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Cook whole and unpeeled carrots Place peeled garlic, ginger and oilin a
in the SkyLine Premium®oven. container and blend with the Speedy
Mixer until smooth.

When done, cool carrots in the SkyLine
Chill® blast chiller.

Place garlic-ginger-mixture together Place the pan on the induction top
with steamed carrots and coconut milkin ~ and bring the soup to a bail.

a pan. Add spices and salt.

Boil for 30 minutes (soft boil).

After boiling, remove the spices How to portion: Fill 250 ml of soup per
and blend with the Speedy Mixer package. Put topping ingrendients and
until smooth. olive oil in separate topping-container.



* Excellence is central to everything we do.
By anticipating our customers’ needs, we strive for
E Excellence with our people, innovations, solutions and services.
To be the OnE making our customers’ work-life easier,
more profitable - and truly sustainable every day.
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Excellence

zero waste

ALL TASTE

Excellence
with the environment in mind

» All our factories are ISO 14001-certified

» All our solutions are designed for low consumption
of water, energy, detergents and harmful emissions

» In recent years over 70% of our product features have been
updated with the environmental needs of our customers in mind

» Our technology is RoHS and REACH compliant

and over 95% recyclable \’
» Our products are 100% quality tested by experts

The Company reserves the right to change specifications without notice. Pictures are not contractual.



