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Caspian Chargrilled
Eggplant Caviar




CHARGRILLED
EGGPLANT CAVIAR
SUGAR FREE

CASPIAN CHARGRILLED
EGGPLANT CAVIAR

EN. Eggplant caviar is a unique product with an exquisite
taste and flavor. We select the best eggplants, sweet red
pepper and vine ripe tomatoes and chargrill them one by one.
After peeling the skin, we grind the soft vegetable flesh and
slow cook in corn oil. The end product is absolutely delicious,
healthy and classed as ready antipasti to be eaten with a fine
slice of fresh bread or served as a side accompaniment to
any grilled meat or poultry dish.

RU. KTo MoXeT ocTaTbCa paBHOAYLUHBIM K OBOLLLAM,
NPUroTOBMIEHHLIM HA CTAPMHHOM MaHrane Ha ApeBeCHbIX
yrnsax? o oTgenbHOCTU 3anevYeHHble Ha MaHrane OBOLLM
OYMLLAIOTCH OT KOXYpPbI, @ MOTOM TyLIATCS B KYKYpPY3HOM
mMacne. NHrpegmeHTbl NpocTble — Gakna)aHbl, KpacHbIN
nepe, NoMUaopbl U Nyk. Ho coyeTaHne BKYCHENLLUMX OBOLLEN
NopoXAaeT YHUKamNbHbIN BKYC, KOTOPOMY HEBO3MOXHO
NpOTUBOCTOATL. [Jaxke camble KanpuaHble B e4e AEeTU C
YAOBOMBbCTBMEM €4AT Hally UKPY Ha OPEBECHOM Yrre ¢
NIOMTUKOM cBexeuncneyénHoro xneba. Nkpa Ha opeBeCcHOM
yrne — npekpacHhbIi rapHup K irobomy ortogy.




Mediterranean
Bruschetta hot

MEDITERRAMEAMN
BRUSCHETTA, HOT
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BRUSCHETTA, HOT
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MEDITERRANEAN
BRUSCHETTA

EN. All the ingredients used to make Bruschetta
are full of vitamins. Sweet red pepper, green
pepper, carrot, vine ripe tomatoes and garlic all
contain high levels of vitamin C and B-carotene.
Bruschetta is slow cooked in corn oil and served
as antipasti or a side accompaniment to many
meat and poultry dishes.

RU. Ileyo pomaliHee — aHcamMbrnb CBEXUX,
XPYCTALLMX U CE30HHBLIX OBOLLEN nopoxaaet
YHUKarbHbIN BKYC. APKUIA UBET, OTNNYHasA
KOHCUCTEHUMSA NpoayKTa nogapok Ans nobutenen
nevo.

MEDITERRANEAN
BRUSCHETTA HOT

EN. Hot n spicy garnish - that is all you need to
make your meal perfect! Grilled, fried or steamed -
our hot bruschetta will transform it into an exotic
dish from the far east.

RU. Xouetcs 4yero-Hnbyab oCcTpeHbKOoro? HexHo
NPUrOTOBMNEHHbLIE COYHbIE OBOLLIM CO CBEXEN
3eMeHblo 1 OCTPLIM NepLEM Kak pa3 To, YTo Haao!
Hacnaxgantecb No6MMbIM BKYCOM U HU B YEM
cebe He oTkasbiBanTe!

MEDITERRANEAN
BRUSCHETTA
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KABAB
SAUCE

EN. Very popular with various dishes,
kebab sauce is made from fresh vine ripe
tomatoes, sweet red pepper, green
pepper, onions, garlic, rare local herbs
and spices. Kebab sauce is the perfect
accompaniment to kebabs and wraps.

RU. Ke6ab coyc — aT0 HENOBTOPUMbIV
coyc 6e3 caxapa Ha OCHOBE NOMWZOPOB,
KpacHoro nepua, pasHbix Cneumn,
AYLINCTOro YeCHOKa U 3eMneHMu.
JlereHpapHbIn Bkyc AzepbangykaHCKnx
NOMMOOPOB HE OCTaBUT LLAHCa
KOHKYpeHTaM.

KABAB
SAUCE HOT

EN. Ripe and hot, seasoned with rare herbs
and spices! Savour the taste of the best
tomatoes from the Land of Fire!

RU. XoueTcs cobpatbes ¢ apy3bamm n
roTOBUTb LUALLSLIK Ha Npupoae? He
3abyabTe 3axBaTUTb C COOON HaLl OCTPbIv
kebab coyc. HenoBTOPMMBbIV BKYC CBEXMNX
NOMWOOPOB U HALUNOHAMbHbIX CNELUA 1
Xryyas ocTpoTa nepua AOMOSMHAT Baly
NpPasgHUK U 3aXryT anneTuT.

KEBAB
SAUCE

SLIGAR FREE
e R

Wandmade in Azsrbaian




Hot pepper
Sauce




HOT PEPPER
SAUCE

EN. Made of aromatic red pepper, fresh garlic and
mint leaves, this sauce is what Eastern cuisine is all
about. This Sizzling hot sauce brings out the flavours
to enhance any fine food.

