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We are the first 100% Plant-Based Meat
Factory in the Middle East.

Our hero ingredient, the faba bean,
is at the heart of local cuisine.

Our product range is inspired by local
cuisine and marinated with spices
like Baharat, Bezar, Omani Loomi,

and Aleppo Pepper.

This small bean is climate-smart, healing
and enriching soil with nitrogen through
its magical roots.

By consuming food crafted with faba
bean you are giving back, boosting the
Plant ~Plate sustainable development of agriculture.
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High-quality protein Contains Omega 3, 6, Dietary fibre helps to
with essential amino & 9’s and has 0% maintain a healthy
acids that contribute cholesterol which immune system and
to the maintenance reduces the risk of normal blood sugar
of normal bones & heart disease levels, and supports
muscle growth your digestive system
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Cooking instructions
(Chilled Product)

Thaw the Thryve 100% Plant-Based Classic
Chicken overnight in chiller. Preheat the
Electric Fry Top to 170 C or Gas Fry Top to

Medium Heat. Add a little oil to the fry top

and add the chilled Thryve Classic
Chicken. Cook for 2-4 minutes, turning
occasionally until the core temperature
reaches 75C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or Gas
Fry Top to Medium Heat. Add a little oil to
the fry top and add the frozen Thryve
Classic Chicken. Cook for 5-7 minutes,
turning occasionally until the core
temperature reaches 75 C.

Ingredients
Water, Protein (Faba, SOYA), Vegetable Oil
(Rapeseed), Lemon Juice, Chickpea, Salt, Natural
Flavor (100% Plant-Based Chicken), Yeast Extract.

% 100 (jui 22

NUTRITIONAL  &oud)l
INFORMATION &3l

133 servings per container ague ¢4 s 133

Serving Size: Approx. 758 275 iJlgo sanll pao
Amount per 100g po 100 b adlaslanal %
Calories 225 225 ayjlpdl ol 11.3%

Total Fat 9.6g p2 96 ggaall Jloa| 1378
Saturated Fat 0.68 po 06amuliollgoac)l 308
Trans Fat 0g gl algaioll ggaall 0%
Omega3 11g po Ll 3 loungl 183.3%
Omegab 3.0g a2 30 6luogl 1875%
Omega9 0.5¢ po 05 Gloucgl  4.0%

cholesterol 0Omg palo 0 Jopiulgsll 0%

Sodium 323 mg p2In 323 pguaguall 14.0%

Salt 0.62 g Including 0457 added salt 10.3%
wlaind ple po 085 2lts o bley o 0U62 alo

Total Carbohydrate 10.58  p3 105 Olpumgusiog]  4.0%

Dietary Fiber 1.4g oo 3dadisll ol 120%

Total Sugars OF including <o added sugas 0%
et sl a0 )bl @ O eoilp gl ¢ Mo
Protein 24.58 2 245 judgpll 49.0%

Potassium 4£41mg palo 441 pouligdl  22.1%
Magnesium 57.8mg  palo57.8 pguuiaell 18.6%
Iron 2.2mg palo 22 apa0ll 10.0%
Vitamin B1 0.44mg  palo 0.44 Bliuolls 36.7%
Vitamin BG 0.36mg  pale 0.36 B6 (uelis  27.7%

*% Daily Values are based on a 2,000-calorie diet.
Your daily value may be higherf/lower depending
on your calorie needs. ***Please see our website
for full details regarding amino acid profile.
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Cooking instructions
(Chilled Product)

Thaw the Frozen 100% Plant-based Mince
overnight in chiller. Preheat the Electric
Fry Top to 170 C or Gas Fry Top to Medium
Heat. Add a little oil to top and chilled
Thryve Mince. Cook for 3-5 minutes,
turning occasionally until the core
temperature reaches 75 C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or
Gas Fry Top to Medium Heat. Add a little oil
to top and Frozen Thryve Mince. Cook for
5-7 minutes, turning occasionally until
the core temperature reaches 75 C.

Ingredients
Water, Protein (Faba, Pea), Vegetable Oil (Rapeseed),
Natural Flavor (100% Plant-Based Beef), Juice and
Juice Concentrates from Beetroot, Cherry, Carrot,
Pear, Lemon; Spices (Garlic, Onion, Black Pepper),
Salt, Caramelized Sugar Syrup, Tomato Puree.

NUTRITIONAL aoudl
INFORMATION  awla=ll
3 servings per container agie o)) asan 3
Serving Size: 100g £ 100 duanll poo
Amountper10lg  pol00gpadielacnsl %
calories 211 211 &l Syl 10.5%
Total Fat 8.9g g2 8.9 ggaall Jlog] 114%

Saturated Fat 1.4 poldanuicllggeall 728

Trans Fat 0g pa0algniol gomall O
Omega 3 0.12g 25012 2 gl 20.0%
Omega b 14g azl4 6lungl 86.3%
Omega 9 5.9g 0559 Gloungl 48.9%
Cholesterol Omg palo 0 Jgpiugdgsll 0%
Sodium 276mg P2l 276 pgisguall 12.0%
Salt 0.6 8 ncluding 0.5z added salt 10.0%
eolean alo n}lJE:.‘l:-U'.g'.n. MU.EEI.I!
Total Carbohydrate 17 o217 Slpysgslag|  6.1%
Dietary Fiber 3.0g po 30 adlasi el 10.7%
Total Sugars 0.92 Including <0.5g added sugar 1.7%

3l Sl o po 05> | ol A3 08 Sl sl &Iﬂﬂl
Protein 15 P;Egﬁg”" 29.5%
Potassium 533mg palo 533 pouwligdl 11.3%

Magnesium £2.0mg  palo 42,0 pguuisall 10.0%
Iron 2.8mg palo 2Byl 157%

VitaminB1 0,19mg  palo 0.19 Bl guolise  13.6%
Vitamin B6 0.25mg  polo 0.25 B6 Juolive 125%

*% Daily Values are based on a 2,000-calorie diet.
Your daily value may be higherflower depending
on your calorie needs. ***Please see our website
for full details regarding amino acid profile.
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el rogell elowd gaT 2 .5 ho jmw 2,000 ;:J.u:.;g,g_I:u
au ol sl 1o elfolis] cun ¢ )6l gl
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Cooking instructions

(Chilled Product)

Thaw the Frozen 100% Plant-based Burger NUTRITIONAL INFORMATION
overnight in chiller. Preheat the Electric Fry ﬂ-!i_Jl-'-lﬂJl CLD-LQJl
Top to 170 C or Gas Fry Top to Medium Heat. iﬁ"&"ﬁﬁmm'"ﬁfua s Doic eS| s 2

