culinary world

e

PACE

Agile culinary solutions tailored to your ever-
changing business needs that would help you
achieve your culinary dreams

Expertise and leveraging local insights at an arm's
reach and a call or click away
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OUR BRANDS

PROFESSIONAL

Goody Professional offers game-changing food solutions to foodservice professionals. We carefully choose
top-quality ingredients for our preducts. Delight your customers with unique flavours, a variety of textures, and
o consistent taste.

Gy

PROFESSIONAL

Treva Professional offers a win-win solution for managers and chefs. Get the right balance betweeen quality
and price with Treva, where passion meets performance.

PROFESSIONAL

Cofique Professional offers a one stop shop coffee solution tailored to your business needs. Cofique Professional
understands exactly what customers are longing for. From the aroma to sensation, our wide range of solutions
have been created to cater to the local needs with best in class standards.

O

GOODY
CULIMARY
SOLUTIONS



OUR CATEGORIES

PROFESSIONAL CANNED VEG &
FRUITS - CYF

PROFESSIONAL OILS & SHORTNING

BACK OF HOUSE

PROFESSIONAL NECTARS

PROFESSIONAL COFFEE SOLUTIONS

O
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PRO PASTA GOODY
CULINARY
Why Goody Professional Pasta? SOLUTIONS

From 14th century early pasta trading in Mediterranean to 17th century first pasta factory in
Naples.

Goody Professional pasta is part of this journey with 100% durum wheat pasta made in
Treviso, Italy by erchestrating the professional chefs,

We use bronze die extrusion a traditional method of making pasta, using bronze dies in the
pasta manufacturing, creates micro abrasions on the surface of the dough which results an
exceptional kind of sauce absorbance and dressing.

Moreover, working with bronze dies implies using high quality of durum wheat and very long
drying procedure. This helps maintaining the flavors and nutritional properties of the raw
materials, keeping them available on your dishes, as they originally were at the beginning of
the process.

Mo Additives &
Preservatives




PRO PASTA

DITALINI RIGATE

100% Burum ino,
Waiter. Contains: Gluten. Moy contain tac-
&5 of Epgs and Soybean.

10000445 - TOXTKG

gm

PENNE RIGATE
Ingredients: 100% Curum Whaat Semaling,
Water. Contains: Gluten. May contain tac-
&5 of Eggs and Soybeon

10000447 - 10KTIKG

an
FUSILLI TRICOLORE .

Ingrediients: 100% Dururm Whaat Semaling,
Waiter, Gontaing: Gluten, Moy contain toc-
&3 of Eggs and Soybean,

10000250 - 12X500G

F#RFELLE.

Ingredients: 100% Cururm Wheat Semaling,
Waiter, Containg: Gluten, Moy contain Toc-
= of Eggs and Saybean.

10000252 - BXIKG

gm

B oamtienr () cntes b meun I coumuy ertvigin

SPAGHETTI

Ingredients: 100% Dururm Wheat Sernoling,
Water, Cantaing: GIUten. Moy Contoin trac-
5 of Eggs and Soybaan

10000448 - FNIHG

gm

RIGATONI .

ingrodionts: 100% Dunim Wheat Samabing,
‘Water, Contains: Gluten. May contain toe-
&6 of EQge cnd Soybean.
10000247 - 6X500G

im

CASERECCE .

Ingradients: 0% Durim Wheat Samasng,
‘Water, Contains: Gluren. May conmain tros-
es of Eggs and Soybean.

10000251 - BXIKG

im

ORECCHIETTE .

Ingredients: 100% Dururmn Wheat Semokng,
Woter, Contalng: Gluren. May contsin ros-
5 of Eggs ond Soybean.

