Mission Foods’ Foodservice range of flour tortillas, wraps, com products, pizza bases,
salsas and flat breads have been specifically developed for the Foodservice customer.
Mission Foods is the supplier of choice because of ifs strong commitment to the
Foodservice industry, the extensive range available, and using only the highest quality
ingredients to ensure a consistent, superior and authentic taste for all occasions.

For further information contact us on:
1800 641 529 or visit our website

missionfoods.com.au ey

gruma



http://missionfoods.com.au/en
http://missionfoods.com.au/en

== Flour Tortilla Wraps

Ve

. Desserts_sirngorii”as

Ideal For: :

* Restaurants/Cafés/Take Away
e Fast Food Outlets
8o @ _. * Hofels/Catering
; e . * Sporting Arenas
Flour Tortilla Wraps . { * Schools

N

M /
School |Resealable Mission Foo.ds F.|c.:u.|r. Ton_'lilla Wraps are a great way fo wrap
Canteen || Pack your favourite filling, either hot or cold, or to make a fasty
4 et ==& and delicious wrap. Available in-a range of sizes, flavours
| Plain Flour Torfilla Wraps and nufritional variants, Mission Foods Wraps are the
| 6" Flour Torillas ) 2dx1doz| eosiest way to turn your favourite filling into the perfect wrap!

E‘-fo’duct

o Pl s s /| v 12x1doz| Features & Benefits:
‘IO"FIowToﬁIIas e N5 {12x 1 doz | * Superior range.

" Vi e * Infernctional appeal through multiple cuisine applications.
1 Moss Torkils V1S90 L OXTEGE |~ en utiiondl veriarts avaleble, sueh cs v e v
: 10“ Flour Torfillas Super Soﬂ-Amblent y _ 2232 | 6x1doz Mulfigrain.

» Versafile: suitable for various cuisines such as Mexican, Gmek

Flavoured Torilla Wraps ~ Lebanese, Indian, Turkish and also Breckfast or Desserts.

.6" Chocolc:fe FiourTorliIIus ST __.. bl 314 24x 1 doz # Conyerentirsed sbefiteportablo cnd ighier Cied ot o

= Wrdps. _
'I 0" Tomato Hour Torfillas - 6x1doz | @ Flexible and won't crack: perfedt for wraps

= = g = » Plicble andl wontt split when you fil and rol.
‘tO Splnach Flour Tortillas T e e | 3 v | 6xldoz | « Hall Cerffication (see lis). ;
127 Tomato H_our Tortillas i 6x 1 doz

12"SpinachFlourToilas = || +/ || o/ |1213] éx1doz | Handling Guide:

12" Mediterranean Herb Flour Torhlqs v || | 1491 éx1doz | *Frozenproduct 12 months shelflfe ct below -5°C.
S e x ® Thaw outtime: 6 to 8 hours or overnlgh‘
: * |decl handling temperature: room/ambient fempercture.
_ Beifer for You Tortilla Wraps = = e | = After thawing for optimum handling ease: microwave packet forup

10" lowFat 97%Torlilas " | 2 [12x1doz 'o30secondsifvﬁmve'ﬁmmaywrydependihg-onwdhgel-'

10" Multigrain Flour Tortillas ~ L (1271 [ 12x) doz

12 ‘Wholemeal Ho_lTerorIiﬂus . g 6x 1doz | u%__ - School Canteen Appro\'ed ;

Mission Recipe Suggestions

| Honey & Musiard Chicken Wraps
Serves 4 Method:

Ingredients: 1. Place mustard, honey and garlic in a large bowl. Stir fo
4 Mission Wraps combine. Add chicken. Turn fo coat.

1 thsp Wholegrain mustard 2. Spray a barbecue plate or chargrill with oil. Heat over

1 tbsp Honey medium high heat. Cook chicken for 4 to 5 minutes each
1 Garlic clove, crushed side or until browned and cooked through. Set aside.
Olive oil cooking spray

500g Chicken tenderloins, frimmed
2 thsp Mayonnaise

100g Letftuce leaves

V2 Small red onion, finely sliced
Shaved parmesan cheese 5. Roll up to enclose filling and serve.