- o ° + Burger [d j e
Add a little oil to top and chilled Thryve
i i i Amount per 100g P 100 b agtihtll d oy sl =
Burger pattles..Cook for 57 minutes, eatortes 171 % S il BEK
turning occasionally until the core Total Fat 10g £ 10 ggmall Jlag] 13.0%
Saturated Fat 1.1g po Ll anulioll ggeall  5.6%
temperature reaches 75 C. Trans Fat g ] | =
Omega3l Ig gzl 2 louogl 163.3%
— I - 0 6 1 l96 116.9%
Cooking instructions e BIL9 Stung o
(Frozen Product) Cholesterol Omg palo 0 af:sr.ums.-r 0%
Preheat the Electric Fry Top to 170 C or x'ﬁxsﬁﬁmmm S e’ B
Gas Fry Top to Medium Heat. Add a little oil Sl pr 048 alis bt p30.73 2l
. Total Carbohydrate 6.2g 6.2 Silgsgmgrsil | 23%
to top and Frozen Thryve Burger patties. Dietary ber 308 = FEERTAEYY] Lﬁﬁl T
Cook for 12-14 minutes, turning occasionally ORI SUBRIS O intuc Cgassed s s 0%
. codunfil el g O ) getals g U
until the core temperature reaches 75 C. i o 14 Gl 276%
Potassium 624mg palo 624 pguwligel]l  13.3%
Magnesium 28.2mg___ aolo 28.2 pouunidnll  6.7%
Iron 2.77mg palo 277 ayaall 15.4%
e Vitamin Bl 0.33mg palo 0.23 Bl juoliys 23.6%
lﬂgl‘EdlentS Vitamin B6 0.23mg palo 033 BE Juolis  11.5%
Water, Protein (Faba, Pea), Vegetable Oil VikaminBi2Linkg _ pliog)sio LL BI2 duoliys 45.8%
(Rapeseed, Flaxseed), Natural Flavour (100% E_;E“ w&%ﬁﬂgjﬁ?jwﬁﬁé&wﬁﬁﬂgmﬂ
Plant-Based Beef Burger), Juice and Juice e 2000 o calar 2 ot e B sl .
! salu et plis Jo il fyglol st anln)
Concentrates from Beetroot, Cherry, Carrot, Pear; mpﬂwwdl#mmdﬂ dgogillcla.d geslad Gl

. . . Aggnlll ool cilog Aalatoll lolsl cfuclall Je dgsan ll lsdge aly o340
Spices (Garlic, Onion, Black Pepper), Salt, Yeast

Extract, Tomato Puree, Caramelised Sugar Syrup.
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Cooking instructions
(Chilled Product)
Air Frying: Thaw the Frozen 100% Plant-based
Chicken Burger for overnight in chiller. Preheat the
air fryer at 200 C for 3 minute. Add chilled Thryve

Chicken Burger and sprinkle a little oil on it. Cook for

6-8 minutes, turning occasionally until the core
temperature reaches 75 C and crumb gets crispier.

Oven Cooking: Thaw the Frozen 100% Plant-based
Chicken Burger 4-5 hrs in chiller. Preheat the Oven
till 200 C. Add chilled Thryve Chicken Burger and
sprinkle a little oil on it. Cook for 6-8 minutes,
turning occasionally until the core temperature
reaches 75 C and crumb gets crispier.

Cooking instructions
(Frozen Product)
Air Frying: Preheat the air fryer at 200 C for
3 minutes. Add Frozen Thryve Chicken Burger and
sprinkle a little oil on it. Cook for 15-18 minutes,
turning occasionally until the core temperature
reaches 75 C and crumb gets crispier.

Oven Cooking: Preheat the Oven till 200 C.
Add Frozen Thryve Chicken Burger and sprinkle
a little oil on it. Cook for 15-18 minutes, turning
occasionally until the core temperature reaches
75 Cand crumb gets crispier.

Ingredients
Water, Protein (Faba, Pea, SOYA), Coating (Corn Flour,
Salt, Sunflower Lecithin, Natural Flavor), Vegetable Oil
(Rapeseed, Flaxseed), Natural Flavor (100% Plant- Based
Chicken), Lemon Juice, Salt, Yeast Extract, Onion.

NUTRITIONAL INFDRMHT]ON
awilasll dousll

4 senvings per container
Serving size: One Burger 95g

dguc oJs) duan 4
£2 95 pp | duaall pos

Amount per 100g

calories 211

Total Fat 10g
Saturated Fat 1.7g

P2 100 o ayfiasll ogall - %°
211 &y jlp=dl Sl 10.6%

P2 10 ggsall Jlas] 12.9%
g2 L7 asulinll ggecll  8.6%

Trans Fat Og pa0algainlldgaall 0%
Omega3 0.3g A3 03 3 lungl  50%
Omega s 1.4g gz 14 6loungl B4.4%
Omega 9 6.68 oo 6.6 9logogl 54.8%

Cholesteral Omg palo 0 dJopuggsll 0%

Sodium 337mg palo 337 pgisguall 14.6%

Salt 0.75g Incuding 0.42g addexd salt 12.5%
bl alnll go ap 0.42 o ol g 0.75 alo

Total Carbohydrate 16g P2 16 Slpngegrsll GJlog]  5.7%

Dletary Flber 3.0g £ 3.0 aylasl ol 10, ?x'

Total Sugars 0g mchuding <0g ackded sugar
coliadll sl uo o 07 o chetits g O Ol Sl Mooy

Protein 15g P 1S duigpl 29.1%
Potassium 215mg pals 215 pouuligll  4.6%
Magnesium 25.4mg palo 25.4 pguglaoll  6.0%
Iron 1.3mg palo L3 apandl  71%
Vitamin B1 1.1mg palo L1 Bl Juoliv 75.7%

Vitamin B6 0.37mg plo 0.37 B6 juolis 18.5%

*% Dally Values are based on a 2,000-calorie diet. Your dally value may
be higherflower depending on yﬂur calorie needs. ***Flease see our
website for full detalls regarding amino acid profile,
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4 Cooking instructions
4 (Chilled Product)
Air Frying: Thaw the Frozen 100% Plant-based
Chicken Nuggets for 4-5 hrs in chiller. Preheat the
air fryer at 200 C for 3 minute. Add chilled Thryve
Chicken Nuggets and sprinkle a little oil on it.
Cook for 5-6 minutes, turning occasionally until
the core temperature reaches 75 C and the crumb
is golden & crispy.

Oven Cooking: Thaw the Frozen 100% Plant-based
Chicken Nuggets for 4-5 hrs in chiller. Preheat the
Oven till 200 C. Add chilled Thryve Chicken
Nuggets and sprinkle a little oil on it. Cook for
5-6 minutes, turning occasionally until the core
temperature reaches 75 C and the crumb is
golden & crispy.

Cooking instructions
(Frozen Product)
Air Frying: Preheat the air fryer at 200 C for
3 minutes. Add Frozen Thryve Chicken Nuggets
and sprinkle a little oil on it. Cook for 12-14
minutes, turning occasionally until the core
temperature reaches 75 C and the crumb is
golden & crispy.

Oven Cooking: Preheat the Oven till 200 C.
Add Frozen Thryve Chicken Nuggets and sprinkle
a little oil on it. Cook for 12-14 minutes, turning
occasionally until the core temperature reaches
75 Cand the crumb is golden & crispy.

Ingredients
Water, Protein (Faba, Pea, SOYA), Coating
(Corn Flour, Salt, Sunflower Lecithin, Natural Flavour),
Vegetable Oil (Rapeseed, Flaxseed), Natural Flavour (100%

Plant- Based Chicken), Lemon Juice, Salt, Yeast Extract, Onion.

