
HEINZ FOODSERVICE 
WARMS UP WINTER SALES 
WITH NEW CONDENSED 
CHICKEN NOOD
>> Heinz Foodservice has

added to its popular conden

range with the launch of 

Chicken Noodle soup.

The new variant has expanded the cu
range to fi ve soups (including Cream
Tomato, Cream of Chicken, Cream of 
Mushroom and Country Vegetable),
enabling outlets to offer consumers a
different Heinz variant each day of the working week.

During winter months, the demand for warm comforting foods
increases and serving soup is the perfect way to maximise
footfall and potential profi ts. Each 830g tin provides nine
servings and, costing around a fi fth of an ambient pouch soup,
offers excellent value for money whilst also offering
convenience by eliminating preparation time and hassle.

Emily Frank, brand manager at Heinz, said: “Our condensed 
soup range has proved popular with a number of outlets,
particularly on the high street, as it gives operators the
opportunity to offer a quality, well-loved brand, and
value for money.” 
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Cumberland Tattie Pot by Craig Hennessey, 

Pub Pie Champion 2011

Get involved in this fantastic nationwide event at  
www.britishpieweek.co.uk

Don’t miss out! Celebrate British Pie Week with Jus-Rol 
from the 5th-11th March 2012 and watch your pie sales soar!

Why Jus-Rol…

“Pie sales increased by a huge 333%” Craig Hennessey, 
2011 Pub Pie Champion, The Queen’s Head Inn

To enjoy a bumper British Pie Week like The Queen’s Head 
Inn make sure your freezer is stocked with Jus-Rol!
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KNORR 
LOOKS EAST
>> To expand its expertise in world cuisines, 

Knorr has partnered with the fastest-growing 

Oriental retail brand, Blue Dragon, to launch

a completely new concentrated sauce format. 

The new ‘Create More’ concentrated sauces range has been
specifi cally developed for chefs who want to add their own signature 
to a dish, but don’t have the time or resource to create authentic 
Oriental dishes using a paste.  They are available in four fl avours: 
Thai Red Curry, Thai Green Curry, Laksa Curry and Char Siu.

Sarah Branagan, category manager for sauces at Unilever Food 
Solutions, comments:  “We’re continually looking to enhance our 
portfolio of professional ingredients by listening to what chefs
want. It’s important to get their feedback and develop ingredients
that meet the needs of busy professional kitchens.”
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