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For more information on how we can be of assistance to your business please contact us at:
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NEWLY WEDS FOODS (BEUING) CO., LTD
No. 11, North Yanqi 2" Street, Yanqgi Economical Development Zone, Huairou District, Beijing, China 101407

P EIERIRRX EREH T R X EMIL247115 Bi%: 101407
Tel: +86-10-6166-6868 FAX: +86-10-6166-6888 Email: SalesBeijing@newlywedsfoods.com

www.newlywedsfoods.com
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inspiring new tastes




INTRODUCTION
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Newly Weds Foods (Beijing) Co., Ltd. is wholly owned by

Newly Weds Foods, Inc., a U.S. based global food ingredient

company. Newly Weds Foods is dedicated to food
ingredient technology, manufacturing and sales, providing
customized support in all aspects of product development.
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The primary focus on Newly Weds Foods is on food
coating and seasoning system development as well as use
of functional ingredients. Newly Weds Foods has 17 plants in
North America and another 11 manufacturing facilities
strategically located around the world including: China,
Thailand, Australia, New Zealand, United Kingdom, India,
Israeland the Philippines. Together they are able to fulfill the
customer requirements in a global market. In this way, ours

is a truly international company. Newly Weds Foods is capable
of delivering products that meet world-wide demand as
well as provide insight, responsiveness and product sourcing
on a global scope for an international perspective on markets
and trends.
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Newly Weds Foods (Beijing) co., Ltd. was founded in 1997 to
address the growing importance of the Asia/Pacific market
for high quality food ingredients. Newly Weds Foods has a
complete processing plant located near Beijing and culinary
centre in Shanghai. They work in close cooperation with
other Newly Weds comprehensive manufacturing and R&D
facilities in the Asia/Pacifica region to serve local and
international customers.
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Let Newly Weds Foods manage your blending needs so you can...
- Spend less time batching ingredients

- Increase throughput

- Reduce labor

- Be assured of consistency between batches
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Newly Weds Foods

* Manufacturer of custom & proprietary blends for the food
processing industry

e Custom blending capabilities for a wide variety of bakery
mixes and bases

* Newly Weds Foods is able to create unlimited savory bakery
products by leveraging expertise in product development and
manufacturing of formulated seasonings

 State of the art technology and equipment

* Quick turns on sample requests and orders

* Packaging in sizes to meet your production needs

AFI R

- ARMIE =EEHRNERREH

- RIGE & PR P AR SR AR R

RETAFIRE RS SERRIT R SE 2L,
A LABIE 5B 25 B RRPR LA 7= i

- SRR AT &

- X aR R T 8 BG5S PR el K

- AR R B R LU R BRI E =R K




Bakery & Applied Research Team in USA

* Your resource for product development and technical support

 Highly experienced in formulating breads, English muffins,and dry bakery mixes including both chemically leavened and yeast leavened products

¢ Trained by the American Institute of Baking

* Active members of the American Association of Cereal Chemists International and Institute of Food Technologists

» Supplied with equipment capabilities for baking, proofing, mixing, sheeting & dough forming, and instrumentation for product analysis and evaluation
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Discover new, innovative bakery and seasoning combinations...
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Scone Mix
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Monkey Bread Mix
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Ingredients: Scone Mix XC7024, butter, milk, egg.
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Directions:

Combine 65 grams softened butter into 284 grams dry Scone Mix. Using fingers, rub the butter into dry mix
(mixture should resemble coarse meal), add125 grams milk and blend well, refrigerate at 0-4°C for
30 minutes, place on a lightly floured surface and rolling in to 2cm thick, use a sharp knife to cut into
4-5 cm circle, brush the egg on top, Bake 15-20 minutes at 180°C until golden.
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More savory flavor options...
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XCT018FEHhxS Xk = BE Fifk 4% Tomato Chicken flavor Scone Mix
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Ingredients: Monkey Bread Mix XC7025, Monkey Bread
Topping Mix XC7026, butter, dry yeast, dried cranberry,
rum.

Directions:

Combine 300 grams Monkey Bread Mix and 3 grams dry
yeast, add150 grams water to stand mixer fitted with dough
hook attachment, mix about 2 minutes on low speed and

2 minutes on high speed or until dough is developed. Place
the dough in greased bowl, cover with plastic wrap and set
in a warm place until the dough doubles in size (if use
fermenter, set 37°C, 75%RH). During dough rest, soak dried
cranberries in rum and prepare topping mix by combining
100 grams softened butter, 50 grams Monkey Bread
Topping Mix in bowl and stir until blended.

Place dough on lightly floured cutting board and cut the
dough into 2cm chunks, roll them into ball, coat balls with
topping and place in greased 8 inch Savarin Mold (or Bundt
pan). Add soaked dried cranberries between each layer.
Cover and letitrise in a warm place until dough doubles

in size. Bake at 180°C for 25 minutes or until golden brown.
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Baked Johnny Cake Mix
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Ingredients: Baked Johnny Cake Mix XC7027, milk or water.

B

R2405e 295 (FK) BT 5 14052 490 SR & 1 HE RIS S E .
EEMENERER =02 28, BETEFREPRE,

JEFRE £ A200°C, BHE15- 200 EIR LB,

Directions:

Combine 240 grams Baked Johnny Cake Mix with 140 grams milk or water
and mix well. Pour the batter into the cake cup approximately two-thirds full,
bake 15-20 minutes at 200°C until golden brown.

Ingredients:

[talian Herb Bread Mix XC7019,butter, beer.
Directions:

Combine 454 grams Italian Herb Bread Mix
and 340 grams (one can) light beer in a mixing
bowl. Stir until blended. Do not over mix. Pour
batter into a greased loaf pan with cover about
two-thirds full. Melt 4 grams butter and pour
over the bread batter. Bake at 180°C for 55-65

minutes.
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Bakery Chef's Recommendation
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With the tuna filling
Pour half of batter into loaf pan, place canned tuna on batter,
pour over the rest batter.
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