10000253 - BXIHG

\

DITALINI

RIANEN

FARFELLE

»

CARERECCE

e

CRECCHIETTE

»"

RIGATONI




ORECCHIETTE WITH SPICED DUCK RAGU

@ Aninspiration for using our orecchiette posto with duck.
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Yield -8 servings
INGREDIENTS PREPARATION
= 340 g Goody professional O hild [= {lireh r-shaped pasta) - Heat ol in heavy lorge pot over medium=-high hear Sprinkle duck
with salt and pepper. Add duck to pot and soutd untl brown, dbout 3
= 1.5 L Goody whole peeled tomatoes {canned) rminutes per side, Transfer duck 1o plate.
= 5 g Goody Chicken stock powder = Add basil, gorlic, thyme, cinnamen stick, and crushed red pepper 1o
pot; souté 3 minutes,
= 50 g extra-virgin olive ol
= Return duck to pot Add Goody chicken stock powder, Crush and
= 2 breast halves and 2 leg-thigh pleces fram one & 1/2-pound duck, odd Goody whole peeled tomatoes; bring to boll. Reduce heat 1o
skinned mediume-low, cover, and simmer until duck is tender, about 1 hour,
Rernove cinnamen stick. Transfer duck 1o work surface. Cut all meat
= 10 g coarsely chopped fresh basil frorm bones; cut meat into strips. Return meat to pot Seascn duck
rergi to Taste with saltond pepper.
= 3 gorlic cloves, chopped
& DO AMEAD: Con be prey Tdlery ahecid. Cool slightly, Chillur y
= (.5 g chopped fresh thyrme untll cold, then cover and keep chilled, Rewarm over medium heot
before serving.
= iz cinnamon stick
& Cook Goody orecchiette in lorge pot of boiling salved warer untll just
= 2 gdried crushed red pepper render but stll firm 1o bite. Drain pasta, Retum to pot,
= 50 g coarsely chopped arugula = Add duck rogi, arugula, ond Parmesan; toss 1o blend, Divide posta
among small bowls, Sprinkle with feta cheese.
& 30 g freshly groted Parmesan cheese
& 50 g small dice fera cheese cubes
T—
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- LOBSTER SPAGHETTI (-)‘

<

Aninspiration for using our spoghetti with lobstar,
Yield -8 servings

INGREDIENTS PREPARATION

= 30 g olive ofl Add rablespoon of olive oil to the pan ond heat.

= B0g Minced shollots

Add 1 minced shallor and 1 chopped gorlic clove.

= 53 Chopped gorlic clove Place the half of the steaomed lobster cubes In the pan and stir,

= Half stearned lobster & Deglazewith1/2 cup Goody tomato savee ond 16 cup cooking cream.
= 100g Goody oMo Seuce = ‘You can add sorme Goody fish stock ta lighten the density,
= 50g Cooking cream ~ Season the sauce with red pepper flakes ond salt. If it is needed, you

can adjust the acldity by adding pinch of sugor,
= 5g Goody fish stock powder
= Add 120 gr of previcusly bolled Goody professional spaghettd,
= 50g warer

= Finish with roughly chopped fresh basil & parshey.
= g red pepper flakes
- ZJgsalt
= 120g cooked Goody professional spoghert|

= 54 Roughly chopped fresh bosil & parshey for gornish
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PRO TREVA PASTA GOODY o
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Why Treva Professional Pasta? SOLUTIONS PROFESSIONAL

Treva professional pasta was developed to support positively the feod cost while maintaining
the quality standards.

In the culinary arts, mainly in high-velume restaurants, a la minute refers to a style of cooking
where an item, or particularly its accompanying sauce, is prepared to order, rather than being
prepped in advance and held for service.

When a sauce is prepared & la minute (pronounced "ah-la-mi-NOOT"), it is often prepared in
the same panin which the item was cooked. Sauces prepared in this manner are, by definition,
pan sauces, of which there are innumerable variations.

The advantage of preparing o sauce this way is that it's fresh and relatively simple.




PRO TREVA PASTA

DITALINI RIGATE

Ingredients: Wheat Flour Extroct 72% ond.
WaIter.

10000592 - 10XIKG

iif

i

PENNE RIGATE
Ingrediants: Whaot Four Extroct T2% ond
Water,

10000553 - 10XIKG

'S

/Y

&

SPAGHETTI

Ingrediients: W20t Flour Extract 72% ond
Water.

10000554 - 10X1KG

!i[
4
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No Artifi

Always
Consiste
Flavour

cial Flavouring
or Vegetable

atwith s

Made with Real Halal Meat :

Save
T
& Lab,;::e

[ J
PRO STOCKS GOODY
CULINARY
Why Goody Professional Stocks? SOLUTIONS

Goody Professional stocks are made of real halal meat and carry no artificial flavouring
agents or vegetables.

