Peter Nicholson | CEO

peter@nicholsonfinefoods.com.au
\ : +61 2 66463191
nicholson fine foods

www.nicholsonfinefoods.com.au

nicholson
fine foods

retail products Australian design - Australian made

Belgian Chocolate Mousse

Bio Burger
A\ H n
4 Flavours | Gluten and Egg Free | 150g | 8 Serves | 18 Months Shelf Life | Gold Medals WhOle fOOd fOI‘ WhOIe ||fe
Champion medal winning formula makes mousse, parfait, cheesecake, creams, truffles, cakes

Ga rn iSh i ng Pea rIS 5kg bag makes 150 x 100g Serves | Makes Burgers,

Dumplings, Pie Fillings, Casseroles and Soups |
Red Chilli i
Green Tea

Vegan, Vegetarian or Non - Vegetarian | Long Shelf Life
Easy Use Formulas
Limoncello

Classic Chocolate

Swiss Dark White Chocolate White Christmas Umami Clam
Finishing Vinegar
Sydney Royal Champion 7 Times | 7 Flavours | Gluten Free

265ml | 18 Months Shelf Life | Gold Medals 0 Garnishing
Capsicum

» Pearls s Food Service Retail
"’; Red ‘
i Porcini

| ” e | Essence Sauces
' . = E 3 Flavours: Northern Rivers BBQ Essence,
Black Hibiscus Beetroot Red Rash Manao Luxu ry HOt ChOCOIate Essence of Hibiscus, Chocolate Balsamic
Blood - A ; POy 9 Luxury Belgian Hot Chocolate is a beautiful blend of the finest Belgian couverture
Plum  Cherry Capsicum

250ml | Gold Medals
chocolate and Australian milk powder, enhanced with vanilla.
Seasoning Sprinkles

gift tin 5009 tin 18 serves. | food service 1kg bag 36 serves

3 Flavours: Italian Porcini, Blackended Cajun &
Bruschetta| Gluten Free | 90g | Silver Medals

Bruschetta

Porcini Caju

Original Chbcolate

Chocolate Hibiscus
White Chocolate

: 2 Classic BBQ
Youtube Balsamic

Products supported with recipe videos on YouTube and website see QR links or
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Belgian Chocolate Premium Dessert Formula Garnishing Pearls

Champion medal winning formula used to make beautiful desserts, including mousse, parfait, cheesecake, creams, truffles and cakes An easy and creative way to lift the luxury and sophistication of simple foods
gluten and egg free | simple standard formula 1 + 1 + 2 | 5kg bag makes 25 litres or 250 serves gluten free and vegan.
customise to your own needs by adding infusions, fruit pulp, juice, alcohol, essenses, nuts or spices | freeze - thaw stable

Limoncello

Red Chilli i
Green Tea
‘ Umami Clam

Balsamic

l I Plum
Garnishing
Pearls Ciges
Red Capsicuma

Porcini

Mango

Classic Chocolate White Christmas White Chocolate Swiss Dark

Finishing Vinegar BioBurger

A\Y = /4
Soft Elegant Finishing Vinegars can be used with seafood, salad, vegatables, meats, game, pasta, risotto WhOIe fOOd for WhOIe Ilfe
Seven Sydney Royal Australian Champions | 8 Flavours | gluten free | 825ml | 18 months shelf life | Gold medals 5kg bag | yeilds 150 x 100g serves | makes burgers, dumplings,
pie fillings, casseroles and soups. Vegan, Vegetarian or Non Vegetarian
long shelf life | easy to use formula | gluten free, soy free

Hibiscus Mango Raspberry Beetroot Red Pepper Black Blood Plum Red
Cherry Capsicum

Products supported with recipe videos on YouTube and website see QR links or