RU. MNpuroToBneHHbIN 13 AyLWMUCTOro KpacHoro nep,
CBEXEro YecHoKa u1 NIMCTEN MSATbI, OCTPbIN NepPeYHbIn
COyC B MOSTHON Mepe nepeaaeT BC raMMmy
3K30TUYECKMX oLyLLeHnn BonwebHoro BocTtoka.
Kryumn coyc npoOyxgaeT ByfnkaH aMOLMIA U apuT
HEBEPOSATHbIN BKYC HAaCTOALLMM NIOBUTENSIM OCTPbIX
OLLYLLIEHWNNA.
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RED PLUMCHERRY
SAUCE

EN. We have collected this amazing fruit from the deep
forests of Azerbaijan to bring its sharp and exquisite flavor to
your table. Taste the power of nature and stay healthy.

gourmaet

o
ZIRA
XTI

RU. T'opHyto necHyto anblvy O4eHb CIIOXHO HANTW, Tak Kak

OHa pacTeT B mybnHax ropHbIX 11eCoB B yeUHEHME C

npupoaon u conHueM. Mbl npobmpannck No rycTbimM fiecam u
ropam, 4tobbl cobpaTb 3TOT YNCTENLINIA OUKUIA OPYKT, U

E,.'EE," NPUroToBMIM He3abbiBaeMbIN coyc K Bawmnm bntogam. Mel

FLUMCHERRY SAUCE NPUHECNN FOpHblE CEKPETLI 340POBbS K BaLlemy ctony!
SLELAR FRED
ey —

YELLOW PLUMCHERRY
SAUCE

EN. Plumcherries are completely organic fruits grown in Azerbaijani
forests without any additives. Made from pure fruit and a touch of
salt — this sharp, unusual and savory product is the perfect
accompaniment for all types of meat, fish and chicken dishes. The
product is made in yellow and red plumcherry varieties.

RU. Crnoco6 npuroToBrneHnst OauH 1 TOT Xe, TONbKO MeHsAeTcs
Arofbl Mo NPeanoYTEHN0. DT HEBEPOSITHO BKYCHbIE W MONe3Hble
coycbl 6e3 caxapa OTNMYHO NoaxoasT ANs MapuHaga U NpPoCcToro
MCMONb30BaHUSA KaK rapHup.

BLACKTHORN
SAUCE

EN. This Sugar free amazing and rich sauce is made of ripe
blackthorn and a touch of salt to bring out the exquisite flavour.
Perfect for marination and soups, blackthorn is also full of
vitamins and is the natural accompaniment to your healthy diet.

RU. HeBeposiTHO BKyCHbI coyc 6e3 caxapa caenaH 13 crnernoro
TepHa 1 NpYpaBHEH Manon JONN conm YTobbl NOAYEPKHYTH
HacbILLEHHbIN BKYC NpoaykTta. lgeansHo nogxoanT Ans
MapvHaga 1 CynoB, a Tak e boraTbli BATAMUHaM1 COCTaB
CTOMUT Ha CTOPOXe Ballero 300pOBbS.
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POMEGRANATE

SAUCE
SLGAR FRIN
o

SOUR CHERRY
SAUCE

EN. Beautiful aroma and sweet and sour taste of matured sour cherry
can transform any dish. Made of best sour cherries and a hint of salt,
the product is perfect with any meat, poultry and fish dishes. Most
people diagnosed with diabetes in Baku like this product with a cup of

tea, as none of our sauces contain sugar.

POMEGRANATE
SAUCE

EN. Known as “the national treasure” of Azeri cuisine, pomegranate sauce is the main
sauce to compliment grilled fish and other meat and poultry dishes. Pomegranate
sauce is the combination of de- seeded pomegranate and salt to enrich the flavor. First
we de-seed the fruit and steam it. Then, as per ancient recipe, which we strictly adhere
to, the seeds are separated from the flesh and then the juicy flesh is cooked until the
density is as it should be. This labor-intensive product has one of the most unique
flavors known to cultured civilizations.

RU. NpaHaTtoBbI coyc (Hap-Lwapab) no npaBy cUMTAETCSt peakum GpunnMaHTom
asepbanmxaHckon KyxHu. Mo ApeBHUM TpaauLmMsam cHavana Hy>KHO BPYYHYH O4UCTUTb
rpaHaT OT KOXypbl 1 NMOMNYYXThb LienbHblE pyOUHOBLIE 3epHa. 3aTem no ogHoMYy
OTAENUTL 3epHa OT MAKOTU. TsKeNbI U JONTUIA PyYHON TPyA NOPOXAAET rycTyio
KOHCUCTEHUMIO, crierka caobpeHHyto conbto. Kucno-cnagkui ryctoi coyc npeobpasunt
no6oe 6ntofo! YHuKanbHas TekcTypa, yHacnegoBaHHas OT NpeaKoB, — Camblid NyyLLni
Aap 4nst Hawmx nokynartenewn!

RU. YepHas, cnenasi 1 BKyCHast BULLHS U HEMHOIO COMN — BOT U BECb Z ' Rﬂl.

cekpeT! TOT NPOCTON, HO OYEHb HEOOBIYHbIN NPOAYKT NpuaaeT

He3abblBaeMbli BKYC 1 TOHKMIA apomart Balwumm 6ntogam. A y Hac B e
Baky OH o4yeHb nonbunca NaaM, CTpagaroLLMX CaxapHbIM SOUR CHERRY

anabeToM, — Hall NPOAYKT He COAEPXKUT caxapa.

SAUCE

SLELAS PELD

SAUCE
BUGAR FREE
o

AR GTE o R

CORNEL
SAUCE

EN. Rich with vitamins, our cornel sauce also has an incredible taste
and flavor. The product is made from matured cornel and a hint of salt.
The product is perfect to compliment any meat, poultry and chicken
dishes as can be considered your secret ingredient in the kitchen.

RU. Knsun nsgasHa cnaButcs CBOMMMU LieniebHbIMM CBOMCTBaAMU.
Oco6eHHO ero NCnonb3ykT NpKU NIeYeHNU NPOCTYAbl Y MOHWKEHUS
*apa. Mbl cobupaem cnernblii KU3un B ropHbIX parioHax 1 roToBUM U3
Hero coyc. Mony4yeHHas KOHCUCTEHLUSI COOEPXKUT TOMbKO HEMOBTO-
PVMBI @apOMaTHbIV CNEMbIA KU3uUI, Marnyr OO COMu 1 NPeKpacHo
NOAXOAMT B KA4eCTBE MapuHaZa Ko BCEM BuAaM Msica cyrnam.



gourmet

ZIRA

POMEGRANATE
SAUCE

SUGAR Felg







APPLE JAM

EN. Eastern nations have always believed in the
miraculous power of cinnamon. Tasty apple twisted with
cinnamon, warms and comforts your soul, providing the
perfect mood for the entire day.

