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YUMMY MAYO GOODNESS
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SAUCD LOWNSLOW
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OURSTORY

From the very first moment | sat down to help my Dad in the kitchen, |
discovered the magic of food. It became more than just a passion; it
became a lifeline. After a challenging period in my life that took a toll on
my mental health, food became my path to recovery and rediscovering my
self-worth.

This journey inspired me to create SAUCD LOWNSLOW spice blends,
seasonings, and salts in 2020 alongside my family. At SAUC'D LOWNSLOW,
were all about turning kitchen challenges into culinary victories. We
understand the diverse needs of families, busy cooks, health-conscious
individuals, and grill masters. As a family-owned business, we're here to
share our love for food and help you experience the goodness it can bring to
your life. Say hi at www.saucdlownslow.com.au.




Born in the UK and living in sunny Australia

From the very first moment | sat at the kitchen table to
help my dad cook, | knew that food would be a
significant part of my life.

It didn't take long to realise that spices are an integral
part of the food we eat and love. | want everyone to
taste and share my passion for creating flavour and its
endless possibilities.

After an accident that seriously affected my mental
health, | found food a place where | could recover and
feel valuable again, so with the drive to help others see
how food can affect our lives for good, | started SAUC'D
LOWNSLOW bbqg spice blend and seasoning store with
my Family in 2020.

My single goal is to provide food education and provide
as many as possible with the basic skills to create
delicious food and find value through what they create
and share with their friends and Family.

With a mission to provide food education and offer
everyone high-quality, fresh, local and affordable spice
blends. We're passionate about creating flavour and its
endless possibilities, and our goal is to help people find

their value through what they create and share with

their friends and Family. Come and explore our store
today and discover the true meaning of delicious!

Thank you from our Family
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Smokey mayo is creamy and bold
with a rich smokey taste, finished
with a subtle hint of sweetness and
tanginess.

Ingredients: Sunflower oil, free
range whole egg, lemon juice, cider
vinegar, paprika, salt, sugar, spices.

220G Glass Jars
1& 2LTR Service Plastic Bottles
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Chicken Salt mayo is a creamy,
savoury experience with a
delightful%alance of umami-rich
roasted chicken flavours, & subtle
herbaceous undertones.

Ingredients: Sunflower oll, free
range whole egg, lemon juice, cider
vinegar, sea salt, yeast flakes,
fennel, garlic, paprika, sugar,
erbs, spices.

220G Glass Jars
1& 2LTR Service Plastic Bottles
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e Cold Filled, Preserving flavour and
nutrition.

e Storeinacool, dry place

e Up to 12 Months Best Before even
after opening. (3 months on
service packs)

o Refrigerate after opening

e All natural, No preservatives or
colours.

e Pasteurized Free Range eggs

* Freshly ground high-quality Herbs
and spices

Perfect on burgers, wraps or
sandwiches.
Serve with fries or through a chicken
salad.
Use as a base for dips.



