
OF FALAFEL
HOME

WHERE IT’S EASY 
TO SERVE 1 DINER, 
OR 100



WHY HOME OF FALAFEL WORKS FOR 
FOODSERVICE
• One brand, multiple expressions

• Simplifi ed sourcing, training and 
 kitchen processes

• Consistent quality across fl avours

• Supports innovation while keeping    
 operations under control

• Designed specifi cally for 
 professional kitchens

THE RANGE OVERVIEW
Classic Falafel – The benchmark: fl uff y, gently 
spiced, universally appealing.
Beetroot Falafel – Naturally vibrant: visual 
impact with a refi ned, modern taste.
Spicy Falafel – Bold and aromatic: chili and 
paprika for a confi dent kick.

SHARED PRODUCT CREDENTIALS
• Ready to eat

• Plant-based and vegan (V Label)

• Source of protein, high in fi ber

• Nutri-Score A

GARDEN GOURMET®

FALAFEL RANGE

The Home of Falafel range is designed to 
give foodservice operators choice without 
complexity, combining multiple fl avour 
expressions with one coherent operational 
solution, all backed by GARDEN GOURMET®

plant-based expertise!

PLATFORM STORY

Falafel = 21g. Pouch = 2kg (approx. 95 pieces)

“THE RANGE GIVES US FLEXIBILITY: EVERYDAY CLASSICS, PREMIUM 
BOWLS AND BOLD STREET FOOD. ALL FROM ONE PLATFORM.”

CULINARY DEVELOPMENT CHEF

Home of Falafel is GARDEN GOURMET®’s commitment to own falafel 
as a full culinary platform. It stands for authentic taste, menu-ready 
versatility and professional kitchen performance, delivered through 
a coherent range designed specifi cally for foodservice.


