


We are a family-owned producer of premium
vinegars, mustards, and ketchups from Slovenia

and Poland, with more than 50 years tradition.

Our products are made with traditional recipes,
no preservatives, and are ideal for private label

and premium retail.
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e Mild Ketchup: creamy, fresh tomato
taste, loved by children.
e Spicy Ketchup: cayenne pepper for
strong, distinctive flavor.
e Perfect for BBQ, fast food, fries, pizza,

sandwiches.

KETCHUP

T PIKANTNY

APIS-VITA GROUP



w

S}

kg per capita/year

B Mustard
B Ketchup

Slovenia

Mustard vs Ketchup Consumption

Poland EU (avg.)

World




HONEY MUSTARD MARINADE

Ingredients (for "1 kg of meat):
1.3 tbsp Parczew Honey Mustard
2.2 tbsp olive il
3.2 tbsp soy sauce
4.2 garlic cloves (chopped)
5.11tbsp honey (optional)
6.Freshly ground pepper, pinch of salt

7.Juice of half a lemon

Instructions:
1.Mix all ingredients in a bowl until
smooth.
2.Coat the meat with the marinade and
refrigerate for at least 2 hours
(preferably overnight).

3.Cook on the grill, pan, or in the oven.

4.Enjoy.
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