The taste is developed for the middle eastern market using the local spices.

Our stocks are low in sodium while keeping maximum flavour, this ensures that when chefs
work thier magic the food isn't over powered by the salty flavour,

Mot only do we save chefs time and labour, cur stocks have a consistent flavour profile and
texture,

This means chefs can expect the same results every single time.

ToEE Middle Eastern Taste by
Utilising Regional Spices




PRO STOCKS

CHICKEN STOCIK PASTE

Ingredients: Sait, Vegetoble Fat [Paim), Flaveur Enhancer (ES21), Sunfliower Oil, Yeast Extroct, Maftadextrin, Sp.:e-s[c\.u:umu
Cardamom, Parsiey, Cumnin, White Pepper), Helal Chicken Fa, Flavors (Artifclal: chicken & Haiturol:

spicas), Halal chicken Meat, Maltodsarin of Tapises, Sugarn, Tamass, Color (E1504), Extraars of ¥

10000306 - 2XZKG

f o=
CHICKEN STOCK POWDER
|ngmdnnu SNL Com Srarch, Fovor Enhancar. E6dN, Vagetoble: C\.l rpm-\\ %ugur Amﬁmlm.cm Flavor, Yeast Extract, Halal
. Spi . Clyente pepper), Notural Veg Resamary Extracts.
10000459 - GXIKG
La ]
BEEF STOCK

Ingredients: Sait, Com storch, Fovour Enhoncer: (ES21), Sugor, Soy protein extract, Vegetable fot (Poim oil), Colounng: (Cara-
et} Artificial Baef Elovours, Boef exroct. Motural vegetabils ovours, Antiouidont(Rosermeary axractsl

10000458 - 6XIHG
iom

FISH STOCK

Salt, flavaur Com starch, veg {Palm oill. fish,
Sheimp, aehydramed Onlon, Momural Onion favour, Arficiol Nomyral ? ¥
troces.

10000461 - SXTHG
o
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- BEEF STROGANOFF .soom'
Aninspiration for using our beef stock. 0 ggfb"f?gﬁs
Yield &4 servings

INGREDIENTS PREPARATION

= 450g 1op sirlain steak thinky sliced into strips - Cver mediurm-high heat. Add oil then odd beef strips in o single layer,
cooking 1 minute per side witheut stiring. Cook untll just Browned.

= 40g olive oil Rermove beef 1o a plate and cover 1o keep warm,

= 45g butter = Add butter, chopped onion and Treva sliced mushrooms. Sautee &-8
rinutes or untll guid has evaporated and onions and mushrooms

= 50g mediurm onion finely chopped are soft and lightly browned.

- 225g Treva Mushroom = Add gorlic and sautee 1 minute until fragrant, Add flour and soutes

another minute stiring constantly,
= 10g garlic cloves minced
= Pourin Goody beef stock and warer, scraping the bottorm of the pan
= 30g all-purpose flour then add whipping cream and simmer anathier 11e 2 minutes or untl
slightly ehickened,
= 10g Goody Beef stock
= Stir a few Toblespoons of the sauce Into sour cream to termper [t so

- 00 ml water the sour cream doesn't curdle then add it to the pan while stirring
constantly,
& 150 ml heavy whipping cream
= Stirin Worcestershire, Dijon mustard, ond season with salt and pepper
= 50g sour cream and continue simmering untll sauce is creamy. Add beef with any
occumulated juices back to the pon and king just to o simmer or
= 30gWorcestershire sauce uritll beef is heated through,

= 5g dijon mustard
- 2gsalt

= 1g black pepper




CREAMY TOMATO BISQUE

é Aninspiration for using our chicken stock powder & tomotoes,

Yield 10-12 servings

L)
GOoDY
CULIMARY
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INGREDIENTS

& 24l Goody whole pested tormatoes [conned)
= &g Goody Chicken stock powder
= G0g extra-virgin olive oil
= 42g Garlie, minced
= 1.5g Oregana, dry
a 600g Onlon, diced
- 1.3 water
= 15g sugar, granulaned
= 3g block pepper powder
- 24g coorsely chopped fresh basll
- F0m| cooking cream
= 75mi Milk
For serving:
= 30g Pesto sauce
= 10g freshly greted Parmesan cheese

= 10slices Gorlic bread

PREPARATION
I & heavy savcepon, heat elive ol ever medium high heat. Add gorlic
and oregano and saute for 30 sec.

