AHIMSA FOOD




Ahimsa FOOd was established in New Delhi, India in 2008. It’s the first

company to go into “Mock Meat” production in the country. We, at Ahimsa Food,
are committed to producing high-quality gourmet Vegetarian food. Gram for
gram, our products have as much protein as Chicken or Fish Meat and are high in
Calcium and Fibre. Our products have No Cholesterol, No Trans-Fat, No

Preservatives, No Colour, No Monosodium Glutamate.

We named our brand “Veggie Champ” because we expand the Nutritional,
Textural, and Taste Boundaries of Vegetarians without in any way, making them

compromise their values.

www.veggiechamp.in




Ahimsa Food manufactures only vegetarian Mock Meats

that is replacement of non-vegetarian food.

Mock Meats are products that look & taste like meat but are 100%
vegetarian. It originated in Japan, where it was perfected by Japanese
Buddhist monks who were trying to wean themselves away from a

meat based diet to a vegetarian diet.
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Enjoy tasty delicacies with
minimal cooking

100% VEGAN




Our Mission

To step towards a peaceful world that believes in co-existing by offering a variety of ingenious
products tailor-made to fit the Indian palate. With integrity and sustainability etched in us,
We truly wish to spread awareness through our products that vegetarian options are better
for one’s health as well as for socio-environmental aspects while also accentuating the ethical
part of it. We wish to smoothen the transition for every person out there who wishes to
espouse the path of righteousness and co-existing by providing them the best of both worlds,
so they don’t have to compromise on the taste as they embrace this journey.




Our Vision

To make the path of Co-existing and easily espoused and widely-recognized approach and
thus reduce animal suffering and the sabotaging repercussions on the environment. We
wish to spread awareness so that the people and the market move towards the path of co-
existing and make conscious choices to embrace it while also steadily increasing the
market share.




OUR PRODUCTS
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‘Tender, Flaky moist, ideal to fry with
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Classic Fillet

Heating Instructions

1. Marinate in marinade of your choice.
2 Saute inhot oll for 30 sec. each

on bothside tll brown & crisp or,
3. Cookin masala of your choice

on a siow fire for 2-3 minutes only.
4, Serve immediately with rice,

INSTRUCTIONS BEFORE USE
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Afgani Fillet

Heating Instructions
1. Saute in hot oil 0 sec. each
on both side, & serve with
chutney or,
2. Cook in masala of your c}
on a siow fire for 23 minutes
3. Serve immediately with rice.
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PLEASE REFER TO HEATING & COOKING
INSTRUCTIONS BEFORE USE
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Variants available - Vegan Classic Fillet, Fajita Fillet, Afgani Fillet




Hotdogs

Variants available - Seekh, Classic, Barbeque, Tandoori, Vienna and Mughlai Hotdog

Spicy smoky like a Tandoori
Mughlai Kabab

Nutritional Information
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INGREDIENTS
Wheat, Soya Pratein,
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PLEASE REFER TO HEATING & COOKING
INSTRUCTIONS BEFORE USE
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Terrific in a bun as a hotdog
sandwich, with mayo & chilly sauce
orchop intosices, use as a
topping on pizza, salad or pasta
erheat & serve as appetizer

with green chitney

Nutritional Information
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INGREDIENTS
S0y, I, 50ya &Wheat

Heating Instructions: S0 01, Spscs, SalHIOUTE
o dganurd Giadn Chiles
2. Peel Plastic off the hotdog. ALLERGENS

3. In hot non-stick Pan, put half G o) T

teaspoon oil & half teaspoon
water, heat the hotdog till
hot & juicy.

