ALLSPICE PERSIAN NATURAL NATIVE MARINADES
ALLSPICE FARS TOBIl DOGMA MARINADLAR

MAGNOLIA FLAVOR & FRAGRANCE CO.




o Toarkibinda:
Zafaran, yerli adviyyatlar, ekstraktlar va asas yaglar,
tabii sari qida rangi, zerdecal, 100% tabii, konservant deyil.

O Neca istifada etmali:
Har bir kg toyuq atina 2 - 3 gasiq bu soraba alava edin yaxsica
garisdirin, cami 3 daqgigadan sonra barbeki va ya qovurma hazirdir.

Qeyd: Har hans bir duza ve adviyyata ehtiyac yoxdur.
Qablasdirma: 50 gr, 250 gr, 1 kq, 5 kq, 20 kaq.

Tenderli dadli toyuq kababindan
comi 3 daqiqga arzindas lazzat alin.

O Containing: ' F AU SPICE |
Saffron, Local Spices, Extracts and Essential oils, Natural i | e
Yellow food color, Turmeric, 100% Natural, No Preservative. . A . : s axg:

o How to use: i .
Add 2 to 3 spoons of this marinade to every one kg of chicken meat
and mix well, after only 3 minutes it is ready to barbecue or frying.

[Note: No need to any salt or spices. }

Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg. N .
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Enjoy a tender. delicious chicken
kebab injust a 3 minutes.

www.magnolia-flavor.com info@magnolia-flavor.com (@) @allspiceflavor
(+98) 86 - 48 548 (+98) 86 - 42 34 49 14 @allspiceflavor




Shandizi Toyuq Kebab Tabii Marinad

Tabii Marinade va Tenderizer

o

Tarkibinda:

Zira, sarimsaq, yerli ananavi aromatik bitkilar, adviyyat,
ekstraktlar va efir yaglari, 100% tabii, konservant deyil.

Neca istifada etmali:
Har bir kg toyuq atina 2 - 3 gasiq bu soraba alava edin yaxsica
garisdirin, cami 3 daqigadan sonra barbeki va ya gqovurma hazirdir.

Qeyd: Har hans bir duza va adviyyata ehtiyac yoxdur.
Qablasdirma: 50 qr, 250 qr, 1 kq, 5 kq, 20 kq.

S

Natural Marinade and Tenderizer

o

Tenderli dadh toyuq kababindan -
cami 3 daqiga arzinda lazzat alin. S

handizi Chicken Kebab Natural Marinade il iliSasga i

SHANDIZI CHICKEN KEBAB FLAVO'

Containing:

Cumin, Garlic, Local Traditional Aromatic Plants, Spices,

Extracts and Essential oils, 100% Natural , No Preservative.

How to use:

Add 2 to 3 spoons of this marinade to every one kg of chicken meat
and mix well, after only 3 minutes it is ready to barbecue or frying.
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Note: No need to any salt or spices.
Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.
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Gram

Enjoy a tender delicious chicken
kebab in just a 3 minutes.

www.magnolia-flavor.com info@magnolia-flavor.com (@) @allspiceflavor

(+98) 86 - 48 548 (+98) 86 - 42 34 49 14 @allspiceflavor




Dezfoli Toyuq Kebab Tabii Marinad

Tabii Marinade va Tenderizer

o Toarkibinda:
Yasil cili bibari, yerli ananavi adviyyatlar, ¢ixariglar
va asas yaglar, 100% tabii, konservant deyil.

O Neca istifada etmali:
Har bir kg toyuq atina 2 - 3 gasiq bu soraba alava edin yaxsica
garisdirin, cami 3 dagigadan sonra barbeki va ya qovurma hazirdir.

Qeyd: Har hans bir duza va adviyyata ehtiyac yoxdur.
Qablasdirma: 50 gr, 250 gr, 1 kq, 5 kq, 20 kq.

Tenderli dadh toyuq kababindan
coami 3 daqiqga arzinda lazzat alin.

|

Dezfoli Chicken Kebab Natural Marinade ﬁ"&’éﬁtﬁp“’f
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Natural Marinade and Tenderizer

O Containing: ,\'MSPICE.__
Green Chili Pepper, Local Traditional Spices, Extracts . : 1 u: _hs_ /

Ay R | PriliSasga

and Essential Oils , 100% Natural , No Preservative. P NREany | S e
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o How to use: WV S o
Add 2 to 3 spoons of this marinade to every one kg of chicken meat . S - a 4 ™A

and mix well, after only 3 minutes it is ready to barbecue or frying.

