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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.

AFREm (dER) BRABMRIT 7 [
19974, EEZRRE KT XHIHRRE i
ARG, BERADENASRNEEN g9
AkER MY, ARIKPREEILREE M d -
mI, EE8eALRERE. H5HM
%ﬁﬁilr—ﬁﬂﬁ$%%miméﬁ

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
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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...

XCT017 LB H X bkE) B4 Turkish flavor Scone Mix
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.
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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
HE & aER
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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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Italian Herb Bread Mix
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Pancake Mix Crepe Mix
AL AT BT KX CT028, 18 &,
Ingredients: Crepe Mix XC7028, egg.
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Ingredients: Pancake Mix XC7023, whole milk, egg, B! ES.(L%E#SHEJ)\ET{%WP, REFE RN TR AT S, FA0RD 2 RE AEHEL
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ve.geta.?le 9|\. ;lfgz;of%?gfgiﬁﬁ% 1;;%&%&;;??;;% 5;5 Combine 300 grams Crepe Mix with 450 grams water and 3 grams egg in a large mixing bowl. Mix with wire whisk
Directions: o e S min s until batter is smooth. Heat frying pan. Pour the batter onto the pan, tilt the pan with a circular motion so that the
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Combine 300g Pancake Mix with 266g milk, 135g batter coats the surface evenly, and cook for about 40 seconds until solid.

egg, 50g oil and 63g water in a mixing bowl. Mix
with wire whisk until combined. Cook on a hot
skillet about 1 minute until bottom golden brown,
flip, and cook for additional 30 seconds.
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More savory flavor options...

XC7030%REXBI AR 3 Fiii 45 Hot & Spicy Flavor Crepe Mix
XC702935 i1 KK RN P FAHE#) Masala Flavor Crepe Mix
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Salted Egg Yolk flavor Cookie Mix
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Yolk flavor Cookie Mix Directions:

XC7033, butter, egg.

Combine Salted Egg Yolk flavor Cookie Mix 210 grams, softened
butter 100 grams, 20 grams beaten egg (whole) and make the
dough. Press dough to strip shape and freeze 30mins then cut to
1.5cm thick. Bake for 15 minutes at 180°C until golden.
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Cake Donut Fritter Mix

Ingredients: Cake Donut Fritter
Mix XC7011, water.

Directions:

Combine 415 grams dry mix and
180g water in large mixing bowl
with wire whisk, use scoop
(diameter: 4 cm) to deposit into
fryer and fry for 2-3 minutes at

185°C, and dust with sugar.
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Brownie Cake Mix
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Ingredients: Brownie Mix XC7013, butter, water, egg.
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Directions:

Combine 110 grams melted butter with 60 grams water and 150 grams egg in large mixing
bowl and whisk to combine. Add 563 grams Brownie Mix. Stir until no clumps remain. Add
to greased square cake pan. Smooth. Bake for 40-50 minutes @180°C or until toothpick
inserted 1 inch from side of pan comes out clean.
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More Savory flavor Options...

XCT035F R X075 BR e Tl 49 Hot & Spicy Brownie Mix
XC703615 & AIEFRBAE TR Star Anise Cinnamon Brownie Mix
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New Orleans Style Flavor Biscuit Mix
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Ingredients: New Orleans Style Flavor Biscuit XC7016, grated mozzarella cheese (or cheddar cheese), water.
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Directions:

Combine 227g New Orleans Style Flavor Biscuit Mix and 50 grams grated mozzarella cheese (or cheddar cheese)
in a large bowl, add 125g water until combine. Place the batter into a pastry (piping) bag fitted with a large star tip,
and pipe circles onto parchment paper sheet for 30g each, oven bake for 15 minutes at 210°C until done.
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Bakery Chef's Recommendation
MASBRERZ THEFEZ+

Add the Mozzarela cheese or cheddar cheese
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Bagel Bread Mix Muffin Mix
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ents: Bagel Bread Mix XC7031, butter,

[ERl: IBIFTHMIXCT003, EiM, BE, 4.
Ingredients: Muffin Mix XC7003, butter, egg, milk
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Muffin shown with chocolate pieces added
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Directions:

Combine 350 grams Muffin Mix, 90 grams butter or
vegetable oil and 2 eggs(about 90 grams egg
liquid), 40 grams milk in a mixing bowl, mix
until just combined. Pour the batter into cake
cup or muffin pan with paper |liners. Bake for 16—
18 minutes at 200°C or until toothpick in center
comes out clean
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Directions:

Combine 270 grams Bagel Bread Mix and 140 grams water in stand mixer bowl fitted with
dough hook attachment, mix 10 minutes on low speed, add 10 grams softened butter then
mix 5 minutes on middle speed or until dough is fully developed.

Divide dough into 80 grams dough balls. Put dough balls into a lightly oiled bowl,

cover it with plastic wrap allow to rest at room temperature and let it raise.

Press the dough to desired shape. Bring 1000 grams water to a boil in a large pot. Add 50
grams sugar, boil the bagels in sugar water about 30 seconds each side. Bake 15-20 minutes
at 200°C until golden brown.
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Palmier Mix
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Ingredients: Palmier Mix XC7032, butter, coarse granulated sugar.
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Directions:

Combine 565 grams Palmier Mix, 50 grams softened butter, 280 grams water to make a dough, roll the
dough to sheet shape, fold the dough sheet to wrap in 300 grams sliced butter, fold the sides of the
square towards the center so they go halfway to the middle, repeat the fold 3-4 times to have more
layers, then freeze for 30 minutes. Cut into 2cm thick pieces. Sprinkle the coarse granulated sugar on
single side. Bake 17 minutes at 200°C until golden brown.
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k?tchencounters

GLOBAL CULINARY CONNECTION

KITCHENCOUNTERS ENABLES OUR CULINARY TEAM MEMBERS WHEREVER THEY
ARE IN THE WORLD TO COLLABORATE WITH OUR CUSTOMERS AT THEIR
LOCATIONS IN REAL TIME. THIS BRINGS A GLOBAL PERSPECTIVE TO PRODUCT
DEVELOPMENT AND ACCESS TO NEWLY WEDS FOODS’ HIGHLY CREATIVE
CULINARY EXPERTS AROUND THE GLOBE.
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L8Ef %10 Shanghai Culinary Centre
EBHITXERNZR T AL B [ (R R #84555) DiE154%
15th floor Building D, Han Bridge Culture Science and Tech Park,
No. 455 Yanzhan Road, Caohejing, Songjiang, Shanghai