3. Spread mayonnaise over the wraps evenly.

4. Divide the letiuce, onion and shaved parmesan between
4 wraps. Cut the chicken in half lengthways and place
on fop.
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= Corn Chips & Ingredients |

S Taco Sheﬂs ] 4
by o

Ideal For: ;

A *Restaurants/Cafés/Take Away
i ¢ Fast Food Qutlets :
ﬁt. : - By * Hotels/Catering

i S ' - i » Sporting Arenas

“ * Mexican Food

"I
Tomato!salsa & Corn Chips ;
—1_"P i ;——-p-_-?-—,-:_::.v—-—-f- i — e e T T ——— —A

Mission Foods Corn Chips offer you a crispy all-corn

Product Cs:rll.liréln Halal G#Jei‘gn Code | PerCin | taste with a delicious authentic crunch, whether for
: layering for nachos, dipping or just by themselves.
Natural Corn Chips Mission Foods Corn Chips, Taco Shells and Salsas
Triangle Corn Chips Y. | & | a5 6x750g bring you the great faste found in the best Mexican
[RoundComChips . | | v |/ | 206 | ¢x7g | restaurants.
| Hogback Com Chips | v | V| B4 xSty
Triangle Corn Chips v, | v | 77 | 12009 | Features & Benefils:
Triangle Comn Chips v | | 8- | 18xisg * Wide renge of Com Chips available in various shapes
WhiteShipsComChips | | o/ | / | 158 | éx50g |  ondpadkaging configurations '
White Sips Com Chips | V| V| s | x5y | @ Yelow and White Com Chips availcble in fricngle,
White Stips Corn Chips T | | e | i8xg | roundand ship shapes. ‘
Triangle Corn Chips e R | ; SOt pocksam ko Sg ol s pes
‘| Mini Triangle Corn Chips v | | 10 6x50g | .I'IdmeinCarhﬁo{;ee i) i
Unsalted Com Chips i ek Al e
| Unsalted Com Chip | T8 | 6x30g |« Made in Ausiralia from lood and impored Figredients
| Cheese Corn Chips \
CheeseComChipsTriangle | | | / | 76 | 12x20g andling Guide: £
. =, ® Dry product shelf life: Corn Chips 6 months.
Taco Shells * Store in acool dry place. -
| Bulk Taco Shells 3 v | | % | Tox20 | *Oncepacksareopened, keepthe pack asairfight as
| Crispy Taco Shells T T [y | Joxm | possibletoretain freshness
Ingredients . &‘ e
CrushedComChips | |/ | /| B | Tk ey School Canteen Approved | -
| Salsa -8 L e v >

| Mission Recipe Suggestions Method:

: m w 1. Preheat oven to 190°C. Put aside 2 cup of salsa. g’
2. Heat oil in a saucepan over medium heat. Cook minced i
4 meat for 5-7 minutes or until brown. Add the onion and ;
Serves. cook until soft. Add undrained beans and remaining L
Ingre‘he“tsz salsa. Simmer uncovered, until sauce thickens slightly. :
230g Mission Corn Chips 3. Arrange a layer of Mission Corn Chips over the base of k
450g Mission Salsa an ovenproof plate and sprinkle with a little of the cheese. E
250g beef mince Spoon some cooked mixture evenly over the top and add i
1 tablespoon olive oil another layer of Mission Corn Chips. Top with remaining :
1 red onion, finely ChOPPEd_ mixture and sprinkle with cheese. i
% 5x042*5g colr_:s o becTndm:x 4, Bake in preheated oven for 5-10 mins or until cheese E
1 9 szy C}- ee]se, ﬁ e d melts. To serve, top with sour cream, salsa and avocado. |
i e S Sprinkle with coriander. ;

2 tablespoons fresh coriander, chopped i
Sour cream, to serve Tip: For a spicier faste, add some jalapenos or fresh chilli on top.
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- Great pizza begins with a great base! These delicious Mission Foods Pizza
Bases are ideal for any fype of function, especially where quick preparation
times and delivery is needed. Versatile and convenient, Mission Foods Pizza
‘Bases make it easy to create your own qudlity gourmet pizzas.

. Product

Halal Code | Per Cin

| Pizza Bases

Mini Rectangle Pizza Base 13.5¢cm x 9cm

9% 10pes

7" Regular Pizza Base

8x5pcs -

|9" Super Thin Pizza Base

12x10pcs

19" Thin Pizza Base

8x6pcs

9" Regular Pizza Base

8x6pcs

11" Thin f_‘j_zza ‘Base :
12" Super Thin Pizza Base

12" Thin Pizza Base

el

_Sx10pes
3x8pcs

B

l

12" Regular Pizza Base

~ 3x5pcs

|Slab Pizza Crust 48cm x 27cm

AR

{szpcs

¢ Cafés

* Catering/Schools/Canteens

e Take away/Fast Food Outlets

e Corporate Functions & Party Food:
* Hotels/Restaurants

Features & Benefits:

* Convenient and cost effective, prepare
only what you need. ) :

* Save on fime and money.

® Increased turnover by offering a qudlity
fresh baked pizza.

® Stock on hand means no missed sales.

» Consistency in bases means a more
consistent product for your customers.