Hl o’°’ PI.ANT Bl\sﬁ
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NUTRITIONAL INFORMATION
awla)] Guoug

aoudll

3 servings per container dguc oJ5) gouos 3
Serving size: 4 Nugges Approx BB o 88 . Jlgo lgijg 2loo ghd 4:duacdl paa

Amount per 100g P 100 o Al dogdl kY
calories 218 218 ay jlpnll Shmadl  10.5%
Total Fat 5.8g pa 88 ﬂﬂl_':'-'_fﬂh;'] 1.3%
saturated Fat 3.48 g2 3.4 anulioll ggeall 16.8%
Trans Fat Og po0algaioll gomall 0%
Omega 3 0.3g o203 3 lyogl 50%
Omega 6 0.7g pa07 6 laeogl 42.2%
Omega9 5.3g 253 9 l.-.n.g.n__:,_-_.l £4.4%

Cholesterol 0mg palo O Jppuglesll 0%

Sodium 328mg palo 328 pgragall 14.3%

Salt 0.73g Induding 038g added salt 12.2%
il alod ge p 038 ) ol g 0.73 alo

Total Carbohydrate Z2g o 22 Olpysg) il o] 5.0%

Dletary Fiber 3.0g po 3.0 ayilaell wlll 10.7%

Total Sugars 0 induding <0g added sugar 0%
et Al ] e g 0 o ety Ao O il Sl o)

Ao 12 guigpll 24.6%

palo 204 pouuligll 4.4%
polo 24.4 pguuuisell 5.5%
palo 5.82 aanll 32.3%
palo 0.97 Bl ¢uolivs 69.3%
palo 0.37 BB (guolizs 18.5%

Protein 12g
Potassium 204mg
Magnesium 2<£.4mg
Iron 5.82mg
Vitamin B1 0.97mg
Vitamin B6 0.37mg

*%¢ Daily Values are based on a 2,000-calorie diet. Your daily value may
be higherflower depending on your calorie needs ***Please see our
wehsite for full details regarding amino acid profile.
e 21000 e sl st pli e | pasill agg.ln.ll il anlal*
mmuwlawm'f:’ﬂ o] e bl closd 998125 5b>
Aol sl nall dilo daleiol AlolSl Judlaill Je ool et Bl o 20"
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Cooking instructions
(Chilled Product)

Oven cooking: Thaw Thryve Pops for 4-5 hrs
in chiller. Preheat the Oven to 200 C. Sprinkle
a little oil on the chilled Thryve Pops, place
on a tray and into the oven. Cook for 8-10
minutes, turning occasionally until the core
temperature reaches 75 C and the crumb
becomes crisp.

Cooking instructions
(Frozen Product)

Oven cooking: Preheat the Oven to 200 C.
Sprinkle a little oil on the frozen Thryve Pops
place onto a tray and into the oven. Cook for
12-14 minutes, turning occasionally until the

core temperature reaches 75 C and the
crumb becomes crisp.

Deep Frying: Preheat the oil in deep fryer to
180 C. Add frozen Thryve Pops and cook for
2-3 minutes, turning occasionally until the

core temperature reaches 75 C and the
crumb becomes crisp.

Ingredients
Water, Protein (Faba, Pea, SOYA), Coating (Corn Flour, Salt,
Sunflower Lecithin, Natural Flavour), Vegetable Oil
(Rapeseed, Flaxseed), Natural Flavour (100% Plant- Based
Chicken), Lemon Juice, Salt, Yeast Extract, Onion.

0% p 7 -S'Eﬁ
HICKEN POP°

100 &yt g 222

NUTRITIONAL  &oud)l
INFORMATION  &ujlas)l

oy )5 cpauan 151
Serving Size: 8 Pops gug) ghi 8 sl pas
Approx. G6g 266 ,Jlgo

Amount per 100g po 100 b audlaalansll &
Calories 199 199 &l Sl 10.0%
Total Fat 9.2g 292 ggeall Jlea] 13.1%
Saturated Fat 148 o l4dmulinllggaall 7.2
Trans Fat 0g paldalgnio)l goaall 0%

Omega3 0.48 pp04 3 bupgl TLTE

Omega6 1.2g pal2 Glouogl 5.5

Omega 9 G.1g p36.1 9loungl 5038

Cholesterol 0Omg palo 0 oJo sl 0

Sodium 251 mg golo 251 pgraguall  10.5%

Salt 0.63 g including 026 added salt 10.5%
s alo pa 0.26 213 51y py0.63 alo

Total Carbohydrate 17g P l7Olpgegusi o] 6.5%
Dietary Fiber 4.3 g0 43 abasll ol 155%

Total Sugars OF including <0 added sugas 0%
o sl g i O o chotals s 100 iy pfannd] ¢ e

Protein 12g o 12 juigpll 24.0%

Potassium 256mg palo 256 pouuligd] 128%

Magnesium 25.9mg  palo 25.9 pouudell  3.4%
Iron 2mg palo 2yonll  0.1%
Vitamin B1 1.41mg palo L41 Bl guolnd 117.5%
Vitamin BG 0.44mZ  palo 0.44 B6 guolind 33.0%

*% Daily Values are based on a 2,000-calorie diet.
Your daily value may be higherf/lower depending
on your calorie needs, ***Please see our website

for full details regarding amino acid profile.

eJlag pli e dusaell pasl) dugloll il solss *
Suogull cloud s 38 .5l 2w 2,000 ¢le saly
)l Sl ¢ el quuny ol ol el
alols Jusleill Je Jouanll lindoo ) ap"**
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NUTRITIONAL doudll
INFORMATION  duwila=ll

3 servings per container agee 8] gauan 3
Serving Size: 75g 2 75 dasll pao

Cooking instructions
(Chilled Product)
Thaw the Frozen 100% Plant-based
Shish Tawook overnight in chiller. Preheat
the Electric Fry Top to 170 C or Gas Fry Top

Amount per 100g £ 100 o afanll ol &

. . ) Calories 208 208 &)l olpmudl 10.4%

to Medium Heat. Add a little oil to top and Total Fat 10g 7210 ggaall Jao]_13.2%
chilled Thryve Shish Tawook. Cook for Saturated Fat 1.0g oo L0 doubiodl gomall  4.9%
2-4 minutes, turning occasionally until Trans Fat 0g p2 0 dJ5aiol G?fﬂj]' i
Omega3 1.3g 0513 3 Lungl 2083

the core temperature reaches 75 C. Omesa 6 262 526 6 tung] 1605
Omega9 5.52 7355 Olungl 4558

Cooking instructions
(Frozen Product)
Preheat the Electric Fry Top to 170 C or
Gas Fry Top to Medium Heat. Add a little oil

Cholesterol Omg palo 0 Jopiugs 0%

Sodium 265mg palo 265 pgraguall 115%

Salt 0.54 8 including 0.24g added salt 0.0%
cladalops 024l sl 031054 alo

Total Carbohydrate 9.7 o 9.7 dlpusgysil o] 3.5%

to top and Frozen Thryve ShlSh Tawook. DiETBF}fFihEI 31E ﬂ;t:'l-llillﬂ.m”tﬂl.lm nix
. q q | Inchding « ol S ﬂ%

Cook for 5-7 minutes, turning occasionally et v SPTR
until the core temperature reaches 75 C. Protein 22g p2 22 gl 447%

Potassium 433mg palo 433 pouwligll  9.7%
Magnesium 42.7mg  palo 42.7 pouuisnll 10,27
Iron 2.7mg palo 27 agaall 14685
Vitamin B1 0.74mg  pole 0.74 Bl juoliss 52.9%
Vitamin B6 0.41mg  palo 0.41 B6 fuolie 20.5%
Vitamin B12 0.23mcg pliog)ien 023 BL2 fuoliss  9.6%

*% Daily Values are based on a 2,000-calorie diet.

