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Massel Premium Stocks

Give your business the Massel flavour advantage

Massel’s Advantage Premium range of stock powders are used by chefs in commercial
kitchens worldwide. They combine strong, wholesome flavour with significantly higher yield,
and make delicious soups, sauces and savoury dishes.

Advantage products are free from artificial additives and preservatives, as well as the ‘Big 8’
common food allergens, which include gluten, lactose and soy. Massel Advantage Premium
products tick all the boxes for health and flavour.

MASSEL ADVANTAGE FOOD SERVICE RANGE
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Quality you can taste

MASSEL PREMIUM ~ STOCK POWDERS

Massel’s Premium Stocks are our leading retail powder recipe packed in bulk quantities. If you are
looking for a high quality product that delivers fantastic flavour results with a “no numbers recipe”,
then this is the solution for you.

Ticking all the boxes for health & flavour

v All-Natural v’ Gluten-Free v" No GMOQ’s
v" No Numbers Recipe v’ Big 8 Allergen-Free v" No Animal Content
v Superior Flavour v" No Added MSG v' Free Flowing,

v Trans Fat-Free v Cholesterol-Free el Dlkse el

« The healthier alternative that does not compromise on flavour.
- Enabling chefs to incorporate a “clean label” into their menu.
- Full flavoured & wholesome, designed to suit the most discerning chefs

« Massel Premium Stock Powders provide a highly competitive yield of
18g/L - nearly TWICE THE YIELD of other brands. A premium product
at a competitive price.

« The all-vegetable nature of our Premium Stock Powder range makes it
suitable for all people, irrespective of religious belief, lifestyle choice or dietary
requirement. This opens your restaurant’s doors to a broader cross-section of
the community, including the increasingly demanding clientele of today.

« 3 core flavours: Beef Style, Chicken Style and Vegetable.
+ Available in a 2kg tin and 15kg 100% Virgin Food Grade LLDPE Bag.

« Versatile Premium Stock Powders can be used for all your flavour applications,
including dry seasoning, to flavour rice/quinoa/couscous and other grains.

« All-natural, plant-based stock.
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