
Chefwise

51045 - Vegetable Base
Dehydrated Vegetable bouillon Base, Gluten Free, Vegan, Vegetarian.  Contemporary food operations
require modern thinking and new methods of meeting changing culinary demands. Rest assured, our
experiences in the kitchen have made the Chefwise collection of food preparations unique:
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Dehydrated Vegetable bouillon Base, Gluten Free, Vegan, Vegetarian.  From our origins in 1998 Chefwise
has grown from those small vibrant shoots of new ideas and determination to provide quality culinary
tools for the busy kitchen. Now Chefwise products are available in the USA, Canada and the Caribbean
from our warehouse and office in Miami, Florida and from our warehouse and office in Manchester, UK,
we supply a range of Chefwise products to Europe, the Middle East and Asia.

Corn Maltodextrin, Salt, Sugar,
Yeast Extract, Onion Powder,
Canola oil, Silicon Dioxide, Garlic
powder, Natural Flavor,
Dextrose, Spice. Gluten Free,
Trans Fat Free  No MSG, Vegan,
Vegetarian.

Free From:

Brand Manufacturer

Chefwise Pro Cuisine Foods Inc dba Chefwise

UPC MFG # SPC # GTIN Pack Pack Desc.

4157P 51045 3/11 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

34lb 33lb United States Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

16in 9in 10in 0.83ft3 10x6 90days 60°F / 77°F

Best before: Check the label on the
box. Store in dry place. Well cover
after use

DIRECTION: 1.05 oz for (1 liter) of water
1. Mix powder with cold water.
2. Bring to a boil while stirring.
3. Cook at low heat for 3 minutes. Stir
occasionally

DIRECTION: 1.05 oz for (1 liter) of
water
1. Mix powder with cold water.
2. Bring to a boil while stirring.
3. Cook at low heat for 3 minutes.
Stir occasionally



Chefwise

51045 - Vegetable Base
Dehydrated Vegetable bouillon Base, Gluten Free, Vegan, Vegetarian.  Contemporary food operations
require modern thinking and new methods of meeting changing culinary demands. Rest assured, our
experiences in the kitchen have made the Chefwise collection of food preparations unique:

vGSS-LLv1 - 05/10/2025 03:58 PM

- By Measure

0mcg

0mg

0g

0.4g 0g 0mg

1.86g 0g 0mg

0.1 0mg

8 0.1g 360mg