Handling Guide:

“e Frozen.

* 12 months freezer shelf life.

» 5 days refrigerated shelf life.

* Thaw product, approximately 30 minutes
at room temperature from freezer. S

* Top with your favourite pizza fillings and
bake in an oven at 240 - 260°C for 510 7

minufes.

m%h School Canteen Approved

ot

.Mission Recipe Suggestions

- BBQ Chicken, Char-grilled
Serves 2-4
Ingredients:

1 x Mission Slab Pizza Base

140g tub pizza base sauce

2 cups [about 200g) mozzarella cheese, grated
2 cups shredded BBQ chicken flesh

200g button mushrooms, thinly sliced

2 zucchini, sliced and chargrilled

Va cup drained semi-dried tomatoes

Fresh basil leaves to serve

Method:
1. Preheatoven to 240°C (fan forced if possible) use shelf

closer o the bottom, the better the crispy base result will be.

2. Place Mission Pizza Base directly onto boking tray.

3. Begin with a thin layer of pizza sauce over the base
Jeaving about 1em uncovered around the edge as a
border. Add half the cheese as this helps fo hold the
ingredients in place then, add the remaining topping
ingredients and finish with the remaining cheese.

. Bake for 15-20 minutes until golden on top and a crispy

base has formed. Serve with fresh basil leaves.
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= Com Torlilla & PCUF's

Corn Tortillas

Ideal For: e

» Gluten Free Alternatives
* Restaurants/Cafés

* Catering

e Schools

. Mission Corn Tortillas have an authentic Aztec flavour that can't be beat. We make them with our - Features & Benefits:
own Maseca® com flour, the highest quality corn flour available for superior taste and performance.  corn TORTILLAS:
Our corn tortillas are perfect for enchiladas, flautas, and chiloquiles, and they're a low-fat food 50« Cost effeciive Gluten Free torfla
you can enjoy them without the quilt. Perfect for your gluten free customer and available in o < LowFat =
 variety of sizes and can also be used for other solutions such s lasagne and soft corm wraps, Qur * Gan behecied and used as a vrap or  great llemave
Pre Cut Unfried Corn Chips (PCUF's) make a great gluten free corn chip that con be made fo order ~ orlexcore ¢

and seasoned immediately fo taste, Excellent portion control and great yield per carton. . = ﬁfﬁ‘”&,’:ﬁi{; fs:f[is,}_

PRE CUT UNFRIED CORN CHIPS:
» Gluten Free.

Product Halal (GUten| Code * Convenientcnd cos effecive s you preporeonly.

Free what is required.
. o =0 = = | ® Minimdl breakage as Chips are transported frozen.
Corn Todillas - )
6" ComTortillas Yellow - o : R
| Back of hotisa) ! 12x3dcz | Handling Guide:
+ - - CORN TORTILLAS:
6" Table Top Com Tortillas * Heat, warm and serve with your favourie f
White (Front of house) 18x1 doz ‘Fr;.mmn _ wﬂhynu favourite fillings.
_ : . . s Thaw product before use. ;
4.75” White Com Tortillas 16x1doz | *9monthsfreezerlife.
: : PRE CUT UNFRIED CORN CHIPS:

i » Thaw product before use.
PCUF's (Pre Cut Unfried Corn Chips) * 9 months freezer life.

| Yellow PCUF Chips, 4 Cut 4 SR

Mission Recipe Suggestions

| MM m m w Method:

Serves 1 1. Heat oil o 180°C.

Ingredients: 2. Thaw Mission PCUFs.

3. Place 50g of PCUF's into fryer and cook for

50g thawed Mission Yellow PCUF’s approximately 1 minute unfil the bubbling starts fo
20g chilli powder subside and the chips look golden in color.

20g chicken stock powder 4, Remove the chips and drain excess oil.

5. Either, microwave in batches of 3 (do not stack), for 2 12
minutes unfil crispy, or bake in the oven for 10 minutes at
200°C.

6. Apply seasoning mix of 50/50 mix of chilli powder and
chicken stock seasoning for a great tasting com chip.
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== Pita & Souviaki Breads

Souvlaki Breads

AT ————r e

Ideal For:

* Restaurants/Cafés
* Fast Food Outlets
* Hotels/Catering

* Sporting Arenas
Pita Pocket Plain

Mission Pita Pockets are the best thing since sliced bread! An innovative Features & Benefits:

alfernative to the traditional sandwich, they provide fully pocketable bread. e Innovative.