Add onlon and cook, stirring as meeded, untll translucent (around 8
rrin).

Add conned Goody whole peel tomato with julce, Goody chicken
stock powder, and sugar. Bring to o low simmer. Cook uncovered for 12
rrin {untl thickeredd).

Add erearn, milk, and basil, Season to taste with salt and pepper,

Using o hond Blender, puree soup untll na chunks,
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PRO SAUCES
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Why Goody Professional Sauces? SOLUTIONS
Goody Professional sauces are developed from fresh ingredients. Which make them the best

A choice for a lot of dishes.
Apart from saving time and labour, the sauces have consistency in the taste profile. For every

batch prepared there is O variation in taste and texture.
The sauces are easy to use because of their stability, they dont split nor do they need constant

refreshing.
Our aim is to reduce wastage while providing consistent and high quality results to our chefs,

B Enhances Flavor
e Consistency = =7




PRO SAUCES

HOLLANDAISE SAUCE

Ingredients: Woter, cream, Butter, Modihed corn starch, Salt Wheat flou, Egg yolk. Sugar, Concentiated lemon juice, Thickener:
wanthan gum, Acidibar: cltric acld, Notural turmarkc Aovows, Popedka olecresin,

10000462 - 6XI00ML
fom

BECHAMEL SAUCE

. Crearn, cov's ik, i starch, Salt. Butter, Nutrmeg, White pepper, Black

peppes

10000457 - 6X720G
§em

DEMI GLACE SAUCE

Ingredienes: Modifsd patato starch, Fosasa starch, Sait, Yeast extmat, Flavear enh [ESZTL
Coleuring: (Caramell, Artibeiol beef Ravour, Onion, Beef extroct Vegetabie fat{Pal icas (g, white pepper], Notural
vegarable flovours, Antiousdiant (rosemarny axtrasTs).

10000460 - 6XBOOG
§ om

% B oambienr () et b moun OB coumuy aftvigin




/-\ MUSSELS WITH LEMON BECHAMEL .eoow
Aninspiration for using bechamel sauce. 0 ggm”f?s:s
Yield 4-5 servings
INGREDIENTS PREPARATION
= 1 |eg Fresh Mussets - Scrub off the seoweeds thar stick cut from shells with a knife and then
rinse. Arrange the mussels in o wide tray, with the open side facing
= 500 g Goody Bechamel sauce upwords, Mixvinegar, block pepper ond saltand pour over the mussels.
Leave to marinade for 30 min then drain out the viregar (turm mussels
= 20 g Lemon juice upside down so thot all the marinade will flow out),
= 40gVinegor - Prepare Goody Bechamel souce then odd lemon [uice ot the end.
Ensure that itis a litde bit thicker than average.
= (.5 g Crushed block pepper
- Arrange mussels in an oven dish ond sprinkle parmesan cheese,
= 1gSal
= Pour bechamed sauce over each mussel plece and then sprinkle the
= 100 g Fresh permesan cheese, grated rernainingguantity of parmesan cheese over them,

= 40 g Meited butter - Add burter on top, Place the dishin arr dy ot even until golds
brown,
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PRO CVF GOODY
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Why Goody Professional CVF? SOLUTIONS

Goadng,

55 of £ .

For ail Copg, “‘"I'_"s |
ars

Nicolas Appert of France invented the process of preserving food in cans in 1809 in response
te a call by his government to maintain food for army and navy use.

But today, Goody's provides top-notch quality canned food to professional chefs with o
wide range to suits all their needs, from golden corn and sliced mushreoms to pineapple and
tomato sauce.

These products are carefully picked from the goodness of farms to leave you with high-quality
food.

Goody professional helps you save time while ensuring consistentency of your dishes,




PRO CVF

GRAPE LEAVES

Ingredients: Grope Leaves, Water, Salt, Sitno Acid, 0.001% Sodium B 211, ium Sorbore || ), Traces of Sodi-
wn Bigulhoe.