4. Serve Immediately.

PLEASE REFER TO HEATING & COOKING
INSTRUCTIONS BEFORE USE
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Terrific in a sandwich,

Heat and serve as an appetizer

or a5 a topping for pizzas, p
or salad,
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Sausages

Classic Sausage

water, heat the sausage til
hot & juicy.
4. Serve Immediately.
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£l Heating Instructions:
H 1 oo ot Thaw. ALERoENS
- 2. Peel Plastic off the sausage. Gldten, Sova, Milk
] 3. In hot non-stick Pan, put half

- g teaspoon oil & half teaspoon m

"PLEASE REFER TO HEATING & COOKING
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Terrific ina sandwich

Heat and serve as an appetizer

oras a topping for pizzas, pasta
arsalad,

mp

Nutritional Information
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Barbeque Sausage

INGREDIENTS
Tertured Soya, Mik, Soya Bitheat
Protein, Soya i, Spices,Salt, o

Heating Instructions: Starch, Sugar and GreenCrlies

1. Do Not Thaw.

Peel Plastic off the sausage.

3, In hot non-stick Pan, put half
teaspoon oil & half teaspoon
water, hieat the sausage till
hot & juicy.

4. Serve Immediately.
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PLEASE REFER TO HEATING & COOKING
INSTRUCTIONS BEFORE USE
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Variants available - Barbeque, Tandoori, and Classic sausages



Salamis

Variants available - Peppe

- Classic, Tandoori, and Chilli Salamis
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Heating Instructions:
1. Thaw.
2. Heat Nan-Stick Pan, sprinkle
with few draps of water
& few drops of
3. Heat Salami in till hot.
4. Serve Immediately.

PLEASE REFER TO HEATING & COOKING
INSTRUCTIONS BEFORE USE
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Taste the difference from other

vegetarian products. Tender flavor
ideal for pasta, salads, sandwiches.
Terrific in taste,
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Chilly Salami
Heating Instruction Flour,Chile:
1. Thaw. ALLERGENS.
2. Heat Non-Stick Pan, sprinkle

with few drops of water

& few drops of ail.

3. Heat Salami in this till hot.
4, Serve Immediately,

PLEASE REFER TO HEATING & COOKING
INSTRUCTIONS BEFORE USE
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Kebabs 1

Shami Kebab

Heating Instructions:

1. Do Not Thaw.
2. Freezer to Fryer
3. Put kebab in hot oil deep fry
until hot inside out
. Do Not over handle kebab to
avoid breakage. 1331401000282

PLEASE REFER TO HEATING & COOKING
INSTRUCTIONS BEFORE USE
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Nutritional Information

alawati Kebab

Heating Instructions:

1. Do Not Thaw.

2. Freezer to Fryer

3. Put kebab in hot ofl deep fry
until hot inside out

4. Do Not over handle kebab to
avoid breakage.

PLEASE REFER TO HEATING & COOKING
INSTRUCTIONS BEFORE USE
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Variants available - Shami, Seekh and Galawati Kebabs




Mock Meats

Heating Instruction:

1. Remove from plastic.

2. Thaw Out.

3. The product comes in brine,
you can use the brine in
cooking or heating the product

£R 10 HEATING & CODKING
UCTIONS BEFORE USE

Mfg. Date:+
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Nutsitional Information

Classic Chicken

Heating Instructions:

1. Roast in spices of your
choice for 3 or 4 minutes,

2. add water for the gravy.

3. Pressure cook on @ high fire
for three whistles.

PLEASE REFER TO HEATING & COOKING
INSTRUCTIONS BEFORE USE
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Variants available - Vegan Mock Muton, Vegan Classic Chicken and Vegan Mock Duck




i , A
Pl | Veoetarian

Snacks

Fish Fingers

Heating Instructions:
1, Marinate in marinade of your choice
2. Saute in hot oil for 30 sec. each

on both side il brown & crisp or,
3. Cook in masala of your choice

on'a siow fire for 2-3 minutes only
4, Serve immediately with rice
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Nutritional Information

Veg Drum Stick
Heating Instructions: tPotein
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1, Remove from freezer. .
DO NOT THAW.
2, Fry immediately in hot all
heated thru and thry
breaderumbs are golden brown
3. 5arve with ketchup of corlander,
chutney ar saiice of your cholce.
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Variants available - Vegan King Prawns, Drum Sticks, Fish Fingers and Mexican Fingers
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