Ingredients
Water, Protein (Faba, Pea, SOYA), Vegetable Oil
(Rapeseed, Flaxseed), Chickpea, Lemon Juice, Tomato

Puree, Herbs and Spices (Paprika, Ginger, Cinnamon,
Black Pepper, Allspice, Oregano, Cardamom, Onion,

Omani Loomi Black Lemon), Garlic, Yeast Extract, Salt.

Your daily value may be higherflower depending
on your calorie needs. ***Please see our website
for full details regarding amino acid profile.

- gl plil (e gyl puill drgloll Guwill aoies *
el uogull eloud ¢gsT ad ¢ o e 2,000 (o sgig
Al Al cpo alilslis cuusy ool gl
adloinllalolsl lustatll e o lliedgod jeap™*
Auiwollisalesllclo
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Cooking instructions
(Chilled Product)

Thaw the Frozen 100% Plant-based Shawarma
overnight in chiller. Preheat the Electric Fry
Top to 170 C or Gas Fry Top to Medium Heat.

Add a little oil to top and chilled Thryve
Shawarma. Cook for 2-4 minutes, turning
occasionally until the core temperature
reaches 75 C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or Gas Fry
Top to Medium Heat. Add a little oil to top
and Frozen Thryve Shawarma. Cook for
4-6 minutes, turning occasionally until
the core temperature reaches 75 C.

Ingredients
Water, Protein (Faba, Pea, SOYA), Vegetable Oil
(Rapeseed, Flaxseed), Chickpea, Spices (Onion,
Paprika, Cumin, Black Pepper, Sumac, Cinnamon,
Cardamom, Coriander, Aleppo Pepper, Cloves,
Turmeric), Salt, Yeast Extract, Garlic, Lemon Juice.

NUTRITIONAL anudll
INFORMATION  aula=

3 servings per container
serving Size: 75g

doue ¢J5) e 3
P2 75 duanll pas

Amount per 100g P2 100 0 ayflaall dngdl %"

calories 211 211 &yl Slpaudl 10,65
Total Fat 8.8g p2 8.8 jgnall Jlna] 113%
Saturated Fat 0.8 po 08 dmubioll ggasll  4.2%
Trans Fat 0g paQalgoiol goeall  0F
Omega3 1.2g aal2 3 lungl 19338
Omegat6 21g pa 21 6logogl 131.9%

Omega 9 4.6g pod6 Olaungl 38.5%
Cholesterol Omg polo 0 Joiunlgsil 0%
Sodium 324mg palo 324 poaguall 141%
Salt 0.86 € mcluding 0697 added sakt 14.3%

s alo pa 089ells 410 a 0.86 alo
rhohydrate 11§ po llddpsgsiiiey]  3.9%
y Fiber 5.2¢ 0o 5.2 adbasllallil - 18.6%

Total Sugars LGE mehcling -y acded agar 3.1%
bl il g pp O o chole oy L6 Sl sl ¢ o]
Protein 22g g 22 gl 44.8%
Potassium 40Img  malo 401 pguuligu] 105
Magnesium 45.3mg  palo 453 pouuitall 10.0%
Iron 4.4mg palo 440000l 24.3%

Vitamin Bl 0.78mg  palo0.78 Bl juollsd 55.7%
Vitamin B6 0.43mg  polo 0.43 B6 (uoline 215%
Vitamin B12 0.22mcg plipg)see0.22 B2 juelis  9.2%

*% Daily Values are based on a 2,000-calorie diet.
Your daily value may be higherflower depending
on your calorie needs. ***Flease see our website
for full details regarding amino acid profile.

Al plbd e duogul pudl dpglodl il xoier

el drogul elod ¢gjosias o pmw 2,000 o gl

au hadl clpmull g elfslus] sy (_J.f.ﬂ g
-;:l,gj.mn]luldﬂ]ldluﬂlnl]lﬁ@aﬂh&n{;ﬂnjbj
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Cooking instructions
(Chilled Product)
Thaw the Frozen 100% Plant-based Chicken
Kabsa Chunks overnight in chiller. Preheat
the Electric Fry Top to 170 C or Gas Fry Top
to Medium Heat. Add a little oil to top and
chilled Thryve Chicken Kabsa Chunks.
Cook for 2-4 minutes, turning occasionally
until the core temperature reaches 75 C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or
Gas Fry Top to Medium Heat. Add a little
oil to the fry top and then add frozen
Thryve Chicken Kabsa Chunks. Cook for
5-7 minutes, turning occasionally until
the core temperature reaches 75 C.

Ingredients
Water, Protein (Faba, Pea, SOYA), Vegetable Oil
(Rapeseed, Flaxseed), Chickpea, Lemon Juice, Tomato
Puree, Herbs and Spices (Bezar Arabic Spices, Tumeric,
Omani Loomi Black Lemon, Bay Leaf, Fennel, Ginger,
Aleppo Pepper), Salt, Yeast Extract.

NUTRITIONAL auoudll
INFORMATION awla=ll

3 senvings per container doue ¢ ppaias 3

Serving Size: 75g £ 75 dwanll pao
Amountperl00g  gol00 padlaslamsl %
Calories 218 218 ay sl Slymanll 10.9%
Total Fat 9.0g 2 9.0 goaall Jloo] 115%
Saturated Fat 0.88 po O0Basuliollfgaall 4.0%
Trans Fat 0g paQdalgoiollgomall 0%
Omega3 1.2g pa L2 3 byogl 19338
Omegab 2.2g pa 2.2 B langl 135.6%
Omega 9 4.8g 0548 Oloungl 307
Cholesterol 0mg palo 0 Jopwggsll 0%
Sodium £87mg palo 487 pgiaguall 212
salt 0.9g g 09aln 15.0%
Total Carbohydrate 11g oo Llolpusgysli o] .65
Dietary Fiber 3.1g o 3.1 agladl el 111%
Total SUgars .05 inchding <0g added sugar 1.8%
elan il gl s pe O o) el 0.9 Sl il s

Protein 24g g2 24 guigpll 47.5%

Potassium 444mg  polo 444 pounligul  9.5%
Magnesium 49.4mg  polo 49.4 pguuniaall 11.6%
fron 3.7mg poln 3.7 apall 20.6%
VitaminB1 0.75mg  palo 075 Bl juoline 53.6%
Vitamin BG 0.4Tmg  polo 0.47 B6 (uolis 23.5%

Vitamin B12 0.16mcg  pliogSen 016 BL2 juelly 6,72

*% Daily Values are based on a 2,000-calorie diet.
Your daily value may be higher/lower depending
on your calorie needs. ***Please see our website
for full details regarding amino acid profile.