10000344 - IXZ2TKG

FAVYA BEANS

Ingrediants: Fova Beans, Watarn, Sait, Disocium EDTA (E5B6) oF 0 prasarotva,

10000450 - 6XZ500G

WHOLE PEELED TOMATOES

Ingredents: Whols pesled tomatoss Tomoo Juce, Chr Acid (ncidity reguitar).

10000256 - 6X25006

GOLDEN CORN

Ingredients: Krnel Corn, Weater. Sugar, Salt.

10000316 - SX2125G
—

STUFFED GRAPE LEAVES
Ingre<ients: Cooked Rice, Grope Leaves, Tomate Chops, Water, Dinins, Soybean O, Dill Solt, Pomegranams Syrup (poncen-
glurase, warss, cii it Lermon Juice, Sugar, Spices (Bkack papRen mint, cumin,
itric Acid facsdity regulator.

10000345 - GXIKG

i
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PRO TREVA CVF

GRAPE LEAVES

Ingredients: Grope Leaves, Wiater, Soit, Citic Acid (ooidifyi o i o Sectiom
uzad 08 presenatives.

B
3

10000578 - 1X20KG

PINEAPPLE
Ingreciiants: Fineapple Slices, Worer, Sugar, Cirie Acid{ocidiny reguiaton,

10000591 - 6X3050G.
=

TOMATO PASTE

100% Mool Cs Tomnoito Poste, 8%-30%,

1000067 - 6X4IKG

| MUSHROOM PCS & STEMS

, Wiater, Salt, Citris i ity A Bic Acid

10000596 - 6X2.5KG

m B oasione. O cnitea B posen B oy secvign



- STUFFED GRAPE LEAYES FATTAH

@ Aninspiration for using our grope leoves.
Yield 10-12 servings

-
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INGREDIENTS

= 400g Goody swifed grope leaves
= 50g Pomegranate melosses

= 30g Pormegranate

2005 Greek yogurt

= 10g Sumac

= 50g Lernon Juice

= 5gsalt

= 10g Minced garlic

= 15g Fried onion

= 15g Fried pita breod chips
= 10g Toosted pine nuts

= 5g Parsley, chopped

PREPARATION

Mix Greek yogurt with salt, gorlic and lemon juice

I & widde bowl, put 5 g of fried onlon, 10 g of pomegranote and 200 g
Goody stuffed grape

Add 50 g of yogurt mix, 5 g pita chips, and 5 g pine nuts then add
another layer and top with yogurt,

Garnish with surnoe, pomegranate, parstey, pine nuts, fried onion, pita
chips, and pomegranote molasses,




- PINEAPPLE ICE CREAM o %
@ e : : : CULINARY
Aninspiration for using our pineapple slices. O SOLUTIONS.
Yield 15 servings
INGREDIENTS PREPARATION

Place Goody Canned pineapple, sugar, wimaline, salt, and egg yolks in
a blender and puree untll very smooth,

= 1Yz cups Goody conned Fineapple, chopped

- % cup Sugar
= Run the mixture through o fine mesh sieve to remove the pinecpple
= 50 g Invert sugar (Trimoline) fibers ond place puree in o saucepan.
= pinch of Sait = Heat the soucepan on medium/high and whisk constanty until it
comes 1o o bell. Remove from heot and scrop mixure into a bowl,
= 4 Egg Yolks Whisk inthe milk, lemon juice, and heavy cr 1. Chillinth
unitll cold.
& 1eup Whole Milk
= Pourice cream base into an | vmiaker and fraez ling to
a Julce of Y2 a Lernon ronufacturer instruetions,

- 1 Cup Heavy Cream Ploce ice cream in o freezer safe container and freeze for several hours,

= Letsic ot room wemperature for 10 minutes before scooping,







PRO SPREADS (). GOODY
CULINARY

Why Goody Professional Spreads? SOLUTIONS

Theinvention of peanut butter can be traced back to ancient Ineas, who ground roast peanuts
into a paste.