[Note: No need to any salt or spices. ]

Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.
Enjoy a tender delicious chicken
kebab in just a 3 minutes.

www.magnolia-flavor.com (= info@magnolia-flavor.com [@) @allspiceflavor

(+98) 86 - 48 548 (+98) 86 - 42 34 49 14 @allspiceflavor




Balochi Toyuq Kebab Tabii Marinad

Tabii Marinade va Tenderizer

o

Tarkibinda:

Isti qirmizi bibar, kardamom, garanfil, yerli ananavi adviyyat va efir yaglari, sogan va
sarimsagin ekstrakt, duz, adviyyat, paprika tabii rangi, 100% tabii, konservant deyil.

Neca istifada etmali:
Har bir kg toyuq atina 2 - 3 gasiq bu soraba alava edin yaxsica
garisdirin, cami 3 dagigadan sonra barbeki va ya qovurma hazirdir.

Qeyd: Har hansi bir duza va adviyyata ehtiyac yoxdur.
Qablasdirma: 50 qr, 250 qr, 1 kq, 5 kq, 20 kq.

Tenderli dadli toyuq kababindan
comi 3 daqgiqga arzinda lazzat alin.

Balochi Chicken Kebab Natural Marinade

Natural Marinade and Tenderizer

o

Containing:
Hot Red Pepper , Cardamom, Cloves, Local Traditional Spices and Essential oils, Extract
of Onion and Garlic, Salt, Spices, Paprika Natural Color, 100% Natural, No Preservative.
How to use:

Add 2 to 3 spoons of this marinade to every one kg of chicken meat
and mix well, after only 3 minutes it is ready to barbecue or frying.

Note: No need to any salt or spices.
Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.

Enjoy a tender delicious chicken
kebab in just a 3 minutes.

www.magnolia-flavor.com (= info@magnolia-flavor.com [@) @allspiceflavor

(+98) 86 - 48 548 (+98) 86 - 42 34 49 14 @allspiceflavor




Jangali Toyuq Kebab Tabii Marinad

Tabii Marinade va Tenderizer

o0 Toarkibinda:
Bell bibari, aromatik lazzatli bitkilar, gixarislar va efir yaglari,
yerli adviyyatlar, zerdecal va xlorofil, 100% tabii, konservant deyil.

O Neca istifada etmali:
Har bir kg toyuq atina 2 - 3 gasiq bu soraba alava edin yaxsica
garisdirin, cami 3 daqigadan sonra barbeki va ya govurma hazirdir.

Qeyd: Har hans bir duza ve adviyyata ehtiyac yoxdur.
Qablasdirma: 50 gr, 250 gr, 1 kq, 5 kq, 20 kaq.

Tenderli dadh toyuq kababindan
comi 3 daqiqga arzinda lazzat alin.

Natural Marinade and Tenderizer
O Containing:

Bell pepper , Aromatic Delicious Plants, Extracts and Essential oils,
Local Spices, Turmeric and Chlorophyll, 100% Natural, No Preservative.

0 How to use:
Add 2 to 3 spoons of this marinade to every one kg of chicken meat
and mix well, after only 3 minutes it is ready to barbecue or frying.

[Note: No need to any salt or spices. ]

Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.
Enjoy a tender delicious chicken
kebab in just a 3 minutes.

www.magnolia-flavor.com info@magnolia-flavor.com (@) @allspiceflavor
(+98) 86 - 48 548 (+98) 86 - 42 34 49 14 @allspiceflavor



Bandari Toyuq Kebab Tabii Marinad

Tabii Marinade va Tenderizer

o Toarkibinda:
Qirmizi bibar, limon sirasi, yerli ananavi adviyyatlar, ekstraktlar
va asas yaglar, paprika tabii rangi, 100% tabii, konservant deyil.

O Neca istifada etmali:
Har bir kg toyuq atina 2 - 3 gasiq bu soraba alava edin yaxsica
garisdirin, cami 3 daqgigadan sonra barbeki va ya qovurma hazirdir.

Qeyd: Har hans bir duza ve adviyyata ehtiyac yoxdur.
Qablasdirma: 50 qr, 250 gr, 1 kq, 5 kg, 20 kaq.