RU. Kopuua Bcerga cumtanacb cneumei Lwaxos u
cyntaHoB. OHa JapuT xopoLlee HacTpoeHue,
ncueneHne oT MHOMMX HeOQyroB U CYMTAETCA
XKEMYYXKMHOM BOCTOUHOro mupa! BkycHenwlee s6n0oko n
Kopuua corpeet Bawy aywly n nogaput cyactee u
yNnbiOKy Ha BECb A€EHb.

APPLE JAM VANILLA

EN. What could be healthier than an autumn apple full of
vitamins? Fresh, tasty apple and vanilla will take you back to
your childhood and remind you of it's simple, yet classic
beautiful taste.

RU. Ha kpato cBeTa ecTb TaHCTBEHHbIV 1 BONLLEOHBIN
ocTtpoB Magarackap. Tam pacTeT camas nydllas CTpyykoBasi
BaHWIb Ha 3emne. YTobbl NPUroToBUTL HaLL A6MOYHbIA AXEM
CO CTPYYKOBOW BaHUIbIO 1 NOpPaf0BaTh Bac ero
HeOObIKHOBEHHbBIM BKYCOM, Mbl OTPaBMIIUCb HA Kpan cBeTa.
C KaXkOon NOXeYKom 3TOro YHMUKaIbHOro [xema Bbl
NoYyBCTBYETE TaHy Aaneknx semernb, MOpen u okeaHoB!

STRAWBERRY JAM

EN. Looking for a tasty breakfast? Our
strawberry jam on crunchy toast will make sure
you get the best out of the bubbly morning! Rich
color, full body flavor and tender consistency will
satisfy your appetite.

RU. Kny6GHVK©1 — oNs NpUroToBNeHns aTmx
[XKeMOB BblbvpaeM camble crnernble, apomMaTHble
N CE30HHble PPYKTbI NPSMO 13 caga u
npunpasnseM caxapHbiM NeCKOM, KOPULIEN UNn
CTPYYKOBOM BaHUNbIO. ApoMar npogyKuum ctonTt
Ha Becb ABop!
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FIG JAM

EN. What could be better than fresh yellow fig jam on a piece of warm
crunchy toast with butter and cheese? We make gourmet fig jam from
sweet and juicy figs and vanilla sticks. Our fig jam is made from a very
rare type of yellow fig grown only in the Absheron peninsula of Azerbaijan,
which on its own is classed as “gourmet fruit”

RU. CoueTtaHune peaknx MHrpeaMeHTOB Bceraa nopoxaaer HeNnoBTOPUMbIN
N OpUIMHarnbHbIA BKyC. Peaknuin BuA XenToro UHXupa, BblpalleHHbIN
TomnbKo Ha Beperax AMLLIEPOHCKOro NOMyoCTPOro U 3HaMEHUTBIN Ha BECb
MUp, CTPYYKOBAas BaHWUMb Aanekoro n ak3otudeckoro Magarackapa

NOPOAUNY YHUKASbHBIA BKYC, YEM Mbl Tak FOPAMMCS U Aapum ero Bam.
Hacnaxpavitecb NpekpacHbIM AXXeMOM, Befib OH MOAXOANT He TOMbKO AN
F’E‘:!' TAM 3aBTpaka, a eLle sIBNSeTcst NpekpacHbIM akkoMNaHeMeHTOM AJ151 CbIpOB C
Kpekepamu n 6enoro BuHal

APRICOT JAM

EN. Apricot is very famous for its healing abilities. Our apricot jam is
made from the best ripe and juicy apricots. The combination of
apricot and vanilla brings out a unique taste, with an unforgettable
aroma, bright color and very tender texture. Perfect for breakfast or
served as a snack with a variety of crackers.

RU. Cnenbin n MsArkmin abpukoc, BblpalleHHbIN Noa Nansiwum COorH-
LeM, umeet ocobbii BKyc. Ecnu go6aBnTtb 1 CTPYYKOBYHO BaHUIb, TO
noryyaeTcs YHUKanbHbIA NPOAYKT C HEMOBTOPUMOMN HEXHOWN TEKCTY-
pon. benoe BMHO, XPYCTALLMIA KpeKepP, KO3WIA CbIp 1 HaLL abpuKoCo-

BbIVl [pkeM nofdapsT Bam KoponeBCKyto pOCKOLLb U BKYC.

.

— —

) QUINCE JAM

gourmet
EN. Quince is a rare fruit that has no alternative in
nature. Its aromatic flesh contains vitamins that
heal our body and warm our soul. The Light
consistency of the jam energy will give you joy,
good mood and healthy tips for the entire day.

RU. AMBbI Onsi NPUrOTOBMNEHMUS 3TUX OXXEMOB
BbIOMpaeM camble cnernble, apoMaTtHble U
CE30HHble DPYKTbI MPSIMO M3 caja v NpUnpasnsiem
o caxapHbIM NeckoM, KopuLen Nnm cTpy4KoBOW

Hirsirnds b Rerboln i BaHUMbI0. ApomMaT NpoayKLMM CTOUT Ha BeCb ABop!




e
PEACH
JaM

PEACH JAM

EN. Peach is a popular fruit worldwide, yet the
peaches grown in Azerbaijan are different. Its juicy
and ripe flesh, sweet and sour taste and puffy texture
is the perfect combination for your healthy diet.

RU. OywncTbii nepcuk - nobumMblii chpykT.

Ero nerkas KoHcuTeHUMs, He3abblBaeMbIN BKYC U
APKUIA LBET ONMLETBOPSET COBOI0 XOpoLLoe
HCTPOEHMe, 300POBbE N HAKOHeL, yaady.
HacnasadTech HeNoBTOPUMBIM BKYCOM
ponwebHorn geemal



ESERVES




QUINCE MARMALADE

EN. Quince is the symbol of autumn and is known
as a “cough mixture” for its rich vitamin contents. A
thick marmalade that is made from pure fruit is a
perfect addition to your breakfast.

