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LIFE FULL OF FLAVOUR



150 YEARS OF
BRINGING FLAVOUR TO

EVERYDAY MOMENTS

Our journey began in 1876, when Gustav Paulig
opened a small trading company in Helsinki. With

curiosity and a taste for discovery, he introduced
PAULIG

Finland to coffee, spices, and new flavours from
around the world. Today, 150 years later, that same 'l RO

spirit continues to drive us.

IVE WANT TOBE A
SHAPER OF POPULAR
FOOD CULTURE

& With eyes on the world, we seek the food trends
‘that sparks inspiration and excitement — and bring

- * those flavours home to share with everyone

* ‘As one of Europe’s fastest-growing food and

beverage companies, we're united by
flavour and innovation, and guided by

sustainability everything, we do.
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WE CREATE FLAVOUR
ACROSS EUROPE %

We're an international food and beverage
company with 14 production facilities
across Europe, where expertise and
passion transform quality ingredients

into exceptional flavour. We sell to over 70
markets across the world.

L

Every day, 5.5 million
tortillas and wraps
are produced in our

factories, as well as
THIS IS WHERE WE PRODUCE 1.2 million bags of
OURFOOD AND BEVERAGES tortilla chips.

BELGIUM

)
ROESELARE: Three tortilla 4 §0C0/
factories and chips factory.
Most of the Poco Loco -
and Antalya products are )
manufactured in Belgium. i

We care about quality

". {tsli:?ﬁ:kt WE CARE ABOUT OUR SOCIAL .
- I FS Iso, AND ENVIRONMENTAL IMPACT,
- s0001

Food SCAN TO KNOW MORE.
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POCO LOCO IS OUR BRAND
DEDICATED TO THE SPECIFIC

NEEDS OF OUT OF HOME

We offer products in the “Tex Mex” and snacking
categories, that are now widely used in
everyday’s meal preparation: tortillas, wraps and
sauces, tortilla chips, and dips.

We support food service professionals with
products that enable them to

create recipes for all tastes.



OUR TORTILLAS
& WRAPS

Tortillas are flatbreads with

a diameter of 15-20 cm, the
ideal base for traditional
Mexican recipes such as
fajitas, tacos, and enchiladas.

Wraps are flatbreads
with a diameter of 25-30
cm, perfect for creating
complete meals that are
easy to eat on-the-go.
They are also great for
dishes to share!

The iconic flatbread for street food!
It's the perfect base for Kebabs
durums, and French tacos. We also
offer dirims under our dedicated
Antalya brand.




OUR RANGE OF FLATBREADS  "BAKERY” FLATBREADS 25-30CM ( |
Al ilable i lai ic, ith text ffect ds, grill ks).

FOR FOOD SERVICE e e o
made in advance.

Thin but sturdy flatbreads, very flexible and slightly translucent.

Coloured wraps with @& sncornens
natural ingredients =

coming from ===
vegetables: beetroot, | =
carrot or tomato. —— ||
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* We also offer frozen wraps




WHY CHOOSE
OUR FLATBREADS ?

The strength of our tortillas, wraps, and durims THE ADVANTAGE:
is Their QUALITY OUR FLATBREADS
Fill them, fold them, roll them... DO NOT STICK
They meet all challenges without breaking! TOGETHER

DID YOUKNOW?
More and more food service professionals are using tortillas,
wraps, and dirims as a recipe base, and here’s why:

VERSATILE FILLING POPULAR
PRODUCT PRODUCT PRODUCT

_Endless Guarantees Loved by consumers
recipes options  customer satisfaction, Snacking is still
= limits wastes offers great value on trend
for money
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 RECIPE INSPIRATION - THE SANDWICH WRAP
CAESAR CHICKEN WRAP

Ingredients (for 4 portions)

+ 200 g of cooked chicken fillet
(seasoned and sliced into strips)

* Chopped lettuce

+ 2 diced tomatoes

» Chopped spring onions

* 2 to 3 tablespoons of mayonnaise

* 1 tablespoon of mild mustard

* 4 tablespoons of parmesan
shavings

1 small crushed garlic clove

* 4 Poco Loco “Bakery” wraps, 30 cm

Preparation

* Place each wrap on a sheet of
baking paper, which will help hold
everything together.

» Mix the mayonnaise, mustard,
and garlic, then add the strips of
cooked chicken fillet. Season with
salt and pepper.

« Add a quarter of the mixture to
the middle of a wrap, forming a
line.

« Top with parmesan shavings,
lettuce, diced tomatoes, and
spring onions.

* Fold the sides of the wrap over
the ends of the ingredient line,
then roll everything up tightly
with the paper.

 Cut the wrap in half and place
the two pieces in a wrap holder.

COMBINE OUR TORTILLA CHIPS AND DIPS
TOGETHER TO OFFER THE LOADED NACHOS
CONCEPT IN YOUR MENU'!
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OUR TORTILLA
- CHIPS AND DIPS

Our crispy corn chips come  They go well with all kinds of

in several flavors. Their appetizer products, especially
large shape is perfect for our tortilla chips! Salsa, cheese,
dipping into one of our barbecue, guacamole... there's
dips! We also have round something for everyone!

and rectangle shapes.

COMBINE OUR TORTILLA CHIPS AND DIPS TOGETHER TO
OFFER THE LOADED NACHOS CONCEPT IN YOUR MENU !
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 RECIPE INSPIRATION WITHTORTILLA CHIPS
CHEESY BACON LOADED NACHOS

Ingredients (for 10 portions) Instructions

* 400 g Tortilla Chips Cheese Poco Loco * Preheat the oven to 200°C.

» 200 g grated mozzarella cheese « Spread the tortilla chips in a

+ 150 g Salsa Medium Poco Loco large oven-safe tray.

+ 50 g crispy bacon, small pieces « Spread salsa medium all around with

» Sour cream and chives, to garnish a spoon, and shredded cheese on top.

« Optional : 300 g Cheese Dip for an « If you want an extreme cheesy
extreme cheesy version version : drizzle cheese dip as well

« Sprinkle the fried bacon pieces.
« Bake for 3-5 minutes, or until the

TIP cheese is fully melted and slightly
This recipe is ideal to offer in street food. golden.

Tortilla chips can be heated in a nacho * Remove from the oven.

machine. In this case, use some warm « Garnish with sour cream and finely
cheese sauce to drizzle on top — instead chopped chives.

of shredded cheese to melt. « Serve immediately.

FIND OUR RECIPE INSPIRATIONS
BY SCANNING THIS QR CODE
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