Tenderli dadli toyuq kababindan
comi 3 daqiqga arzinda lazzat alin.
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Bandari Chicken Kebab Natural Marinade © SilS agn i

BANDARI CHICKEN KEBAB FLA'
Natural Marinade and Tenderizer N
O Containing: '

Red Pepper, Lemon Juice , Local Traditional Spices, Extracts and

Essential oils, Paprika Natural Color, 100% Natural, No Preservative.
O How to use:

Add 2 to 3 spoons of this marinade to every one kg of chicken meat

and mix well, after only 3 minutes it is ready to barbecue or frying.

[Note: No need to any salt or spices. J
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Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.
Enjoy a tender delicious chicken
kebab in just a 3 minutes.

www.magnolia-flavor.com info@magnolia-flavor.com (@) @allspiceflavor
(+98) 86 - 48 548 (+98) 86 - 42 34 49 14 @allspiceflavor




Ashayeri Toyuq Kebab Tabii Marinad

Tabii Marinade va Tenderizer

o0 Toarkibinda:
Limon ekstrakh, ekstraktlar va asas yaglar, yerli adviyyatlar,
gahvayi tabii rangli karamel, 100% tabii, konservant deyil.

O Neca istifada etmali:
Har bir kg toyuq atina 2 - 3 gasiq bu soraba alava edin yaxsica
garisdirin, cami 3 daqgigadan sonra barbeki va ya qovurma hazirdir.

Qeyd: Har hans bir duza ve adviyyata ehtiyac yoxdur.
Qablasdirma: 50 qr, 250 gr, 1 kq, 5 kg, 20 kaq.

Tenderli dadli toyuq kababindan
comi 3 doqiqga arzinda lazzat alin.

Ashayeri Chicken Kebab Natural Marinade

Natural Marinade and Tenderizer
O Containing:
Lemon Extract, Local Spices, Extracts and Essential oils,
Brown Natural Color Caramel, 100% Natural, No Preservative.
o0 How to use:
Add 2 to 3 spoons of this marinade to every one kg of chicken meat
and mix well, after only 3 minutes it is ready to barbecue or frying.

Note: No need to any salt or spices.
Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.

Enjoy a tender delicious chicken
kebab in just a 3 minutes.

www.magnolia-flavor.com (=] info@magnolia-flavor.com (@) @allspiceflavor

(+98) 86 - 48 543 (+98) 86 - 42 34 49 14 @allspiceflavor




Gilaki Baliq Tabii Marinad

o Toarkibinda:
Bell bibari, girmizi bibar, aromatik lazzatli bitkilar, gixariglar
va asas yaglar, yerli adviyyatlar, 100% tabii, konservant yoxdur.

O Necoa istifada etmali:
Har bir kg balig atina bu marinaddan 2-3 gasiq alava edin va yaxsi
garisdirin, 3 dagigadan sonra barbeki va ya govurma hazirdir.

Qeyd: Har hansi bir duza va adviyyata ehtiyac yoxdur.
Qablasdirma: 50 gr, 250 qr, 1 kq, 5 kg, 20 kaq.

GILAKI FISH NATURAL MARINAD!

., OASS Gl g s )SiAS e 3 :
O Containing: el N B\ AU SPICE
Bell pepper , Red pepper, Aromatic Delicious Plants, Extracts sy b AP / ! oy ad‘
and Essential oils, Local Spices, 100% Natural, No Preservative. 'S pa= | ) e
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Gilaki Fish Natural Marinade

Add 2 to 3 spoons of this marinade to every one kg of fish meat
and mix well, after 3 minutes it is ready to barbecue or frying.

Note: No need to any salt or spices.
Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.

www.magnolia-flavor.com
(+98) 86 - 48 548

info@magnolia-flavor.com [@) @allspiceflavor
(+98) 86 - 42 34 49 14 @allspiceflavor




Bandari Baliq Tabii Marinad

o Toarkibinda:
Qirmizi bibar, Bell bibari, yerli ananavi adviyyatlar, cixarislar va
Efir yaglari, paprika tabii rangi, 100% tabii, konservant yoxdur.

O Neca istifada etmali:
Har bir kg balig atina bu marinaddan 2-3 gasiq alava edin va yaxsi
gansdirin, 3 dagigadan sonra barbeki va ya govurma hazirdir.

