CAPABILITY STATEMENT

Chef Flo-K manufactures authentic, traditional
African based sauces for restaurants, public/private
institutions and wholesale industries. Afric Sauce
appeals to our clients because of its easy
application and health conscious ingredients. Chef

Flo-K makes diversifying your clientele, palette
CONTACT p|easing_

Florence Karp, CEO

EMAIL
Info@chefflokfoods.com

DIFFERENTIATORS

PHONE Shelf-stable Sauce with Multiple Uses

763-400-1725 :
Natural Ingredients

WEBSITE No MSG
www.chefflokfoods.com .I?I"Emt Based _
No Artificial Preservatives
DUNS
081252062 Gluten Free
Locally Sourced
NAICS CODES ) _ _ -

311421 Time-saver, Convenient, Quick Solution

Perishable Prepared Food
P Ready to eat - hot or cold

311991
Perishable Prepared Food
Manufacturing PRODUCT SPECIFICATION
CAGE CODE FDA Certification - 2019
84E17

1 Gallon Jar
12/80% bottle




ABOUT AFRIC SAUCE

Love home-made meals, but don't have the time?

Made with the freshest ingredients, Afric Sauce makes serving a
home-cooked meal easy and delicious with ingredients you can READ!

Afric Sauce "Traditional African Sauce",
is a blend of fresh tomatoes, Red bell
pepper and onions. Great on steak,
vegetables, poultry, seafoods and more.
Use on your favorite dishes as gravy,
for dipping, marinating and basting.

ChefFLOKFoods.com

Produced for Chef FLO-K Foods
Brooklyn Park, MN 55443
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Nutrition Facts

8 servings per container

Serving size 2 tbsp (28g/1 0z)
. |

Amount per serving

Calories 35
% Daily Value *
Total Fat 3g 4%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 25mg 1%
Total Carbohydrate 2g 1%
Dietary Fiber Og 0%
Total Sugars 1g
Includes Og Added Sugars 0%
Pretein Og
Vitamin D Omeg 0%
Calcium Omg 0%
Iron 0.1mg 0%
Potassium 50mg 2%

The % Daily Value (DV) tells you how much a
fent in a serving of i

INGREDIENTS: Tomatoes, Onions, Red Bell Peppers, Water, Tomato Paste

(tomatoes, citric acid), Canola Qil, Natural Flavor, Sea Salt, Cayenne Pepper,

Curry Powder, Thyme, Citric Acid.