RU. AinBa — ogMH 13 CMMBOINOB OCEHU, Koraa
COIHLE Y>XXe OTAarno BCce CBOE TEMS0 U SHEPTUIO.
ABa COAepPXUT peakne BUTaMUHbI, MogapeHHbIe
COIMHLEM, 1 3aLUMLLIAET Hac OT MHOXeCTBa
HegyroB. [ycToe BapeHbe C KOHCUCTEHLMEN Xene
HeoObI4YHO BKYCHO, a NPUCYTCTBUE CTPYYKOBOM
BaHWIM TOMNbKO YCUITMBAET BKYC BapeHbS.
MpekpacHo NnoaxoanT Ang 3aBTpaka, a Takke ansg
YalnHOM LlepeMOHUN.

WHITE CHERRY PRESERVE WITH
WALNUT IN VANILLA SYRUP

EN. This exclusive and rare product requires the skill of a Jeweler to de-
stone the crunchy and ripe white cherries and stuff them with walnuts
individually. The precious fruits are then cooked in syrup made from sugar
and real Madagascar vanilla. White cherry with walnut is a classical
exquisite preserve invented especially for the ceremony of high tea. The
delicate aroma of the tea, combined with the rich taste of white cherry
preserve brings unforgettable moments of joy and a sense of class.
Served chilled the product could also be a perfect desert.

RU. 3T0T npoaykT no npasy CrnaBUTCSi CBOMM BKYCOM W YHUKaNbHOCTbIO.
HeBeposiTHO TsKenbl cNocod NPUroTOBMEHWS TOMBKO YCUNUBAET ero
LieHHOCTb. Mbl BbIOVMpaeM camyto crenyto 1 6e3yKOpusHeHHyH YepeLuHio,
No OAHOMY BbITACKVBaEM KOCTOYKM U HAYUHSEM YEPELLHIO FPEeLKUM
opexoM. 'ycTol crpon npunpaBnseTcs CTPYYKOBOW BaHWUMbLO U
nopoxaaeT nereHaapHbIi BKyC. TOT NPOAYyKT Moamn ¢ noboBbio He
TOMbKO YNOTPebnsAT caMu, HO Takke C yAOBONbCTBUEM AapST CBOUM
6nM3KMM B NOAAPOK — HACTONBKO YHUKamNbHbIM SIBASIETCS NPOAYKT.

natural

BT ]

GUINCE MARMALADE
WITH
WANILLA 5TICKS
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| PEACH
PRESERVE

EN. The tender, juicy, sweet and aromatic peach reflects
the beauty and power of golden autumn. A unique
combination of peach and vanilla creates a fine culinary
experience to compliment your high tea parties.

RU. JleTo kOH4YaeTcs, HO OCeHb ellle He BCTynura B CBOU
npasa. BoT MeHHO Torga 3peeT 30M10TUCTbIN U AYLUUCTbIN
nepcuk. BapeHbe n3
COYHOTO, SIPKOrO,
apomaTHOro 1 BKYCHOro
nepcuka, coobpeHHoe
CTPYYKOBOM BaHWMbIO 13
[arnekoro u TanHCTBEHHOTO
Maparackapa, npsiMo-Taku
NpoCUTCH Ha BaLl CTOr
PSO0M C Yallevykon ropsiyero
yasl.

| ORANGE
PRESERVE

EN. Fresh, juicy and ripe oranges are slow cooked
and caramelized with zest to give you the best of
taste and style.

RU. MHorve nbiTatoTcs nepegatb BKYC, SPKOCTb U
HaCTpOEeHue anernbCuHa, HO OH He KaXKaoMy
nogaaetcs. Mbl packpbInn ero CEKpeT, cyMenu
COXpaHUTb CBEXECTb, Nepeganu BCIO raMMy
LUMTPYCOBbIX OLLYLLEHUIA 1 B3PbIB XOPOLLErO
HacTpoeHus! NonpoboBae Halle anenbLCMHOBOEe
BapeHbe, cpa3y 3axodeTcs ynblbaTbesa 1 4apuTb

. CBOW 3HTY3Ma3M OKpyxatoLumm!

natural

PEACH PRESERVE
WITH




EN. Fresh, juicy and ripe oranges are slow
cooked and caramelized with zest to give you
the best of taste and style.

RU. MHoruve nbiTatotca nepegatb BKYC,
SIPKOCTb M HAaCTPOEHWEe aneribCuMHa, HO OH He
Kaxxgomy nogaaetcs. Mbl packpbinu ero
CEKpPET, CyMenun COXpaHUTb CBEXECTb,
nepeganuv BClO raMMy LIUTPYCOBbIX
OLLYLLIEHWI U B3PbIB XOPOLLEro HacTpoeHus!
Monpo6oBas Halle anenbCUHOBOE BapeHbe,
cpasy 3axoyeTrcs ynblbaTtbCa U apuTb CBOM
3HTY3Ka3M oKpyxatroLmm!

ZIRA

DAG BALI

b OO
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STRAWBERRY PRESERVE

EN. The aroma of bright-red sweet strawberry can really drive you crazy in
the spring. Since Azerbaijan has an abundance of sunny days all year
round, the local strawberry has an unmatched taste. We pick fresh field
T : strawberries and make a preserve with a taste, aroma and saturated colors
l ‘ }\? r'll that appeal to consumers the world over. Have a spoonful of our strawberry
A i )
i preserve, and you will feel great for the rest of the day.

(

RU. Apomat cnagkom sipko-KpacHOM KnyOHUKM BECHOM MOXET CBECTU C yMa
CBOEN HaCbILLEHHOCTbIO, a a3epbargkaHckas knybHvKa elle 1 oTnmyaeTcs
HecpaBHEHHbIM BKYCOM Briarogapsa o0unuio ConHeYHbIX OHeN B rogy. M3
cBexel NoneBown KnyGHMKN Mbl FOTOBUM KIyOGHUYHOE BapeHbe, KoTopoe
CBOVIM BKYCOM, apOMaTOM U HaCbILLEHHbIM LIBETOB NPMBMEKaeT Nokynarenei
no sceMmy mMupy. OfHa noXxkKa Halero KrnyGHUYHOro BapeHbsi — U XopolLlee
HaCTPOEHNe He OCTaBUT Bac BECb [EHb.