Qeyd: Har hansi bir duza va adviyyata ehtiyac yoxdur.
Qablasdirma: 50 qr, 250 gr, 1 kq, 5 kg, 20 kq.
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Bandari Fish Natural Marinade b N B

" \ . b i
O Containing: _\G‘AH_SPICE_
Red Pepper , Bell pepper, Local Traditional Spices, Extracts and |

i — . e\ Rt A ’ : E Ll
Essential oils, Paprika Natural Color, 100% Natural, No Preservative. o Nl 0 e
& S i I : 2. b RUSEmlig s SAS S
O How to use:
Add 2 to 3 spoons of this marinade to every one kg of fish meat
and mix well, after 3 minutes it is ready to barbecue or frying.

Note: No need to any salt or spices.
Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.
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www.magnolia-flavor.com info@magnolia-flavor.com (@) @allspiceflavor
(+98) 86 - 48 548 (+98) 86 - 42 34 49 14 @allspiceflavor



Kordi Kebab Tabii Marinad

Tabii Marinade va Tenderizer

o Toarkibinda:
Yerli ananavi adviyyat va asas yaglar, bitki mansali ekstraktlar, tabii tenderizer, 100% tabii, konservant yoxdur.

o Istifadasi liglin:
Kebab, Sislik, Dandeh Kebab, Toyuq Kebab.
O Neca istifada etmali:

Bu mahsuldan 2-3 gasiqg alava edin har kg qirmizi at va ya toyuq atina va yaxsi qarisdirin, at kababi liglin
30 daqiga va toyuq kababi Gigiin marinad etmak tiglin 3 dagiga lazimdir, sonra mangal va ya govurma hazirdir.

Qeyd: Har hans bir duza va adviyyata ehtiyac yoxdur.
Qablasdirma: 50 qr, 250 qr, 1 kq, 5 kq, 20 kq.

Bir tenderdan lazzat alin
bir nec¢a daqiga arzinda barbekii.
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KURDI KEBAB FLAVOR
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Kordi Kebab Natural Marinade
Natural Marinade and Tenderizer
O Containing:
Local Traditional Spices and Essential Oils , Herbal Extracts,
Natural Tenderizer, 100% Natural, No Preservative. . 3 A
For use in: Nt e e o
Kebab, Shishlik, Dandeh Kebab, Chicken Kebab. " e SR
How to use:
Add 2 to 3 spoons of this product to every one kg of red meat or chicken meat and mix well, for meat kebab
30 minutes and for chicken kebab 3 minutes is necessary for marinating, then it is ready to barbecue or frying.

[Note: No need to any salt or spices. ]
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Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.

Enjoy a tender delicious
barbecue in just a few minutes.

www.magnolia-flavor.com info@magnolia-flavor.com (@) @allspiceflavor

(+98) 86 - 48 548 (+98) 86 - 42 34 49 14 @allspiceflavor




Koobideh Kebab Tabii Marinad

Tabii Marinade va Tenderizer

o0 Toarkibinda:

Yerli ananavi adviyyat va asas yaglar.
o Istifadasi liglin:

ot Kebab ve Hamburger.
O Neca istifada etmali:

Bu mahsuldan 2-3 qasiq alava edin har kq sira gqirmizi ata
va yaxsl garisdirin, sonra mangal va ya govurma hazirdir.

Qablasdirma: 50 qr, 250 qr, 1 kq, 5 kq, 20 kq.

Bir tenderdan lazzat alin
bir ne¢a daqiqga arzinda barbekii.

{Qeyd: Har hansi bir duza va adviyyata ehtiyac yoxdur]

L\ ALLSPICE
L N
Koobideh Kebab Natural Marinade 34498 Ll il

KUBIDEH KEBAB FLAVOR
Natural Marinade and Tenderizer __ B e
O Containing: | s -

Local Traditional Spices and Essential Oils . L S / | b 2000 _og
O Forusein: ' A & A B TR

Meat Kebab and Hamburger. W < PR TR N Rl
O How to use: = ! i :

Add 2 to 3 spoons of this product to every one kg of row

red meat and mix well, then it is ready to barbecue or frying.

Note: No need to any salt or spices.
Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.

./_..l _“\!' )
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Enjoy a tender delicious
barbecue in just a few minutes.

www.magnolia-flavor.com info@magnolia-flavor.com (@) @allspiceflavor

(+98) 86 - 48 543 (+98) 86 - 42 34 49 14 @allspiceflavor




Turs Kebab Tabii Marinad

Tabii Marinade va Tenderizer

o

o

o

Tarkibinda:

Sirka, nar konsentrati, Yerli ananavi adviyyat va asas yaglar, 100% tabii, konservant deyil.
istifadasi tiglin:

Toyuq Kebab va ot Kebab.

