NS

VST REAUEETS 1S
Ll DI PRV RN F

e
CO I in ingrédients

LA SOLUTION CULINAIRE

olof

THE CULINARY OOO
SOLUTION



On cover: harvesting parsley in Mittelhausen in 1966 —> All the Into the Roots Creations are

7 CREATIONS

On the
field

O 100% PLANT-BASED AND CLEAN L/

=

Mittelhausen in 2022 ’

into . rC0ts

Root

noun “The part of a plant which attaches it to the ground..., conveying water and
nourishment to the rest of the plant”, but also “the basic cause, source or origin

MINT, GINGER, BEETROOT,
GROUND PUMPKIN SEEDS

Visual: pinky-red with splinters
of pumpkin seeds.

APPLICATIONS

~ Seasoning for fresh cheese
~ Savoury cakes and crackers
~ Cereals

~ Toppings and crackers

~ Dip sauces

~ Marinades

Ref 192082201

¢ Flavour: fresh and balanced,
© heightened by a hint of ginger and
i the crunchiness of the seeds.

~ Salad toppings

~ Creamed soups

~ Gives plant-based
preparations like veggie
burgers an appetising look

Forest ﬁ

100% EUROPEAN ORIGIN

SWEETCORN, CARROT, PEA,

ROASTED GARLIC (SUNFLOWER OIL), CARAWAY

Visual: a fresh «garden» look,
with yellow, orange and green
inclusions.

APPLICATIONS

~ Savoury crumbles

~ Savoury cake toppings

~ Decoration of fish-based
products, ready meals

Ref 192VF2201

Flavour: cooked vegetables with the

¢ greedy note of garlic and meadow
i cumin.

~ Bread products (decoration
and inclusion)
~ Cheeses (decoration
and inclusion)
~ Deli meats (decoration
and inclusion)
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nt to the rest of putalso. | organic A
of something”. This definition sums things up nicely: whether we are talking about l d natural 7/
plants or people, a connection to the land is essential, and it goes without saying that an lne ee
it is (again) becoming an absolute priority for the future. 0 p
100% ORGANIC flavourlng
o . . , , ROASTED CEP AND CU
With its close links with farmers and strong regional base, the Colin story has always BEAR'S GARLIC, SUNFSV\,@E&TUPSE}EEOE%MS (OLVE o) 100% ORGANIC
been written on the lines of a mustard or parsley field and hung on our ties with Visual: green " Flavour: L LIQuID _ o
our spice producers. Quite simply, it is the story of a passion for plant-based raw withahi:tsoutcfcrgs?nnntecs?:reo[:/ifxsz‘ﬂyr Viualcloress Zﬁ’ﬁﬂﬂ'frZQh"rﬁiﬁffﬂiﬂ?3\5{53:3."533“
materials. | the bear’s garlic. C of pine.
This concept, named “Into the Roots”, is clearly entlrely in line ~ Risottos (or pasta-based ~ Marinades for meat ~ Ice cream - Fromages frais
with Colin’s values and DNA... an attachment to the land that has Jreparations - Vegetable terines - Crémes brulées oo sauces
.. ) ) . . ~ Soups ~ Ready meals ~ Desserts ~ Sweets
/ inspired us to devise a new range of clean, organic, French origin - Sauces

1 R Ref 18802203
formulations! \ ef 192F2201




sove very 200d

very rQOtS

INGREDIENTS

]
i
!
-

ALSATIAN
HORSERADISH powder

Horseradish has a strong spicy taste,
reminiscent of strong mustard and the flavour
of wasabi. Perfect for dips and speciality
sauces!

Ref 1360101

MINT European origin
freeze-dried

Al the invigorating freshness of mint!
Ref 2525002

ROASTED CORN
crushed (2-4 mm)

|deal for use as a topping or coating, roasted
corn can add a natural crunch and colour to
your preparations. Its caramelised notes will
make all the difference!

Ref ZRDMP343N2001

ROASTED GARLIC
powder

The original new roasting process developed
by Colin gives food tempting toasty, garlicky
notes with no need for added fat!

Ref 13151917

MOCAJUBA BLACK
PEPPER Brazilian origin
organic

Peppercorns dried in the Amazonian sun offer
rounded, assertive notes, dominated

by a smokiness that adds to the pepper's
character.

Ref 88169031

ORGANIC TOASTED
HEMP SEEDS

These crunchy seeds with a slightly hazel-
nutty flavour will make a delicious addition to
asalad, or they can be used in toppings and
breads, alone or mixed with other seeds.

Ref 5056003IR

Discover our range of more than 2,000 plant-based

raw materials, mixes and ingredients at
www.colin-ingredients.com
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