


LABEL-FRIENDLY CHUNKY TAJINE SAUCE

Sweet heat, bold and fruity flavors are attracting consumers wanting to explore the upcoming North African
cuisine. Yet consumers do not just look for indulgent ready meals inspired by exotic recipes; they also expect

to find label-friendly ingredients on the back of the pack.

This chunky sweet and hot tagine sauce with dried apricots and preserved lemons ticks both boxes. It contains
SimPure® 99405 functional native starch, which was designed for moderate to high heating or shear
processes, and which not only retains viscosity and delivers a rich mouthfeel, but also allows for a simple ‘corn

starch’ declaration.

Delicious with Moroccan-style meatballs or deep-fried falafel balls. Add a minty yoghourt cooler for extra
freshness. And why not clean up your plate and mop up this tasty sauce with pita bread.

Ingredient list

Tomato puree

Full fat yoghurt

Onions

Glucose-fructose syrup (CTru Sweet® F42)
Garlic

Ginger

Dried apricots

Corn starch (SimPure® 99405)
Lemon juice

Harisa

Salt

Preserved lemons

Ras el Hanout /‘ ®
Dried mint carg’ll