Neca istifada etmali:
Bu mahsuldan 2-3 gasiq alava edin har kg girmizi at va ya toyuq atina va yaxsi garisdirin, at kababi tglin
30 daqiga va toyuq kababi G¢lin marinad etmak Ui¢iin 3 dagiga lazimdir, sonra mangal va ya qovurma hazirdir.

Qeyd: Har hans bir duza va adviyyata ehtiyac yoxdur.
Qablasdirma: 50 gr, 250 gr, 1 kq, 5 kq, 20 kaq.

o

Sour Kebab Natural Marinade

Natural Marinade and Tenderizer \ el | X

Bir tenderdan lazzat alin
bir ne¢a daqgiga arzinda barbekii.

SOUR KEBAB FLAVOR

Containing:
Vinegar, Pomegranate concentrate, Local Traditional
Spices and Essential Oils, 100% Natural, No Preservative. N A b L

: ‘ S Mo ' L Gl Al
For use in: - a L PERT B SOUR KEBAB FLAVOR
Chicken Kebab and Meat Kebab. - ER T : L = P TS
How to use:
Add 2 to 3 spoons of this product to every one kg of red meat or chicken meat and mix well, for meat kebab )
30 minutes and for chicken kebab 3 minutes is necessary for marinating, then it is ready to barbecue or frying. 88 £

\MSPFCE y

Note: No need to any salt or spices.
Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.

Enjoy a tender delicious
barbecue in just a few minutes.

www.magnolia-flavor.com (=] info@magnolia-flavor.com (@) @allspiceflavor

(+98) 86 - 48 543 (+98) 86 - 42 34 49 14 @allspiceflavor




Larry Kebab Tabii Marinad

Tabii Marinade va Tenderizer
o0 Toarkibinda:
Qatig ¢ixaris, Bitki mansali ekstrakt, yerli ananavi adviyyat
va asas yaglar, tabii tenderizer, 100% tabii, goruyucu deyil.
o istifadasi ligiin:
Kebab, Toyuqg Kebab.
O Neca istifada etmali:
Bu mahsuldan 2-3 gasiq alava edin har kg qirmizi at va ya toyuq atina va yaxsi garisdirin, at kababi liglin
30 dagiga va toyuq kababi ligiin marinad etmak liglin 3 daqiga lazimdir, sonra mangal va ya govurma hazirdir.

Qablasdirma: 50 gr, 250 gr, 1 kq, 5 kq, 20 kq.

Bir tenderdan lazzat alin
bir ne¢a daqiqga arzinda barbekii.

{Qeyd: Har hansi bir duza va adviyyata ehtiyac yoxdur]

&

Slloals il
LARRY KEBAB FLAVOR

Larry Kebab Natural Marinade

Natural Marinade and Tenderizer

O Containing:
Yogurt Extract, Herbal Extract, Local Traditional Spices and
Essential Oils, Natural Tenderizer, 100% Natural, No Preservative.

For use in:
Kebab, Chicken Kebab.

How to use:
Add 2 to 3 spoons of this product to every one kg of red meat or chicken meat and mix well, for meat kebab 4
30 minutes and for chicken kebab 3 minutes is necessary for marinating, then it is ready to barbecue or frying.

[Note: No need to any salt or spices. ]

Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.
Enjoy a tender delicious
barbecue in just a few minutes.

www.magnolia-flavor.com info@magnolia-flavor.com [@) @allspiceflavor

(+98) 86 - 48 548 (+98) 86 - 42 34 49 14 @allspiceflavor




Kaleig¢i Tabii Marinad

Tabii Marinade va Tenderizer

o0 Toarkibinda:
Qurmizi bibar, limon sirasi, yerli ananavi adviyyat va bitki mansali yaglar, paprika tabii rangi, 100% tabii, konservant

o istifadasi ligiin:
Qirmizi at, toyuq va balig, govurma va ya barbeki.

O Neca istifada etmali:
Qurmizi at: Har kg ata 2-3 gasiq alava edin va yaxsi garisdirin, an azi 30 daqgigadan sonra istifada etmaya hazir olun.
Toyuq: Bu soraba Uglin 2-3 gasiq alava edin har kq toyuq, yalniz
3 dagigadan sonra istifada etmaya hazirdir. (daha uzun miiddst olursa olsun)

Baliq: istadiyinizi ovusdurun bu soraba miqdari baligi 6rtmak
va bu bisirmaya, govurmaga va ya mangqal hazirlamaga hazirdir.