Simply cut, heat, fill, and serve. These deliciously healthy pita pockets are * He“';g'e" °Iher“°""e' ‘

available in two sizes that can be used as a snack or mini pocket, or fry the | II:E: Sobﬂfny 5]'3%94](/}?80“

r_egulc:r pocket size for a substantial meal serving. Low in fat and sodium, ﬂ1e°y . shol,;g prod.l’d, wnf|g,,p|i1 dug'b o el
I :

are a great healthy product for your customers.

Mission Souvlaki Breads are great for kebabs, dipping or a convenient :ngsr':?ftcrt?\;e.

'. qlterhoﬁve asa piZZCl base. \ * Halal Cerfification (see list).

School

Caresn Code | PerCin-

Product _ Halal

Handling Guide:

|pita Pockets : . . ;:\Zrzlslable in regular and mini catering

Pita Pocket Plain o= . 12x4pack | Just cut, heat, fill and serve.

| Pita Pocket Pidin Mini 12% 8 pack . Sirong product with a soft fexture.
4 P * Frozen product with 12 months shelf life, 3

Pita Bread : days refrigerated life.
Pita Bread Small Plain 166 pack
Pita Bread Small Wholemeal : BT e | 16x6pack |

Souvlaki Bread ; Sl
Souviaki Bread Large ' 8x9 pack mﬁ i School Canteen Approved |

-

Mission Recipe Suggestions

Greek Inspired
m W m Method:

2 1. Cook and brown burger bites in a fry pan.

Serve;. = 2. Heat pocket breads in a pan with medium heat or through
Ingredients: a sandwich press for 10 1o 20 seconds. Turning as
required.

2 Pita Pockets 3. Cut pita pocket open at one end and fill with leafy salad

2 x 50g burger bites mix fo suit,

1 tomato, sliced 4, Layer in other ingredients fo taste burger bites, tomato, fasty
Tasty cheese, sliced cheese and top with Tzatziki sauce.

Leafy salad mix 5. As an option, further foast if required to get a great crunchy
Tzatziki sauce outside.

6. Serve immediately.

—— _— = =



http://missionfoods.com.au/en

Ideal For:

* Restaurants/Cafés
e Fast Food Outlets
* Hotels/Catering

* Sporting Arenas

‘Mission Indian and Lebanese breads are an easy and quick solution to give you
an authentic bread that can be used for your wraps, dips, curries, tapas or give
‘your customers an exira tasty bread fo complement any meal. Our Lebanese
breads are available in plain or wholemeal and our Naan bread comes in plain
or garlic flavours. The perfect accompaniment to any meal.

Features & Benefits:

LEBANESE BREAD:

s Authentic appearance and flavour.

® Low Fat and Low Transfats. .

* |deal for fraditional Kebabs and Middle Eastern mecs.

NAAN, CHAPPATI AND ROTI BREAD:

® Great full flavour. 3

* |deal foasted for best results, cut info strips for tapas.
* Once heated can be rolled or wrapped.

» Delicious with curries and spicy dips.

{Product

Halal Per Cin

Lebanese Bread - Low Fat
Lebanese Bread Large Plain
Lebanese Bread Large Wholemeadl

12x6 pack™
12 x 6 pack

Handling Guide:

® Frozen product: 12 months shelf life below -5°C. .

® Thaw out time: 6 fo 8 hours or overnight. ;

* |deal handling temperature room/ambient
temperature.

* After thawing for opfimum handling ease:
microwave packet for up to 30 seconds
(microwcwve fimes may vary depending on wattage).

Naan Bread

Naan Bread Garlic
Naan Bread Plain

Rofi Flat Bread
| Roti Fat Bread Plain

=5 Budpack

Sripel

10.x6 pack

Mission Recipe Suggestions

" Tondoori Chicken Skewers with Raita

Serves 4 Method:

Ingredients: Z .

1. Combine tandoori paste, lime juice and yoghurt in a bowl.
Thread chicken pieces onto skewers. Place in large ceramic
iray and spoon over tandoori mixture. Cover and refrigerate
for at least 3 hours.

2. Make raita: Whisk the yoghurt. Add the cucumber, salt and
cumin powder. Mix well with the chopped coriander leaves.
Cover and refrigerate.

4 Naan Breads

1/3cup tandoori paste

1 tbsp lime juice

/3 eup plain yoghurt

900g chicken breast fillets, cut into Zcm pieces

Raita
600mL plain yoghurt

4 |ebanese cucumbers, washed & chopped finely
1 tsp cumin seeds, lightly roasted

Salt to taste

Vs bunch fresh coriander leaves, chopped

3. Heat BBQ to het, add the olive oil. Cook chicken skewers,
turning and basting with marinade occasionally, for 8
minufes or until cooked through. Serve with raita, and warm
Mission Naan.
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Customer Service

Ph: 1800 641 529

Foodservice Range. Version 1-2014

Strong Quality Accreditations
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