


Home of Falafel is GARDEN GOURMET®s commltment to ow falq fel
as a full culinary platform. It stands for authentic taste jm :nu-read
versatility and professional kitchen performance, dellvered throu

a coherent range deslgned spemﬁcally for foodserwce. L =

PLATFORM STORY

The Home of Falafel range is designed to
give foodservice operators choice without
complexity, combining multiple flavour
expressions with one coherent operational
solution, all backed by GARDEN GOURMET®
plant-based expertise!

WHY HOME OF FALAFEL WORKS FOR
rF[]l]I]SERVIEE '

One brond mult|ple expressions
Simplified sourcing, training and
kitchen processes
Consistent quqlity across flavours
Supports innovation while keeping
operations under control
Designed specifically for

. professional kitchens

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

THE RHNEE l]VERVIEW

Classic Falafel - The benchmcrk ﬂuffy gently
spiced, unlversolly appealing. :

Beetroot Falafel Noturolly vibrant: VISUCI|

impact with a reﬁned modern tdste v
Spicy Falafel - Bold and aromatic: chili ond -
paprika for a conﬁdent kICk

,SHFIREI] PRl]I]UET CREDENTIHLS

. 'Reody toeat »

* Plant-based and vegon (v Lobel)
* Source of protein, hlgh in fiber
* Nutri-Score A | 7

\WHERE TASTE FEELS GooD?