Qeyd: Har hansi bir duza va adviyyata ehtiyac yoxdur.
Qablasdirma: 50 gr, 250 gr, 1 kq, 5 kq, 20 kq.

Bir tenderdan lazzat alin
bir ne¢a daqiqga arzinda barbekii.

Kaleici Natural Marinade M.
Natural Marinade and Tenderizer I(aletct

O Containing: Acll
Red Pepper, Lemon Juice, Local Traditional Spices and Herbal Fw'ﬂ et, tavuk:
Essential oils, Paprika Natural Color, 100% Natural, No Preservative.

For use in: "*'%
Red Meat , Chicken and Fish, Roasting or Barbecue.

How to use:
Red meat: Add 2 to 3 spoon of this marinade to every one kg of meat and mix well, after at least 30 minutes it is ready to use. ¥t
Chicken: Add 2 to 3 spoon of this marinade to every one kg of chicken, after only 3 minutes it is ready to use. (no matter if longer period ) * !"0
Fish: Rub the desired amount of this marinade to cover the fish and this is ready to cooking, roasting or barbecue. s o
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Note: No need to any salt or spices.
Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.
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Enjoy a tender delicious
barbecue in just a few minutes.

www.magnolia-flavor.com (=] info@magnolia-flavor.com (@) @allspiceflavor

(+98) 86 - 48 543 (+98) 86 - 42 34 49 14 @allspiceflavor




Antalya Tabii Marinad

Tabii Marinade va Tenderizer

o Toarkibinda:
Limon suyu, Antalya yerli ananavi adviyyat va bitki mangsali yaglar, tabii rangli zerdecal, 100% tabii, konservant deyi

o Istifadasi ligiin:
Qirmizi at, toyuq va balig, qovurma va ya barbekd.

O Neca istifada etmali:
Qurmizi at: Har kq ata 2-3 qasiq alava edin va yaxsi garisdirin, an azi 30 daqgigadan sonra istifada etmaya hazir olun.
Toyuq: Bu soraba Uglin 2-3 gasiq alava edin har kq toyuq, yalniz
3 dagigadan sonra istifads etmaya hazirdir. (daha uzun miiddat olursa olsun)

Baliq: istadiyinizi ovusdurun bu soraba migdari balig 6rtmak
va bu bisirmaya, govurmaga va ya manqal hazirlamaga hazirdir.

Qeyd: Har hansi bir duza va adviyyata ehtiyac yoxdur.
Qablasdirma: 50 qr, 250 qr, 1 kq, 5 kq, 20 kq.

Bir tenderdan lazzat alin
bir ne¢a daqiqga arzinda barbekii.

Antalya Natural Marinade

Natural Marinade and Tenderizer

O Containing: -~y
Lemon juice , Antalya Local Traditional Spices and Herbal ) Mizi et, tavuk,
Essential Oils, Natural Color Turmeric, 100% Natural, No Preservative. R 4 "SR
For use in: <N
Red Meat , Chicken and Fish, Roasting or Barbecue.

How to use:
Red meat: Add 2 to 3 spoon of this marinade to every one kg of meat and mix well, after at least 30 minutes it is ready to use.
Chicken: Add 2 to 3 spoon of this marinade to every one kg of chicken, after only 3 minutes it is ready to use. (no matter if longer period)

Fish: Rub the desired amount of this marinade to cover the fish and this is ready to cooking, roasting or barbecue. : 1O ogal

Note: No need to any salt or spices.
Packaging: 50 gr, 250 gr, 1 kg, 5 kg, 20 kg.

Enjoy a tender delicious
barbecue in just a few minutes.

www.magnolia-flavor.com info@magnolia-flavor.com [@) @allspiceflavor

(+98) 86 - 48 548 (+98) 86 - 42 34 49 14 @allspiceflavor




istehsal olunur Bilik 9sasl Magnoliya Lazzati va Stirlari co.
Saveh, Kaveh Sanaye Sshari

Manufactured and packed in Iran

Magnolia flavor & fragrance co.

Kaveh industrial city
Saveh, Central Province

@ www.magnolia-flavor.com (G @allspiceflavor [ (+98) 86 - 48 548
B info@magnolia-flavor.com [@ @allspiceflavor & (+98) 86 - 42 34 49 14




