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Authentic, USDA certified Indian food made
from critically acclaimed recipes of an award-

winning restaurant

Finished, ready-to-eat cuisine that’s simple to
incorporate into any food service setting Indian

food program customized to your needs

Full marketing support for a smooth, streamlined

operation and enhanced customer experience

Food Service Solutions Customized
to Your Needs

W understand that Indian food service Is not a one-size-fits-all proposition. For that reason,
we gffer a varlety of ways to incorporate Zatka foods inte your food gfferings:

HOT TABLE: H EXPRESS SERVICE: H GRAB ‘N GO

Finished entress, sides and appetizers = Letus help yousstupan express  The ultimate in convenience pre-
rethermed ina comection oven, lncation as “Café Spica” or an i packaged entrees and combo meals
steamer or combi-oven and served indspendent retailsr 1 served chilled and ready to be heated

directly on your steam tabla i in the microwave by the customer
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A Growing Demand for Indian Food
That’s the Real Deal

QOur client list has grown from our own Café Spice restaurants to
include many well-known purveyors of fine food:

GOURMET MARKETS
Whether it's a prepared entrée for a hot bar or an individual, pre-packaged meal
Jfor a deli case. Zaika has the largest selection of heat and serve entrees.

COLLEGE CAMPUSES
Our food is a part of several college campus dining programs where
our clients can create a Café Spice Express, serve the food on their steam table,
or sell it pre-packaged for “grab n’ go” dining.

CORPORATE DINING
Zaika supplies prepared Indian food to the dining facilities of a wide range
of Fortune-500 corporations in the financial, telecommunications and
pharmaceutical industries.
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Our World Class Facility

1In 2008, Zaika commissioned a state-of-the-art, 50,000 square
foot commissary in New Windsor, NY. The USDA-certified facility,
which sits on 11 acres of land and is ten times the size of the
old home, is designed by Cybul & Cybul, Architects, the foremost
designers of food processing plants.

Zaika's quality control team tests everything from the ingre-
dients to the finished product in our in-house food lab as well as
certified labs,

In the kitchen, everything is hand-made fresh and packaged
o ensure optimum freshness — an essential benefit that's passed
along to your customer.

QUALITY ETHNIC FOOD YOU CAN DEPEND OM.
AGAIN AND AGAIN...
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Nutrition Benefits for
Your Customers

‘We start with all-natural ingredients that are good for you: hu-
mangly raised antibiotic and hormone free meats, fresh and local
produce, no additives, no preservatives, no food coloring. Then
we add the highest grade of whole spices we can find.

Aside from the sumptuous flavor and aroma, studies have
suggested that spices may offer protective health benefits.
Coriander and turmeric are known for their anti-infamma-
tory properties. Cumin and ginger have antiseptic qualities. Chili
peppers aid in digestion as does fenugreek and both help to
boost immunity. The appearance of a whole spice such as a car-
damom should be considered a treat and a testament to the au-
thenticity of our ingredientst

Eating healthier food is becoming more of a focus for
today’s consumer. Your customers will have several choices
with our line of ndian cuisine including a great selection of
vegetarian, vegan, low-carb, and naturally ghiten-free options.
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Indian food that's received critical
acclaim in Gourmet, New York, and
Time Out magazines, among others.

AUTHENTIC, READY-TO-EAT INDIAN CUISINE FROM
A STATE-OF-THE-ART USOA FACILITY
As the industry leader in ready-to-eat Indian food, Zaika
p p ng authentil quality, Indian
cuisine to food service operators nationwide. With years of
experience in the food industry running and supplying our
own award winning Café Spice restaurants we know what
want and und d the op | needs
of our clients for easy ethnic food solutions. Our healthy
and Havorful finished entrees, sauces and marinades are
prepared all natural, fresh and free of preservatives or addi-
tives in our USDA certified facility and require only reheat-
ing before serving.

When you choose Zaika you can be confident that your
customers are getting the finest ethnic cuisine that meets
the highest standards for quality and safety.

Zaika means “fine flavors” and Zaika Flavors of India is
committed to bringing you the most flavorful and authentic
cuisine made with the highest quality ingredients. Our chels
have mastered the art using all natural ingredients - fresh
produce, antibiotic and hormone free meats, and whole,
not powdered spices, which give traditional recipes a con-
temporary flair. Each entrée takes hours to create and deliv-
ers a burst of flavor in every bite.
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Flavors of India

.

Zaika / Cafe Spice:
The single source for all of
your Indian food needs

CONTACT US TO LEARN HOW
ZAIKA FOODS CAN HELP YOU GROW
YOUR FOOD SERVICE BUSINESS

ds.com | com

845.863.0910 [
677 Little Britain Road, New Windsor, NY 12553
info@zaikafoods.com N