Over time the creation of peanut butter varied and enhanced, as for Goody's Thokoman
peanut butter, which originates from South Africa and is made with premium quality to add
that unique peanut flavor to food items such as salad dressing and Asian savery sauces.

Mot to mention, its creamy, rich, and quickly spread base is a perfect match for desserts and
pastries.




PRO SPREADS

y CREAMY PEANUT BUTTER

Suges, Hysiogenated Veg Fest (parln Fruit anid e kesmiels), Saft

10000651 - 1ZNTHG

| E‘ ]| Boamins O e T rosn 3= covnmyetonign
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PRO TUNA
Why Goody Professional Tuna?

For centuries, the coastal peoples of Spain and Italy have caught this most majestic of tunas.

Goody professional’s tuna is the wild skipjock tuna, caught between the south Asian seas to

the south pacific ocean.
Skipjack Tuna is an cily, saltwater fish. It is one of the finest sources of essential fatty acids,

protein, minerals and fat-soluble vitamins like vitamin A, E and D.
We provide a wide range of provide a wide range of products by considering different business

. needs.

Inspiring
Creativity
in Gastronomy




PRO TUNA

LIGHT MEAT TUMA IN SUNFLOWER OIL

Ingredients: Tuna, Sun Flower Gl Salt Vegetabla Broth, Worer,

Gl 10000353 - 6X1800G




PRO TUNA

TUNA FLAKES IN POUCH

Light Meat i CilWater, Salt

m B oabione. O chitea B osn = oy sttnign




- NIGOISE SALAD

Q An inspiration for using our wra.

Yield &4 servings

-
GOoDY
CULIMARY
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INGREDIENTS

= & boby/chat potatoes

- J50 - 300g Goody professional canned chink tuna in oll, dralned
= 120g green beans, trimmed

= 2 tomatoes, each cut inte 8 - 10 wedges

= 1/2 boby cos lettuce (ramaing], cut or tom into large bite size pieces
= 3 hord-bolled eggs |, peeled and quortered

- 100g unpitted black olives

DRESSING

= L0 g lemon juice

= 100 mi extra virgin ofive ol

= 1 spnall garfic clove, mincedfgrated
= 5gealt

= 15 g Dijon mustard

a Pinch black pepper

PREPARATION

Shake Dressing ingredients in o jar.
Bedl potatoes untlitender. Drain ond leave to fully cool, Slice into halbves.

Bedl green beans untl tender or done to your liking, Drain and refresh
under cold running waoter 1o quickly cool. Draln, pot well to dry,

Arrange the cos leaves on o large, wide plote,
Scatmer and layer the rernaining ingredients artfully oround the plote,

finishing with the eggs, olives and ehunks of tuna. Drizzle with dressing
over and serve.







PRO OILS GOODY
CULINARY
Why Goody Professional Oils? SOLUTIONS

Canola is a relatively new crop, and so far, it is the only one "made in Canada.” Canola has
become one of the world's most important oilseed crops.

While Soybeans which are often called the "miracle crop.” are the world's foremost provider
of vegetable protein and oil. From the United States and Canada to your kitchen, Goody
provides excellent oils that are 80% fat, high concentration, and better for cooking to ensure
the perfection of your dishes,

And let us not forgot about Shortening oil, which is preferable te liquid oils in baking
applications like cookies, pie crusts, and cakes to create o tender, flaky end product.

Crispy
— Finished Praduct




PRO OILS

CANOLA OIL

Ingrediants: Canaia Gl with TEHE and Gitric Acid added w hip o ficvor, B i an ant
added.

10000453 - 1X15,8BKG

SOYBEAN OIL

o f g ogent) TEHG (o0 protect flovad.

10000557 - 1X35LE

SHORTENING OIL

A, Fully Palrm Cil, Palm Oil, Meno and Dighyearides from Vegetable Origin, TBHG [E319]
ond Citrie Acid added 1o protect favor,

10000554 - 12X1.36KG

1=

m B oartioe  Oenaea B ponn VIR covmnystongn







SOLUTIONS

BACK OF HOUSE ()"eoom
CULINARY

Some historians seem to believe that @ mayennaise-like mixture of olive oil and egg was
used by ancient Egyptians and Remans, while the mayennaise we know and love today was
developed by one of the great chefs of France in the 1800s.