APRICOT PRESERVE

EN. Grown under the scorching sun, a ripe and soft apricot has a unique
taste. Combined with our apricot preserve, white wine, crunchy crackers,
and goat cheese will create a truly royal luxury experience and deliver

an unforgettable flavor. t }\Iﬂl S

RU. Cnenbit n MsArkuin abpukoc, BblpalleHHbI Mo NanswmMmM ConHLEM,
nmeeT ocobbil BKyC. benoe BMHO, XpycTsilLume Kpekephbl, KO3WI Cbip U
Halle abprKoCOBOe BapeHbe co3faayT NOMCTUHE KOPOMEBCKYH
POCKOLLb M NOJapAT BaM HEMOBTOPUMbIE OLLYLLIEHWS.

SOUR CHERRY PRESERVE

EN. The delicate aroma of ripe cherries beckons and teases. In
the heat of the summer, we pick the most perfect grapes, thus
infusing our preserve with a rich color, delicious taste, and aroma.

RU. ToHKknn apomat cnenow BULIHW MaHUT 1 apasHuT. B pasrap
neta mbl oTbrpaem camble 6e3yKopu3HeHHbIe Noapl, bnarogapsi
YeMy Halle BapeHbe NpuBrekaeT BHUMaHNE HACbILLEHHbIM
LLBETOM, SIPKMM BKYCOM 1 apOMaTomM.




FIG PRESERVE

EN. Eastern nations always believed in the miraculous power
of cinnamon. Tasty apple twisted with cinnamon, warms and
comforts your soul, to give a good mood for the entire day.

RU. Kopuvua Bcerga cumMtanachk crieument LaxoB U CynTaHOB.
OHa gapuT Xopollee HacTpoeHue, UcLeneHme ot MHOMMX
HEeLyroB 1 CHATAETCS XKEMYY>KUHON BOCTOYHOIO Mupal
BkycHenwee s6noko n kopuua corpeet Bawy ayuly n
nogapuT cHacTbe 1 yrblbKy Ha BECb OeHb.

BLACK THORN PRESERVE

EN. Blackthorn, one of the symbols of autumn, grows in the north of
Azerbaijan. The preserve we make from has a noble maroon color, tart

aroma, and peculiar sweet-sour taste, which distinguishes it from the f i T i B
rest of preserves; besides, this product is an indispensable aid for those { I\. I I.I L
suffering from a fever. e i — e

Govam MiRaEsas)

RU. OguH 13 cMMBONOB 0CeHU — TEPH — pacTeT Ha ceBepe
AzepbaiigxaHa, u BapeHbe U3 HEero OTNMYaeTCsl OT BCEX OPYrMX CBOUM
6naropogHbIM TeMHO-60pA0BBIM LIBETOM, TEPMKMM apoMaToM U
XapakTepHbIM KUCIO-CnagkMM BkycoM. Kpome Toro, aToT NnpogykT —
He3aMeHUMOoe NoAcnopbe Npu BbICOKOW TemnepaType.

QUINCE PRESERVE

EN. Quince is a symbol of autumn, the time when the sun has
already given all its warmth and energy to plants. It contains
rare vitamins that help treat many an ailment. The jelly-like
preserve is incredibly delicious and is the perfect choice for
breakfasts and tea ceremonies.

RU. AiiBa — 0OWH 13 CUMBOSIOB OCEHW, BPEMEHW, KOraa CornHue
y>Xe oTAarno Bce CBOe TEMMO0 M 3Hepruo pacteHusam. Ansa
COOEPXUT pedkme BUTaMuHbI, NOMoratoLme OT MHOXECTBa
HenyroB. [ycToe BapeHbe C KOHCUCTEHLUMEN XKere OTnmMyaeTcs
HeOobbIYHbIM BKYCOM M MPEKPACHO NOAXOAUT ANS 3aBTPAKOB U
YanHbIX LlepeMOHUN.




WHITE CHERRY PRESERVE

EN. This product is naturally delicious and special. Incredibly
hard to prepare, it is thus even more valuable. We pick the
most ripe and perfect cherries and remove the stones by
hand, thereby preserving the shape of the grape itself.

RU. 370T npogyKT no npasy cnaBuTCA CBOMM BKYCOM U
YHUKanbHOCTbI0. HeBEpOATHO TAXenbIn cnocob
NPUroTOBMEHNS BapeHbs MULLb YCUIMBAET €ro LLeHHOCTb. Mbl
oTbupaem camyto cnenyto 1 6e3yKoOpU3HEHHYH0 YepELLHIO 1
BbITACKMBAEM KOCTOYKW BPYYHYHO, COXPaHSs Npu 9TOM
naeanbHOCTb POPMbI NIOAA.

-

PEACH PRESERVE

EN. The summer is almost over, but the autumn has not set in
yet. This is the time when sweet-scented golden peaches
become ripe. A preserve made from this fleshy and tasty fruit is

literally pleading to b t table besid f st i
tlezra Yy pleading to be put on your table beside a cup of steaming I I ')\?l"‘ll ¥ |
— —GJI‘--" -'

p—

RU. JleTo 3akaH4MBaeTCs, HO OCEHb €LLle He BCTynuna B CBOU
npaea — 3TO BpeMd, Koraa co3peBaloT 30/I0TUCTble OAYLNCTble
NepcuKn. BapeHbe M3 COYHOro 1 BKYCHOIO nepcuka 6y|<Baano

7 CORNEL PRESERVE

EN. Cornel has always been famous for its
healing properties; it is used to treat cold and flu

,[' ' e
JAovru

RU. Knsun nsgasHa cnaButcst CBOMMM
uenebHbIMKU CBOMCTBaMU; B OCHOBHOM €ro
MCMONb3yT NPU Ne4YeHnn NpoCcTyabl U Ans
NMOHWXEHUS Xapa.
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KIWI PRESERVE

EN. For this product, we hand-pick the tastiest and ideally shaped
kiwi, grown in the Astara Region in the south of Azerbaijan. This area
is famous for its subtropical climate, and fruits that grow here are
genuinely fresh and delicious. Kiwi preserve is a unique gourmet
item and an important part of one's daily ration of vitamin C.