 Jiae gl e wogull pusl dsgloll dwwill anisl *
edc] drogull cloud )gsiab 5o g 2,000 o gging
A sl Sl o elilalsl cuusy ool g
adlelolalolsll alatl, le g jgunaUlivsgodl jeau=
Auisnlly dnaMealng
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Cooking instructions
(Chilled Product)

Thaw the Frozen 100% Plant-based Koftas
overnight in chiller. Preheat the Electric Fry
Top to 170 C or Gas Fry Top to Medium
Heat. Add a little oil to top and chilled
Thryve Koftas. Cook for 4-6 minutes,
turning occasionally until the core
temperature reaches 75 C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or Gas
Fry Top to Medium Heat. Add a little oil to
top and Frozen Thryve Koftas. Cook for
8-10 minutes, turning occasionally until
the core temperature reaches 75 C.

Ingredients
Water, Protein (Faba, Pea), Vegetable Oil
(Rapeseed, Flaxseed), Herbs and Spices (Parsley,
Baharat 7 Spices, Onion, Sumac, Turmeric, Garlic,
Paprika), Salt, Juice and Juice Concentrates from
Lemon, Beetroot, Cherry; Caramelized Sugar Syrup.

| 00°/o

\Y,
pLANT-BPS®

KOFTAS
%100 (i a5

NUTRITIONAL  &wousll
INFORMATION  &ujlasll

3 servings per container dour ]Sl a3
Serving Size: 2 Koftas 100g po 100a1as 2 aaall pao

Amount per100g  pol00 pddiaallamal ¥

Calories 234 234 djlpll olmudl 117
Total Fat 15g p2 15 gomall Jlea| 19.7%
Saturated Fat 158 po L5 amulnllggasll  75%
Trans Fat Og a0 dlgoinll gopall 0%
Omega 3 O.7g p30.7 3 lhuogl 1133%
Omega 6 2.5 po 25 Bloungl 156.3%
Dmega 9 10.6g p3 106 9lowngl 3B.6%
Cholesterol Omg palo 0 Joiwgdgsll 0%
sodium 310mg palo 310 pguaguall 13.5%
salt 0.91g Intlhulr.gnhigadcedia £ 152%
sl alo ns 065 el ol O.B'EID

Total Carbohydrate 11§ po Llobusgisias] 4.2%
Dietary Fiber 3.0¢ po 30 adaal el 10.7%

Teotal SUBEATS (M wchuctiegg <t it saggar 0E
el el g s O ) bl oy O il gl e o]

Protein 13g g 13 duigpll 26.2%
Potassium 654mg palo 654 pguwligl] 13.9%
Magnesium 50.4mg  polo 504 pguunianl] 12.0%
Iron 3.9mg palo 39330l 21.6%
Viamin B6 0.31mg  polo 0.31 B6 duolins 15.5%
Vitamin B1 0.23mg  palo 023 Bl juolind 16.4%

*% Daily Values are based on a 2,000-calorie diet.
Your daily value may be higher/lower depending
on your calorie needs. ***Please see our website
for full details regarding amino acid profile.

M3 plid e dwngull pusl) Sugloll Guuil| aol=]
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Cooking instructions
(Chilled Product)

Thaw the Frozen Thryve Tikka overnight
in chiller. Preheat the Electric Fry Top to
170 C or Gas Fry Top to Medium Heat. Add
a little oil to the fry top and add the
chilled Thryve Tikka. Cook for 2-4 minutes,
turning occasionally until the core
temperature reaches 75 C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or
Gas Fry Top to Medium Heat. Add a little oil
to the fry top and add the frozen Thryve
Tikka. Cook for 5-7 minutes, turning
occasionally until the core temperature
reaches 75 C.

Ingredients
Water, Protein (Faba, Pea, SOYA), Vegetable Oil
(Rapeseed, Flaxseed), Chickpea, Lemon Juice,
Herbs and Spices (Cumin, Coriander, Paprika,
Black Pepper, Chilli Powder, Ginger, Allspice) Salt,
Garlic, Yeast Extract.

NUTRITIONAL awoudll
INFORMATION dawla=l

133 senvings per container g )5 eponon 133
Serving Size: Approx. 758 2’5 flgo sduaall pas
a2 100 paghelanal  %°
cCalories 176 176 ayjlill Olpmuall  £8%
Total Fat 9g pa 9 ggeall Jlas| 12.9%

Saturated Fat 098 oo 09anuiwllggaall  45%

Amount per 100g

Trans Fat 0g pal aldninllggaall 0%
Omega3 1.3g a313 3 lungl 216.7%
Omega 6 2.6 po 26 Bloungl 1625%
Omega9 5.5¢ po55 Glungl 458%
cholesterol omg palo 0 Josludesll 0%
Sodium 434 mg paln 434 pgroguall 18.9%
Salt 1.09 g including 0.24g added salt 18.2%
wlatd alo pa 024 el oy e 109 allo

Total Carbohydrate 4.5 podSolpmgyiliiay] 175
Dietary Fiber 7.8g po 7.8 adlaslwlll 27.0%

Total Sugars 06 Incuding <0g added sugar 0T%
el il g s O o ol oy el Sl ¢ o]

Protein 20g g 20 duig pll £0.0%
Potassium £33mg palo 433 pouligll  21.7%
Magnesium 42.7mg  polo 42.7 pouuiaell 13.5%
Iron 2.7mg palo 27 apaall 12.3%
Vitamin Bl 0.74mg  pale 0.74 Bl jueliss G1.7%
Vitamin B6 0.41mg  palo 0.41 B6 juoliss  31.5%

VitaminBR2 023ng palogSun0.23 BlZuolid  9.6%

*% Daily Values are based on a 2,000-calorie diet.
Your daily value may be higher/lower depending
on your calorie needs. ***Please see our website
for full details regarding amino acid profile.

iH1ae plidd e drogyl puall dsglol ol ools]
duogul clousd (oS as 5 )l pow 2, 000 Jﬁ@g.um
A el iyl fo ellslis] e uuny o8l gl .;_Jri
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Practical Information:

Country of origin:
United Arab Emirates

Transportation and storage
requirements:

Product must be stored and shipped at
-23°C to -18°C for best quality and shelf life.
No exposure to temperature extremes
above 30°F (-1°C) and below
-20°F (-29°C)

Shelf Life:
15 months

Primary packaging:
Biodegradable Freezer Bags w/zip, 30x40.
Total weight with frozen plant-based meat
2 kg

Secondary packaging:
Carton box with 5 bags per carton box.
Total weight 10 kg
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THRYVE™ Signature Menu

We are born in the Middle East, the home of
our hero plant - the Faba Bean. Rooted in local
culture & taste. Inspired by nature. Nurtured
with ancient wisdom. Harvested for the next
era of regenerative sustainable food.

The Faba Bean is a powerhouse of nutrition, an excellent
source of micro & macronutrients. It’s not only packed with
complete plant-based protein, it also contains dietary fiber,

minerals and vitamins.

The Faba Bean is an ancient crop, born in the Middle East
10,000 years ago. This small bean is climate-smart, healing
and enriching soil with nitrogen through its magical roots.
By consuming food crafted with Faba Bean you are giving

back, boosting the sustainable development of agriculture.

