TAOGUNTIA FOOD GROUP

Flavoursome solutions since 1903

BURGER PRESS

Art. No.: 17720500

- Shapes & presses all types of patties into the perfect shape

-+ Gives the patty a uniform shape
+  Patty will not fall apart during frying or grilling
+  Burger press is easy to clean

SMOKY REASONS FOR THE AMERICAN CUISINE

The American cuisine is one of the most popular trends, but why?

81 % of German consumers buy
products from American cuisine.*

The desire for luxury in everyday life & the
further development of new cooking techniques
have shaped the topic of ,smoke flavour”in BBQ
as an independent flavour in itself **

New influences find their way due to the
popularity of American cuisine and quickly gain
acceptance.

*Moguntia, ,Would you buy this?", own survey (n=503), 2022
**The Food People, Cuisines & Ingredients - Trend Prediction 2022/23, 2021
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DEKORA® Smokey BBQ Brillant | 154080




Smokey BBQ Sauce | G73930



BEEF FILLET ON
SALT PLANK

1kg BeefFillet
30g DEKORA® Raffiné Preparation for spice marinade | 156600
30g

PRODUCTION RECOMMENDATION:

Cut the beef fillet into slices about 3 cm thick,
marinate with DEKORA® Raffiné and coat only the edges
with the American BBQ Spice.

PREPARATION RECOMMENDATION:

Grill or roast the fillet alternately on both sides.

NEW trend - roast or grill on a salt stone:

In the oven: Place the salt stone in a non-preheated oven at 200°C for
40 minutes.

When grilling: Move the salt stone a little closer to the coals every 5
minutes so the stone heats up slowly and does not crack.

After 40 minutes, the salt stone should have reached its heat. After
preheating the stone, grill the fillet on both sides alternately on the
salt plank.

PRODUCT INFO

+  Versatile spice blend
+ Strong & intense flavour
+  Cost effective addition
+ Perfect combination with
DEKORA® Raffiné for the perfect shine
+  Without glutamate

The complete recipe
is available here!

AMERICAN BBQ SPICE
Art. No.: G74020 | Addition: 30 g/kg