RU. [Ins npuroToBneHUsi 3Toro NpoaykTa Mbl BbIGUpaeM camble
BKYCHbIE 1 ngearnbHble Mo opMe KMBU, BblpaLLEHHbIE B
AcTapuHCcKOM parioHe Ha tore AsepbanmkaHa. OTOT palioH CriaBUTCS
CBOMM CyBTPOMNMYECKUM KNMMAaTOM, a BblpalleHHble 3aechb hpyKTbl —
0C0B0V CBEXECTLIO M APKOCTLIO BKyca. BapeHbe un3 kvusu
npeacTaBnseT coboin yHUKanbHbIA AenukaTec 1 HEOTbEMIEMYHO
YyacTb AHEBHOTO pauuoHa.




\NI 1
gs?

"Uama gapimcan KO

EN. Who can remain impartial to vegetables cooked using
an old coal grill (mangal)? The combination of eggplants,
red peppers, and fleshy tomatoes with a hint of smoke
brings in a unique flavor no-one can resist. Even the most
discerning kids gladly eat our sweet dip with a slice of
freshly made bread.

RU. KTo MoxeT ocTtaTbCcst paBHOAYLLHBIM K OBOLLAM,
3ane4yeHHbIM Ha CTapMHHOM YroflbHOM MaHrane?
CoyeTaHne HGaknaxaHoB, KpaCHbIX NEPLIEB U COYHbIX
NMOMWAOPOB C AblMYaTbIM OTTEHKOM MOpOXAaeT
YHUKanbHbIV BKYC, Nepes KOTOPbIM HEBO3MOXHO YCTOATb.
[axe camble KanpusHble B ede AeTV yNneTaT Hally
HEXHEWLLYI0 UKPY C NTOMTUKOM CBeXencnevéHHoro xneba.




CHARGRILLED VEGETABLES

EN. Do you want to savor grilled vegetables but have neither the time nor
the place to grill them? With our product, you will always have fresh and
peeled grilled vegetables readily available to put on your plate. The natural
smoky hint of charcoal renders an unforgettable flavor.

N . .
}\? [ l RU. XoueTcsa 3aneyeHHbIX OBOLLEN, HO HET HU BPEMEHU, HW YCNOBUIN?
Bnarogaps atomy nNpoAyKTy y Bac nog pykow B noboe Bpems roga dbyaoyT
3arneyvyeHHble Ha MaHrane v OYMLLEHHbIE CBEXUE OBOLLM, KOTOpbIE TakK U

Fﬂi‘.l.am TaRaVaILAY NPOCATCS Ha Taperiky. HaTyPaanbm [bIMYaThIl 3anax ApeBecHbIX yrmel
npuaaeT UM He3abbliBaeMbIi OTTEHOK BKyca.

MANGAL SALAD ‘Novru 7

EN. Would you like to return to the summer, even for a moment? It is ll e - ~
high time you open a can of our Mangal Salad, which infuses the |I
taste of grilled vegetables combined with spices and greens. Mangal
Salad - a part of summer, will is always be with you.

RU. 3axotenocb Ha Mur BepHyTbCs B 1eTo? Camoe BpeMsi OTKPbITb
HaHKy Hawero canaTta «MaHran», coveTatoLero BKyC 3ane4yeHHbIX
Ha MaHrarie oBOLLE CO OCTPOTOW CNELMIA U CBEKECTbIO 3ENEHM.
Canat «MaHran» - yactuua nera, koTopasi Bcerga ¢ Bamu.




MEDITERRANEAN BRUSCHETTA

RU. MpencTaBbTe cebe — pasrap nerta, Ha nose nog CoSHLUEM HexXaTcsl
cnenble NOMUAOPbI, KPACHbIV U 3eMeHbIN nepeL, CoO4Has MOPKOBb, AYLUNCTbIN
YeCHOK 1 cBexasi 3eneHb! Mbl ¢ ntoboBblo 0TOMPaem OBOLLM, YNCTUM KX,
n3Menb4aem v xxapum B KyKypysHoMm macrie. [Nonyyaetcsa ngeanbHas 3akycka
Ha BeCb A€Hb.

EN. Just imagine: in the middle of the summer, a field under the sun, with ripe
tomatoes, red peppers, fleshy carrots, green peppers, fragrant garlic, and
fresh greens. It is with great love that we pick the vegetables, peel, mash,
and fry them in corn oil. The result is an ideal snack for the entire day.

SHAKSHUKA

EN. Who can resist tomato based shakshuka of our produce?
Seasoned with herbs, spices and seasonal vegetables, this tasty
breakfast meal is irresistable

RU. — Bkycy aToro npogykta 3aBuaytoT MHorme. Cnenblin BKyc-
HeMLWnin NOMUAOP, AYLINCTblE OBOLLM, YECHOK, MPUNPaBeHHbIN
CBeXel 3eMneHbto, MPSIMO NPOCKTCS Ha 3aBTpak. A npunpaenseTcs
3TO 3anUTbIM ANLOM U naeanbHbIvi 3aBTpak rotos!

KEBAB SAUCE

EN. Very popular with various dishes, kebab sauce is made
from fresh vine ripe tomatoes, sweet red pepper, green pepper,
onions, garlic, rare local herbs and spices. Kebab sauce is the
perfect accompaniment to kebabs and wraps.