Classic Style

THRYVE ™ Plant-Based Chicken
Savory & Tender

THRYVE ™ Plant-Based Mince
Savory & Tender

Good Food Fast Style

THRYVE ™ Plant-Based Burger
Juicy & Savory

THRYVE ™ Plant-Based Chicken Burger
Tender & Crispy

THRYVE ™ Plant-Based Chicken Nuggets

Tender & Crispy

THRYVE ™ Plant-Based Chicken Pops
Tender & Crispy

Born to Thryve
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Arabic Style

THRYVE ™ Plant-Based Shish Tawook

Fruity, Tangy & Warm - Marinated with Omani Loomi

THRYVE ™ Plant-Based Shawarma
Earthy, Tangy & Warm - Marinated with Aleppo & Cinnamon §

THRYVE ™ Plant-Based

Chicken Kabsa Chunks
Earthy & Warm - Marinated with Bezar

THRYVE ™ Plant-Based Kofta
Bright, Warm & Earthy - Spiced with Baharat & Turmeric

Indian Style

THRYVE ™ Plant-Based Tikka
Spicy & Tangy

Born to Thryve
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100% Plant-Based THRYVE™
Signature Recipes

THRYVE™ Plant-Based Classic Chicken
THRYVE 100% Plant-Based Classic Chicken Salad Bowl
(Ve) (SOY)*

THRYVE™ Plant-Based Mince
THRYVE 100% Plant-Based Mince, served as Manakeesh

with 7 Spice, Parsley, Tomatoes & Pine Nuts
(Ve) (SOY) (N)*

THRYVE™ Plant-Based Burger
THRYVE 100% Plant-Based Burger, Multi-Seed Bun,
Pea Shoots, Pickled Pink Onion, Amaranth Microgreens

with Vegan Mayonnaise
(Ve) (SS)*

THRYVE™ Plant-Based Chicken Burger
THRYVE 100% Plant-Based Chicken Burger, Sesame Brioche
Bun, Microgreens, Red Cabbage, Pickles with
Vegan Burger Sauce
(Ve) (SQY) (SS)*

THRYVE™ Plant-Based Chicken Nuggets

THRYVE 100% Plant-Based Chicken Nuggets, Arabic BBQ Sauce
(Ve) (SOY)*

HRYVE™ Plant-Based Chicken Pops
THRYVE 100% Plant-Based Chicken Pops
Served with Dynamite Sauce
(Ve) (SOY)*

*May contain Sulphites

Born to Thryve
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THRYVE™ Plant-Based Shish Tawook
THRYVE 100% Plant-Based Shish Tawook, Roasted Peppers

& Onions, served with Arabic Bread and Toum.
(Ve) (SOY)*

THRYVE™ Plant-Based Shawarma
THRYVE 100% Plant-Based Shawarma, Arabic bread, Lettuce,

Pickles with Toum
(Ve) (SOY)*

THRYVE™ Plant-Based

Chicken Kabsa Chunks
THRYVE 100% Plant-Based Chicken Kabsa Chunks, served over §
Rice cooked with Tomatoes, Onions, Ginger, Garlic, Chilies

and garnished with Raisins, Slivered Almonds & Parsley
(Ve) (SOY) (N)*

THRYVE™ Plant-Based Kofta
THRYVE 100% Plant-Based Koftas, Quinoa Salad with Tomatoes,

Pomegranates, Parsley and Mint with Lemon Hummus
(Ve) (SOY) (N)*

THRYVE™ Plant-Based Tikka
THRYVE 100% Plant-Based Tikka, served with
Garlic Naan Bread, Onions and Mint Sauce
(Ve) (SOY)*

*May contain Sulphites

Born to Thryve
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THRYVE™
Plant-Based
Classic Chicken Recipe

THRYVE ™ 100% Plant-Based Classic Chicken
Salad Bowl
(Ve) (SOY)*
Recipe
75g THRYVE 100% Plant-Based Classic Chicken
80g Romaine Lettuce, chopped
3 Cherry Tomatoes, quartered
30g Cucumber, cut into bite size peices
5 Olives, halved and stones removed
1Radish, sliced thinly
2 tbsp Pomogranete Seeds
A few Pea Shoots
5 Fresh Mint Leaves, roughly chopped
Half a Clove of Garlic, finely chopped
Juice from a Lemon
Salt & Pepper to taste
Olive or rapeseed oil

Method

1 Heat 1tsp of oil on the fry top over a medium heat. Add
the finely chopped garlic and cook for 1 minute.
Then add the THRYVE Classic Chicken and cook as per
cooking instructions below. Towards the end of cooking,
add the lemon juice, salt and pepper to taste.

. Prepare a salad dressing by combining lemon, olive oil,
salt and pepper to taste.

. Assemble the salad by combining the herbs and
vegetables and toss through the salad dressing.

4. Serve the warm or cooled chicken on top of your salad.

Cooking Instructions

Cook from frozen. Ensure product is cooked through
before serving. Cooking instructions are given as a guide,
cooking temperature and time may vary. Do not reheat
_once cooked.

Preheat the Electric Fry Top to 170 C or Gas Fry Top to
Medium Heat. Add a little oil to the fry top and add the
frozen Thryve Classic Chicken. Cook for 5-7 minutes,
turning occasionally until the core temperature
reaches 75 C.

Born to Thryve
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THRYVE™
Plant-Based Mince Recipe

SFIHA THRYVE™ 100% Plant-Based Mince with local
7 Spice, Parsley, Tomatoes & Pine Nuts

(Ve) (SOY) (SS) (N)*

Recipe

100g THRYVE 100% Plant-Based Mince

1 Mini Arabic Bread or Pizza Base

1tsp Arabic 7 spices, or to taste

1 Tomato, chopped into small cubes

1tsp Tomato paste

1tsp Parsley, finely chopped

1stp Mint, finely chopped

1/4 brown onion

10 Pine nuts

1tsp Tahini

1/4tsp Pomegranate molasses

Salt & Pepper to taste

Method
1. Bake the Arabic bread or pizza base in the oven to
warm through.

. Inanon-stick frying pan over a medium heat, cook
onions until brown. Then add THRYVE Mince and Arabic
7 spices. Cook for 2-3 minutes to brown the meat.

. Then add tomato paste and pomegranate molasses
and cook out for 1 minute.

. Add tomatoes and pine nuts and warm through for
1-2 minutes. Then add some of the parsley and mint,
stir through and season to taste.

5. Add a little water to the tahini to make it more
spreadable and spread onto the warmed bread.

6. Then add the Mince mixture on top.
7. Add a little fresh parsley before serving.
Cooking Instructions
_ Cook from frozen. Ensure product is cooked through before

serving. Cooking instructions are given as a guide, cooking
temperate and time may vary. Do not reheat once cooked.

To Pan Fry, preheat 1-2tsp of oil in a non-stick pan over
medium heat. Add 100g of Thryve Mince and cook for
5 minutes, stirring occasionally.

Born to Thryve
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THRYVE™
Plant-Based Burger Recipe

THRYVE™ 100% Plant-Based Burger, Multi-Seed Bun,
Pea Shoots, Pickled Pink Onion, Amaranth
Microgreens with Vegan Mayonnaise
(Ve) (SS)*

Recipe

113.5g or 1 THRYVE 100% Plant-Based Burger
1 Multi-seed Bun (Gluten Free)

20g Pea shoots

1Red Onion, sliced into thin rings

500ml White Vinegar

2tsp Caster Sugar

2tsp Salt

10g Amaranth Microgreens

20g Vegan Mayonnaise

Method
1. Slice through the center of the bun and toast inside in
a pan.