And now, Goedy original mayonnaise is prepared following the classic recipe, made with the
same ingredients while offering chefs a safer product.

Itssmooth texture helps tomake agreatcompaniontomanyitems such ascruditévegetables,
cold cuts, fried snacks, spread for burgers.




BACIK OF HOUSE

REAL MAYONNISE

Ingrediencs: Soybaon O3, Water, E23 Yolks, Dist@ad Vinegor, Sugar, Salt, Xonthan Gum {E415stakdizen), Block Pepper Extract,
Calsium Disodium EDTA (E285) {preservativelOlecresin Paprika.

10000452 - LX3.TIL

i=

ORIGINAL MAYONNISE

Ingredients: Wioter, Soybean O, Distilled Vinegor, Sugar, Whole Eqgs, Modiied rmwm\ Egg Yolks, Salt, Xonthan Gum,
tystard Flour, Maturol Block Peppar Flavar, i odium Ba
Calgiurn Disodiurn EDTA [Preservative), Oleocesin Paprika.

10000451 - 4X3.TL

SUGAR CANE YINEGAR

Ingredients: Netural Vinegar mode Frorm Sugar G o dliluted in water toa 5 tic Acid strength for table use.

10000463 - GXITLL
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PRO NECTAR
SPARKLING APPLE NECTAR
Appie. it "-"".Wawt.sugw.c_omon Dicaicte, Cirrle Acid, Sugar Coromel,
10000391 -12X1L
) —
SPARKLING APPLE NECTAR
<Si Al [B07%), Weates, Suger, Corbon Diosice, Citric Acid, Sugar Corarmal

10000352 - 24X250ML
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OUR STORY

One Stop Shop Coffee Solution

Coffee is the fastest growing category amongst millennials. Mow
more than ever, consumers expect more from their coffee. Our
aim is to provide an elevated wholistic coffee experience to our
customers while matching the rising expectations.

Which is why we started with our qualified &
community of farmers who carefully handpick

the highest quality coffee beans.

These beans are then roasted
to the best in class global
coffee roasting standards for
every application.

Cofique professional leverages the local insight
dnd accordingly we consider the local culture
dndpreferences, thereforeweselecttherelevant

- coffee flavour profiles to create an authentic
* ‘and traditional experience.

For some applications we have single
origin 100% arabica beans and for others
the highest quality premium beans.




WHY COFIQUE PROFESSIONAL? = f

% L Al -
One Stop Shop Coffee Solution B W%

PROFESSIONAL

Supporting Tools Growth Oriented Training Agile Service Experience
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_ ’% OUR SOLUTIONS
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" BULK & MOBILITY

PROFESSIONAL COFFEE SOLUTION

Providing an exceptional professional experience. 2 % elevated vending experience that provides a perfect beans to cup solution for busy areas,
Best for Cafes, Hotels & Restaurants. = : that brings the same coffee shop experience to your office.
Best for Offices, Hotels & Banquets.
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FILTER COFFEE SOLUTION IN-ROOM

A professional filtered coffee experience. Specialty coffee experience in your room.
Best for Cafes, Hotels, Restaurants & Offices. Best for Hotels.




By N

SUPREMO
LT AT g % -
b
Superior 100% Arabica coffee beans with o single origin sourced out from N
Colombia’s highest elevations and selected carefully by professionals and PROEESSIONAL

expertly roasted with excellence to amaze and inspire all coffee lovers.

i Single Origin
Clarmbia

Aperfectharmony of bedy, intense aroma, and taste in additionto a balanced profile between sweetness and
acidity with an almond-like aftertaste. Cofique Professional Supremo Coffee provides the most memorable
coffee experience for any coffee connoisseur.
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A superior quality coffee blend selected carefully by professionals and expertly N
roasted with excellence to amaze and inspire all coffee professionals. A perfect PROFESSIONAL

harmony of body, aroma, and taste in addition to the intense and rich crema

Overall Fragrance/Aroma

' Intense &
! Rich Crema

Body

which makes it ideal for milk applications and balanced espresso.
Cofique Professional Intenso provides the best mix of both rich crema & balanced taste with a hint of dark
chocolate & Hazelnut to provide the most memorable coffee experience for any coffee connoisseur.
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SUPREMO FILTRO ¥ 9%
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Premium filter coffee made from 100% arabica single orign beans. Perfected
for a consistent and exceptional filter coffee experience where consistency is PROFESSIONAL

required.