RU. 3710 HenoBTOpMMEIN coyc 6e3 caxapa Ha OCHOBe
NoMMAOPOB, KpACHOro nepua, pasHbIx cneuumn, yLmncToro
YecHoKa U1 3eneHu. JlereHaapHhbIn BKyc AsepbaiimixaHCKux
NOMWAOPOB HE OCTaBUT LUAHCA KOHKYPEHTaM.
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POMEGRANATE SOUCE

EN. Known as “the national treasure” of Azeri cuisine, pomegranate sauce
is the main sauce to compliment grilled fish and other meat and poultry
dishes. Pomegranate sauce is the combination of de- seeded pomegranate
and salt to enrich the flavor. First we de-seed the fruit and steam it. Then,
as per ancient recipe, which we strictly adhere to, the seeds are separated
from the flesh and then the juicy flesh is cooked until the consistency is as it
should be. This labor-intensive product has one of the most unique flavors
known to cultured civilizations.

RU. ato nonctuHe peakuii NpoaykT sABNsieTCA TakoBbIM Aaxe B Asepban-
AxaHe, poAvHe rpaHaTta, rae rpaHaToBbIN COYC OObIYHbIM HACTOMbHBI
NPOAYKT. A YHUKaNbHOCTb MPOAYKTa 3aKMio4aeTcs B TOM, YTO 0ObIMHO
rpaHaToBbIVi COYC rOTOBAT M3 COKa BbKATOro rpaHata, a Halll Coyc roto-
BUTCS U3 MSAKOTU rpaHat. [paHaTbl O4MLLAITCSA BPYUHYHO, 3aTeM 3epHa
BapsTCs B CBOEM COKy. OTAensis MAKOTb OT KOCTOYEK, Mbl yBapuBaeM npo-
AYKT € MarnblM KONMYeCTBOM COMNM AOBOAS A0 HY>XHOW rycTOTbl. Takon cno-
€06 NpUroTOBMEHUSI HEBEPOATHO CIIOXHbIN U PEAKWIA, HO 3aTO pe3ynbTaT
COOTBETCTBYET BblCOYANLLUM CTaHAapTam BKyca 1 kadectsa. YTobbl nony-
4ntb 200 rp yHMKanbHOro coyca, Mbl pacxogyem 1,5 kr ynctoro rpaHarta.






HOMEMADE LECHO:
A Culinary Delight!

EN. Are you craving something delicious? Indulge in the tenderly
cooked, juicy vegetables paired with fresh herbs and fragrant garlic.
This flavorful delight is here for you to savor, so treat yourself to your
favorite taste without any hesitation!

Ingredients: Red Pepper, Green Pepper, Tomato, Carrots, Herbs, Apple
Cider Vinegar, Granulated Sugar, Salt

Fun Fact: Peppers have an intriguing talent—they can trigger the
brain's release of endorphins, natural pain relievers. This delightful side
effect often leads to a sense of euphoria, which might just explain why
some individuals develop a genuine addiction to spicy foods!

RU. XoueTcs yero-Hmbyab BKYCHEHbKOr0? HeXXHO NpuroToBrieHHble

COYHbIE OBOLLM CO CBEXXEW 3EEHbIO 1 AyLIMCTbIM YECHOKOM Kak pas3
TO, YTO Hapo! HacnaxpanTech NOOUMbIM BKYCOM U HU B YeM cebe He
oTkasbiBanTe!

CocTaB: KpacHbIi1 nepeL, 3eMeHblin nepeL, MoMuaop, MOPKOBb,
3eNeHb, A6/104HbIN YKCYC, caxapHbIi NECOK, COJb

VMHTepecHbI hakT: MNepeL, HaCTONbKO NONYNSAPEH, MOTOMY YTO MO3I
OTBeYaeT Ha CUSIbHOE XOKEHWe BO PTY BbIOPOCOM 3HAOPMUHOB,
ecTecTBeHHOro 6oneytonstoLero. [Mo6oyHbIM aheKTOM 3TON
peakLyn CTaHOBUTCS YyBCTBO dMopnm, MOSTOMY HEKOTOPbIE oA
nproBpeTatoT HACTOSILLYIO 3aBUCMMOCTb OT OCTPbIX 6to4,.

IO MATUBAL

Hakim : = 1 F
DMADE 1N AZERBANAS

100K HATURAL

RANDM A DE IN AZER EH”-"H

EGGPLANT CAVIAR
PERFECTED ON THE COALS!

EN. Delicate eggplant caviar, imbued with a smoky essence, melts in
your mouth, bestowing pure bliss. Bon appétit!

Ingredients: Eggplant, Red Pepper, Tomato, Onion, Corn Qil, Salt

Fun Fact: Despite eggplants typically being categorized as vegetables,
botanically, they are fruits—berries, to be precise. They belong to the
nightshade family, alongside tomatoes, peppers, and potatoes.

RU. HexHas 6aknaxaHHas ukpa ¢ AbiMyaTbiM BKYCOM MPSIMO TaeT BO
PTY Aapys UCTUHHOE BnaxkeHcTso. MNpustHoro anneTuTal

Cocrag: 6aknaxaH, KpacHblil nepeL, MOMULOP, NyK, KyKypy3Hoe
macsio, cosb

NHTepecHbIin hakT: HecmoTps Ha To, 4To 6akna)kaH o6bl4HO
CUMTaETCs OBOLLEM, C GOTAHNYECKON TOUKMN 3PEHNSI OH SIBNSIETCS
nnogom, a TouHee saropgoi. OH NPYHAONEXNT K CEMeNCTBY
nacrieHoBbIX, B KOTOPOE Tak>Ke BXOAAT NOMUAOPLI, NepeL, 1
KapTodenb.



MANGAL SALAD: A YEAR-ROUND
FEAST OF GRILLED FRESHNESS!

EN. Delight in the mouthwatering scent of garden-fresh vegetables
grilled right at your table, an experience to relish throughout the
seasons! Savor the goodness of this flavorful and wholesome dish!