2. Make pickled pink onions by combining vinegar salt and
sugar to taste and the red onion rings. Allow to sit for
approx. 30 mins until the onions turn pink.

3. Cook THRYVE Burger as per cooking instructions below.

4. Assemble the burger. Add mayo to the bun base, then
pea shoots, the burger patty, pickled pink onion,
amaranth sprouts and the bun lid.

Cooking Instructions

Cook from frozen. Ensure product is cooked through before
serving. Cooking instructions are given as a guide, cooking
temperate and time may vary. Do not reheat once cooked.

To air fry, set the temperature to 200°C. Sprinkle 1 THRYVE
Burger with a little oil and place into the Air Fryer. Cook for
12 minutes, turning half way through cooking.

#=To pan fry, preheat 1tsp of oil in a non-stick pan over
medium heat. Reduce heat to low and fry 1 THRYVE Burger
for 15 minutes, turning occasionally.

Born to Thryve
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THRYVE™
Plant-Based
Chicken Burger Recipe

THRYVE™ 100% Plant-Based Chicken Burger,
Sesame Brioche Bun, Microgreens, Red Cabbage,
Pickles with Vegan Burger Sauce
(Ve) (SOY) (SS) *

Recipe

95g or 1 THRYVE 100% Plant-Based Chicken Burger
1Sesame Brioche Bun (Gluten Free)

20g Microgreen of your choice e.g. Broccoli/Kale sprouts,
Pea Shoots

20g Red Cabbage, sliced finely

4 Slices of Pickled Cucumbers, to taste

1tbsp Vegan Burger Sauce

Method
1. Slice through the centre of the bun and toast inside in
a pan.

. Cook THRYVE Chicken Burger as per cooking instructions
below.

. Assemble the burger. Add Burger Sauce to the bun base,
then the burger patty, red cabbage, microgreens and
pickles and the bun lid.

Cooking Instructions

Cook from frozen. Ensure product is cooked through before
serving. Cooking instructions are given as a guide, cooking
temperate and time may vary. Do not reheat once cooked.

To pan fry, preheat a little oil in a non-stick pan over
medium heat. Turn the heat down to low and add
1 Chicken Burger. Cook for 18 minutes, turning occasionally.

Born to Thryve




THRYVE™
Plant-Based
Chicken Nuggets Recipe

THRYVE™ 100% Plant-Based Chicken Nuggets
with BBQ Sauce
(Ve) (SOY)*
Recipe
4 THRYVE 100% Plant-Based Chicken Nuggets
1tbsp BBQ Sauce

Method
1. Cook THRYVE Burger as per cooking instructions below.

2. Serve with BBQ sauce.

Cooking Instructions

Cook from frozen. Ensure product is cooked through before
serving. Cooking instructions are given as a guide, cooking
temperate and time may vary. Do not reheat once cooked.

To pan fry, reheat a little oil in a non-stick pan over
medium heat. Turn the heat down to low and add 4
Chicken Nuggets. Cook for 12 minutes, turning occasionally.

To air fry, preheat Air Fryer for 3 minutes at 200°C. Sprinkle
the base of 4 Thryve Chicken Nuggets with a little oil and
place into the Air Fryer. Cook for 12 minutes, until cooked
through.

,1 Born to Thryve
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THRYVE™
Plant-Based
Chicken Pops Recipe

THRYVE ™ 100% Plant-Based Chicken Pops
with Dynamite Sauce
(Ve) (SOY)*
Recipe
8 THRYVE 100% Plant-Based Chicken Pops
1tbsp Dynamite Sauce

Method
1. Cook THRYVE Pops as per cooking instructions below.

2. Serve with Dynamite sauce.

Cooking Instructions

Cook from frozen. Ensure product is cooked through
before serving. Cooking instructions are given as a guide,
cooking temperature and time may vary. Do not reheat
once cooked.

To Oven Cook, preheat the Oven to 200 C. Sprinkle a little
oil on the frozen Thryve Pops place onto a tray and into the
oven. Cook for 12-14 minutes, turning occasionally until the
core temperature reaches 75 C and the crumb becomes
crisp.

To Deep Fry, reheat the oil in deep fryer to 180 C. Add
frozen Thryve Pops and cook for 2-3 minutes, turning
occasionally until the core temperature reaches 75 C
and the crumb becomes crisp.

Born to Thryve
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THRYVE™
Plant-Based Shish Tawook Recipe

THRYVE™ 100% Plant-Based Shish Tawook,
Roasted Peppers & Onions, served with
Arabic Bread and Toum
(Ve) (SOY)*

Recipe

75g THRYVE 100% Plant-Based Shish Tawook
1Arabic Bread (Gluten Free)

1/2 Green Pepper, cut into large cubes
1Tomato

15 Brown Onion, cut into large cubes

50g Parsley, finely chopped

20g Toum

Method
1. Warm the Arabic bread.

2. Roast Peppers and onions.

3. Cook the Shish Tawook as per the cooking instructions
below.

4. Add to a skewer, alternating Thryve chicken and veg.

5. Serve on warmed bread and toum.

Cooking Instructions

Cook from frozen. Ensure product is cooked through before
serving. Cooking instructions are given as a guide, cooking
temperate and time may vary. Do not reheat once cooked.

To Air Fry, set the temperature to 180°C. Sprinkle a little
oil onto 75g of Thryve Shish Tawook and place into the
Air Fryer. Cook for 5 minutes, until cooked through.

To Pan Fry, preheat 1tsp of oil in a non-stick pan over a
medium heat. Add 75g of Thryve Shish Tawook and cook
for 3-4 minutes, stirring frequently. Add 2tbsp (30ml) of
water and continue to cook for another 1-2 minutes,

“ until water has absorbed completely.
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THRYVE™
Plant-Based Shawarma Recipes

THRYVE™ 100% Plant-Based Shawarma, Wrap,
Lettuce, Tomato, Pickles with Toum
(Ve) (SOY)*

Recipe

75g THRYVE 100% Plant-Based Shish Tawook
1Arabic Bread (Gluten Free)

1/2 Green Pepper, cut into large cubes

1 Tomato

12 Brown Onion, cut into large cubes

50g Parsley, finely chopped

20g Toum

Method
1. Slice tomatoes into rounds.

2. Shred lettuce.
3. Slice pickles into thin batons.

4. Place wrap onto a board, spread Tahini Sauce and over
2/3 of the wrap, add lettuce, tomatoes and pickled.

5. Cook Thryve Shawarma as per cooking instructions
below.

6. Add Thryve Shawarma to the wrap and fold to form
a Lafino Shawarma wrap.

7. Place into a panini press, if desired.

Cooking Instructions

Cook from frozen. Ensure product is cooked through before
serving. Cooking instructions are given as a guide, cooking
temperate and time may vary. Do not reheat once cooked.

To Air Fry, set the temperature to 180°C. Sprinkle a little oil
onto 75g of Thryve Shawarma and place into the Air Fryer.
Cook for 4 minutes, until cooked through.

.. T0 Pan Fry, preheat 1tsp of oil in a non-stick pan over a
medium heat. Add 75g of Thryve Shawarma and cook for
4-5 minutes, stirring frequently. Add 2tbsp (30mL) of water
and continue to cook for another 30 seconds, until water
has absorbed completely.
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THRYVE™
Plant-Based Chicken Kabsa
Chunks Recipe

THRYVE™ 100% Plant-Based Chicken Kabsa Chunks,
served over Rice cooked with Tomatoes, Onions,
Ginger, Garlic, Chilies and garnished with Raisins,
Slivered Almonds & Parsley.