Best for restaurants, Hotels and cafes.

I single Origin
Clarmbia

x
o

Bittars? e‘@
Choco'®




Single Origin. =
Ethopian Beans.
perfected fora-

Saudi Coffes
Essance

SAUDI COFFEE PROFESSIONAL

. -—-Premium Instant _gmurid-Saudi Coffee crafted with high-quality 100%

Arobica Beans d!l'owir‘lg for o silky, balanced, full-bodied mouthfeel. The
3 ummctic blend is made with single origin Arabica Coffee beans from
, and perfected to create an quthentic and traditional Saudi




=l ' TURKISH COFFEE PROFESSIONAL

.- Premium Instant ground Turkish Coffee crafted with high-quality Arabica
Beans. Experience a deliciously rich taste, a fragrant aroma, along with
- the iconic frothy top. The aromatic blend is made with single origin




ICED COFFEE PROFESSIONAL

- Ready to use professional iced coffee developed te have anintense and
authentic coffee flavour while being customisable when it comes to milk

Sugar & Milk and sugar for vitimate creativity.
Custom Control s 2

““Best for events and large gotherings as well as restaurants and cafe
- coffee mixology.

Perfact for
Busy Areae




COFIQUE PROFESSIONAL
SUPREMO COFFEE BEANS

N C 10000652 - 10KIKG .
8
COFIQUE PROFESSIONAL

INTENSO COFFEE

¥4

10000252 - 10XIKG
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PROPESIONAL

PROFESSIONAL SOLUTION

COFIQUE PROFESSIONAL

SUPREMO FILTRO
COFFEE
10000295 - 4XTKG

PORTFOLIO

YENDING SOLUTION

YENDING CHOCOLATE
CAPPUCINO

10000452 - 10X1KG
YENDING IRISH COFFEE
10000242 - 10XTKG:

YENDING HOT
CHOCOLATE

10000292 - 10X1KG

YENDING INSTANT
COFFEE

0000294 - 6X500G
COFIQUE PROFESSIONAL

ICED COFFEE

10000299 - 10XIKG
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COFFEE WHITENER WITH
MILK

10000845 - 10K500G

YENDING ADANI TEA
10000299 - 10XIKG

COFIQUE PROFESSIONAL
TURKISH COFFEE

COFIQUE PROFESSIONAL

SAUDI COFFEE

10000845 - 10X5006

10000292 < 10XIKG
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'OUR MACHINES

@% ._I'. : e PROFESSIONAL
BIRE B
g

775 mm

e 2 g - 1348208 i i

g DWW ! |
O ry | e o |

55 kg Machine = SR S SPFP

Technicul Features: : 5 e el |

0.7 Litres pressure boiler capacity (Espresso/Fresh miilld) = w | Li |

1.4 KW Max Power Pressure Boiler ." —_——n e !

0.8 Bar Min./ 10 Bar Max, Water Pressure. =~ ] |

Machine Capacity: ¥ s ¥

Coffee Beans D __'-2&_0@_9_ ;"S?O-cups

Decaf Coffee : _|450g/282¢ctp

Powdered milk ~ |4000g/500 cups

Chocolate 2300g/1i5.cups.

Grout Bin s ~ |200 Cakes

B 8 U & o @ & .

Instant Touch LED Cup Espresso High Secured
Selection Stand Capocity Trery

i
o R e

USB  Remavable Hot Woter
Connection Tray Spout




Goody Culinary Solutions Headquarters

P.O.Box 427,
Poastal Code: 21411
Jeddah, Kingdom of Saudi Arabia

i, +966 12 667 6607
= info@goody.com.sa
# goody.com.sa

Distributor - Kingdom of Saudi Arabia

Saudi Specialized Foodservices Company Ltd.
A subsidary of Basamah Trading & Industrial Group.
%,920 009 224
L) +966 12 660 4481
=] customerservice@sfs.com.sa
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