Ingredients: Eggplant, Red Pepper, Green Pepper, Tomato, Greens,
Chili, Salt

Fun Fact: That nostalgic childhood barbecue aroma, evoking memories
of sizzling steaks and charred corn on the cob? Surprisingly, it's not
just a sensory delight — it's the alluring scent of vitamin B1, emphasiz-
ing the unexpected health benefits hidden within charcoal-grilled
cuisine!

RU. Ceexwue oBowm 3aneyeHHble Ha MaHrane Ha Bawem ctone
Kpyrnbin rog! HacnaxganTtech BKYCHbIM 1 Nosie3HbIM 6togom!

CocrTaB: 6aknaxaH, KpacHblli nepeL,, 3e/1eHbI nepeL, NoMuaop,
3eneHb, Ynn, cosb

VHTepecHbIn hakT: HeBEPOATHO, HO TOT BOCXUTUTENBHbIN apomar,
KOTOPbIN Mbl 3HAEM C OETCTBA KaK «3anax Lialibika», Ha camMoM aene
3anax BuTaMmuHa B1, 4yto nuwHuii pas gokasbiBaeT Nosb3y XXapeHoro
Ha yrnsx msica. NprobpeTaroT HACTOSILLYK 3aBUCUMOCTb OT OCTPbIX
6ntop,

ANDMADE |N AZERBAIJAN $

-l o
-



CORNEL JAM: NATURE'S
BOUNTY PRESERVED!

EN. With the utmost care and an unwavering commitment to quality,
we have crafted an exceptional jam from ripe cornels. This delightful
creation not only tantalizes your taste buds with its deliciousness but
also embraces your well-being, making it a true gem among jams.

Ingredients: Cornel, Granulated Sugar

Fun Fact: Cornel seeds, with their hidden potential, can be transformed
into a delightful coffee substitute through a meticulous process that
captures the essence of nature's bounty in every aromatic sip. This

unique brew offers a tantalizing alternative to traditional coffee,
allowing you to savor the rich flavors of the earth with every cup.

RU. BbibpaB oT60pHbIE 1 cresble K13uibl, Mbl CBapWv BENMKOSIENHoe
BapeHbe — N BKYCHO, 1 NOne3Ho!
CocTaB: Kn3us, caxapHblil Necok

VIHTepecHbIn thakT: PaamonoTble n o6paboTaHHble crieunarnbHbIM
06pasomM KOCTOUKM KU3Wa SABSIETCS OTIMYHBIM KO(E3aMEHUTENEM.

- i
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FIG JAM:
SUN-KISSED SWEETNESS!

EN. Ripe, sun-kissed figs, bursting with natural sweetness, invite you
to savor their warmth at your table. Our jam, meticulously crafted with
the finesse of a jeweler, captures the fig's delicate and vibrant essence,
ensuring a truly exquisite flavor experience.

Ingredients: Figs, Granulated Sugar
Fun Fact: Figs are renowned for their longevity, gracing us with their

delicious fruit for an astonishing 300 to 400 years.

RU. Cnenblii, BKYCHbI, Cnagkuili MHXNP LBETa CosHLa NpsiMo Taku
npocaTcs Ha cTos. [pUroToBNEHHbIE C MacTEPCTBOM toBeNMpa
BapeHbe OT/INYAETCS HEXXHBLIM U IPKUM BKYCOM!

CocTaB: MHXMP, CaxapHblil Necok

VHTepecHbIn hakT: VIHXXUp OTHOCUTCS K AePEBbAM-L0ITOXUTENSAM,
KOTOPbIE XXMBYT COTHU NeT, npu aToMm 300-400 neT NiogoHOCST.



QUINCE JAM: A TIMELESS
CULINARY MASTERPIECE!

EN. When a skilled homemaker prepares classic jam, it becomes a true
masterpiece! With its delicate flavor, subtle aroma, and marmalade-like
texture, it invites everyone to the festive table.

Ingredients: Quince, Granulated Sugar

Fun Fact: Quince seeds are a unique source of natural mucilage, with a
content of up to 20%.

RU. NpuroTtoBneHne Knaccuyeckoro BapeHbs B pyKax yMeson X035k
MO>KET NpeBpaTnTLCS B Wwenesp! HeXHbIN BKYC, TOHKMIA apomMar v
MapMesnafHas TeKCTypa 3a3biBaeT BCEX 3a NPasgHUYHbIN cTon!
CocrTaB: aiBa, caxapHblil NECOK

NHTepecHbI hakT: CemeHa anBbl Ha 20% COCTOSIT U3 CAN3N.

“H eys M.?H i

100% MATURAL
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We are on standby to adjust the entire product line for the needs of your business. Besides
retail packaging, we offer a variety of horeca packaging as well as private label services.

Mol roToBbl npon3BoanTb BCHO J'II/IHel7|Ky HaLuen npoaykunn nog sawln Hy>xXabl. Momnmo pMTeI7IJ'I

YNaKOBKW, Mbl C pagocTbio ByaemM Npon3BOANTL HaLLy NPOAYKLUMIO NOA XOpeKa HY>XXAbl BaLLero
6usHeca. Tak e, Mbl Npegniaraem NnponssoacTeo npoaykuumn nog CTM.
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Tea is an important part of Azeri culture. This delicious drink is
grown in the south of Azerbaijan in our own plantations famous for
their subtropical climate. Enjoy the outstanding taste of black and
green teas without additives and artificial colorings.

Yan - aTo HeoTbeMnumas 4Yactb AsepbangkaHCKou KynbTypbl. Mbl
npennaraeM BesniMkonenHble copTa Yas BbipaleHHbIX Ha HawwuxX
nnaHTauuax Ha tore Asepb6anagxaHa U3BeCTHbIN CBOUM
cy6Tponuyecknm knumatoM. Hacnaxaantecb YepHbIM U 3eNeHbIM
BMaamMm 4yasa 6e3 npumecu u Kpackm.