(Ve) (SOY) (N)*

Recipe

500g THRYVE 100% Plant-Based Shawarma

2 C (405 g) long-grain or Basmati rice, rinsed, and soaked
for about 30 minutes

4 medium Roma tomatoes, peeled and deseeded
3 tbsp avocado or sunflower oil

2 medium onions, chopped

1/2 inch fresh ginger, grated

1tbsp tomato paste

2 large carrots, grated

2 tsp kabsah masala

1/2 tsp turmeric

1/2 tsp ground cinnamon

4 cardamom pieces

2 cinnamon sticks

2 dried lemons/limes

1/2 tsp black pepper

2 tsp kosher salt

3.5 € (840 mL) vegetable stock

To Serve

1/2 c toasted almonds

2 tbsp chopped parsley
1/4 c golden raisins

1/4 c pomegranate arils
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THRYVE™
Plant-Based Chicken Kabsa
Chunks Recipe

THRYVE™ 100% Plant-Based Chicken Kabsa Chunks,
served over Rice cooked with Tomatoes, Onions,
Ginger, Garlic, Chilies and garnished with Raisins,
Slivered Almonds & Parsley.
(Ve) (SQY) (N)*

Method

1. Slice 2 tomatoes thinly and purée the other 2. Set aside.
Then add the oil and onions to a medium-sized pot set
over medium heat. Season with a pinch of salt and cook
until the onions are translucent, about 8-10 minutes.

. Add the ginger, tomato paste, carrots, kabsa masala,
turmeric, cardamom pieces, cinnamon sticks, ground
cinnamon, dried lemons/limes, black pepper, and salt.
Cook until carrots soften and the mixture turns fragrant,
about 3-4 minutes.

Add the reserved puréed and sliced tomatoes, rice, and
vegetable stock. Bring to an even boil, give it a gentle stir,
cover, and reduce to the lowest heat setting. Cook until
the rice fully absorbs the water, about 10-15 minutes.

Uncover, place a clean kitchen towel or paper towel
under the lid, and cover again. Allow to continue fluffing
for another 10 minutes.

. Meanwhile, cook the THRYVE Chicken Kabsa Chunks as
per instructions below.

. Give it a gentle stir and transfer to a serving platter.
Top with your choice of toasted nuts, chopped parsley,
golden raisins, or pomegranate arils and serve
immediately with Thryve kabsa pieces.

Cooking Instructions
Cook from frozen. Ensure product is cooked through before serving.

To Air Fry, set the temperature to 180°C. Sprinkle a little oil
onto 75g of THRYVE Shawarma and place into the Air Fryer.
Cook for 4 minutes, until cooked through.

To Pan Fry, preheat 1tsp of oil in @ non-stick pan over a medium
heat. Add 75g of THRYVE Shawarma and cook for 4-5 minutes,
stirring frequently. Add 2tbsp (30mL) of water and continue to
cook for another 30 seconds, until water has absorbed completely.
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THRYVE™
Plant-Based Beef Koftas Recipe

THRYVE™ 100% Plant-Based Koftas, Quinoa Salad
with Tomatoes, Pomegranates, Parsley and Mint
with Lemon Hummus
(Ve) (SS)*

Recipe

100g Tor 2 THRYVE 100% Plant-Based Koftas
100g Cooked Quinoa

(Tip: Cook in vegetable stock for extra flavor)
1Tomato, chopped into cubes

2 tsp Pomegranate Seeds

1tsp Parsley, finely chopped

1tsp Mint leaves, finely chopped

For the Hummus

40g Hummus

1tsp preserved confit lemons
Zest and juice of half a lemon
1tsp Tahini

Salt & pepper to taste

Method
1. Combine hummus ingredients to make the lemon
hummus.

2. Mix the Cooked Quinoa, tomatoes, pomegranate seeds,
parsley and mint together and season to taste.

3. Cook THRYVE Koftas as per below instructions.
4. Add hummus and koftas to the salad.

Cooking Instructions

Cook from frozen. Ensure product is cooked through before
serving. Cooking instructions are given as a guide, cooking
temperate and time may vary. Do not reheat once cooked.

To Air Fry, set the temperature to 180°C. Sprinkle a little oil
onto the base of 2 THRYVE Koftas and place into the
* Air Fryer. Cook for 10 minutes, until cooked through.

To Pan Fry, preheat 1tsp of oil in a non-stick pan over
medium-low heat. Add 2 THRYVE Koftas and place a lid
onto the pan. Fry for 10 minutes, turning occasionally.
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THRYVE™
Plant-Based
Tikka Recipe

THRYVE ™ 100% Plant-Based Tikka, served with
Garlic Naan Bread, Onions and Mint Sauce
(Ve) (SOY)*

Recipe

75g THRYVE 100% Plant-Based Tikka

1 Garlic Naan Bread (Gluten Free)

15 Red Onion, cut into rings

Lemon wedges

50g vegan yoghurt or coconut yoghurt
5 mint leaves chopped finely

2 sprigs of coriander chopped finely
1tsp lemon/lime juice

Pinch of salt

Method
1. Warm the Naan breads.

2. Cook the Thryve Tikka as per the cooking instructions
below or add to Skewers and cook in a Tandoor oven.

. Prepare the mint sauce by combining the vegan
yoghurt, lemon/lime juice, mint, coriander and a pinch
of salt.

. Serve together with lemon wedges to squeeze over the
Thryve Tikka.

Cooking Instructions

Cook from frozen. Ensure product is cooked through
before serving. Cooking instructions are given as a guide,
cooking temperature and time may vary. Do not reheat
once cooked.

Preheat the Electric Fry Top to 170 C or Gas Fry Top to
»Medium Heat. Add a little oil to the fry top and add the
frozen Thryve Tikka. Cook for 5-7 minutes, turning
occasionally until the core temperature reaches 75 C.
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Advantages of collaboration
with THRYVE™

Our Commitment to Category Creation:
by spearheading a transition towards healthy
and sustainable eating in GCC

Unique and Sustainable Supply Chain:
local manufacturing, innovative and agile

Diverse Portfolio Assortment:
serving up both local and western dishes

Healthy Nutrition:
clean and balanced micro-micronutrition product
design with supporting nutritional benefits

Sustainability:
LCA driven approach to measuring and
communicating sustainability benefits

Cutting Edge Technology:
blending ancient crops with cutting edge
technology, unlocking superior texture and
enjoyable taste

High Focus on Quality:
Vegan, Gluten Free, Halal Certified.
BRCGS soon-to-be certified in March 2023

Open for Co-Creation:
- we will support in curating menus, advising on
nutrition and sustainability impact of your
:*-::;»'._fa professional kitchen by integrating THRYVE™




THRYVE

“Alone we make
a difference,
but together

we create change”

We are born to
THRYVE

Get In Touch

Please contact:

Tarek Farag
TFARAG@)iffco.com
Mobile: +971 55 160 4032

Or

THRYVE Customer Service
bethechange@wearethryve.com

Follow us on (o) @wearethryve





