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Directly from India!

BSA enlisted the expertise of its chefs in
Alwar (India) and Montreal for the creation
of this exceptional range of products.

Knowing how to combine spices and herbs
is the key to preparing excellent Indian
dishes. Discover the secrets of traditional
Indian cuisine by using the myriad of curry
flavours and complex aromas of spices and
herbs that we have developed to help you
easily and reliably reproduce in your kitchen
the most popular Indian dishes. You will be
able to spice up your dishes and increase
the number of applications in a jiffy simply
by using our mixtures to create a variety of
mayonnaises, ketchups, and mustards.

With over 20 authentic seasonings that will
enhance the flavour of paneer, vegetables,
fish, and meats, BSA Gourmet introduces you
to the wonderful world of Indian gastronomy.

Really trendy...

Indian cuisine is becoming increasingly
popular with consumers. Whether spicy, mild,
or aromatic, there is no doubt that Indian
dishes are delighting the taste buds of foodies
who just cannot get enough of ethnic
flavours. So why not follow the trend?

Favourites' authentic indian cuisine

Under the BSA Gourmet brand, BSA Food Ingredients is expanding its
line of seasonings, marinades, and cooking sauces for the preparation of
typically Indian culinary specialties. These easy-to-use seasonings,
marinades, and cooking sauces are characterized by their vibrant colours
and authentic flavours.

STARTERS

BSA CODE PRODUCT NAME COLOUR TASTE
MC12020 ACHARI TIKKA DRY RUB @ ORANGE (Y &
MC12021 TANDOORI TIKKA DRY RUB @ RED (Y &
DIP SEASONING AND DRESSINGS

BSA CODE PRODUCT NAME COLOUR TASTE
MC12026 MINT @ GREEN (Y &
MC12027 MASALA O YELLOW QA
MC12028 TANDOORI @ ORANGE (Y &
DRY MARINADES

BSA CODE PRODUCT NAME COLOUR TASTE
MC12035 TANDOORI @ RED (7 &
MC12036 ACHARI @ ORANGE A
MC12037 MALAI (O WHITE (7, &
MC120378 HARYALI @ GREEN (V&
COOKING SAUCES

BSA CODE PRODUCT NAME COLOUR TASTE
MC12030 TANDOORI @ RED (7 &
MC12031 ACHARI @ ORANGE G
MC12032 MALAI (O WHITE (V&
MC12033 BUTTER CHICKEN, READY MIX WITH WATER ADDITION @ ORANGE (V&
MC12034 BUTTER CHICKEN CHEF'S RECIPE WITH BUTTER & CREAM ADDITION . ORANGE v
TRADITIONAL GRAVY BASE

BSA CODE GRAVY FLAVOUR TASTE
2B3D039 RED TOMATO Y
2B3D040 YELLOW CURRY (Y &
2B3D038 GREEN SPINACH (V&
DRY SEASONING BLEND FOR SOUP

BSA CODE SOuUP COLOUR TASTE
MC12029 LENTILS O YELLOW (7 &
BIRYANI RICE SEASONING

BSA CODE PRODUCT NAME COLOUR TASTE
MC12022 NAWABI MASALA @ BEIGE <«
MC12023 SPICY TANDOORI P e @ TS C"
MC12024 TANGY TOMATO A~ Y Y T, &
MC12025 LEMON MASALA O YELLOW &
DRY CURRYS & GARAM MASALA

BSA CODE  BLEND TASTE LEGEND

2B3D034 MILD YELLOW & Mild spiced (V&
2B3D033 SPICED YELLOW g Spicy (¥ &
p T e ol a
2B3D041 GARAM MASALA (Y &

2B3D049 ROASTED GARAM MASALA €&

(ITNEE Contact your BSA representative, and start planning your next menu!

BSA - Québec

6005, Boulevard Couture
Montréal (Québec) H1P 3E1

Phone: 514.852.2719
Fax: 514.852.6132

Email: ventes@bsa.ca

BSA - Ontario BSA - India

5266 General Road, unit 18-19 F 29, Agro Food Park
Mississauga (Ontario) L4W 127 Matasya Industrial Area
Phone: 905.602.9639 Alwar, Rajasthan State, India
Fax: 905.602.9654 Phone: +91 98998 57215

Email: sales@bsa.ca Website: www.bsaindia.in




