Use for: Stir-Fry — Marinades — Grilling & Basting — Glazing — Dipping Sauces — Dressings — Rice & Noodle Dishes

Starport Foods was created by David Tsang, founder of House of Tsang, Oriental Deli and Le Krewe Restaurant
& Oyster Bar. David was born in Hong Kong, has a degree in electrical engineering, and was the Operations
Manager for the Stanford Linear Accelerator in Palo Alto. His love of food and cooking, and his
entrepreneurial spirit drew him to the food manufacturing business. His favorite line is I used to smash atoms,

now | smash garlic”!

Starport Foods serves the foodservice industry with many years of manufacturing experience, offering the most
delicious and easy-to-use Asian, Ethnic & Fusion flavors. We provide menu and recipe consultation to help

you create trendsetting, signature ethnic dishes.

All sauces are shelf-stable and packed in gallons and half-gallons. The seasoning blends are packed in 1and 5 Ib.
bags. All products are made in the USA, and are vegan with no added MSG.

3215118 6/% gal Chipotle BBQ Sauce

5061686 2/1gal Classic Hoisin Sauce

5061751 4 /% gal Garlic Sesame Marinade & Glaze
5073622 4 /% gal General Kung Pao Sauce
5061690 2/1gal Hawaiian Sweet & Sour Sauce
5061700 2/1gal Jamaican Jerk Sauce

5061710 2/1gal Lemon Teriyaki Sauce
3215399 6/ Y2 gal Ponzu Citrus Soy Sauce
5061728 4 /Y gal Spicy Mango Creole Sauce
5061744 2/1gal Spicy Orange Sauce

5061761 4 /Y gal Spicy Szechuan Sauce
5061736 2/1gal Sweet Ginger Sauce

5073612 4 /% gal XOX Sweet Teriyaki Sauce
5074416 2/11b Appetizer Seasoning

5073600 2/11b Hot & Spicy Seasoning
5074475 2/51b Marinade Seasoning

Starport Foods Ships via FedEx Standard Ground Mon-Fri

8Os
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Asian, Fthnic & Fusion Flavors

Starport Foods

SAUCES - SEASONING BLENDS — MARINADES - FRYING BATTERS — BROTH BASES

o Create 3 world of delicious Chinese, Japanese, Thai, Korean, Indonesian,
Hawaiian and fusion cuisine with Starport flavors!

¢ Easy-to-use, one-step sauces

¢ Convenient and versatile. We provide recipe suggestions for multiple
menu applications

¢ Use for: stir-frying, marinades, dipping sauces, dressings & grilling
¢ Shelf-stable

¢ NO MSG

o We specialize in Custom Blends and Private Labeling
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PRODUCT DESCRIPTIONS

Chipotle BBQ Sauce

This is a delicious BBQ sauce with a zesty Chipotle kick! The smoked chili peppers add a bit of heat to this tasty
treat. A favorite with adults and kids and one of our most requested sauces.

Suggested use: Mop this BBQ sauce on all grilled foods! Try it in pulled pork sandwiches; use for dipping appetizers,
chicken tenders, or fried mozzarella or zucchini sticks.

Ponzu Citrus Soy

A delicate, citrus infused soy based sauce. This slightly thickened sauce will cling to each morsel, adding a fresh and
delicious citrus-soy flavor profile to all foods.

Suggested use: A perfect dipping sauce for potstickers and appetizers. Create citrus flavored dressings and
marinades. Make fun noodle salads.

Spicy Mango Creole

This is a delightful FUSION flavor — a wonderful, spicy blend of peppers, garlic, oreqano and thyme with Tropical
Mango flavor and a beautiful orange color. You must try it on Grilled Shrimp!

Suggested use: Use it for Spicy Tropical Rice, in Bouillabaisse, Pasta and Seafood dishes.

Sweet Ginger Sauce

Delicate Sweet Soy Sauce with a touch of Ginger for awesome stir-fries! Create everyone's favorite pasta salads and
fried rice dishes. This is an excellent marinade.

Suggested use: Ginger and Sesame Glazed Chicken Wings, Beef in Ginger Sauce with Crispy Rice Sticks, Empress
Sweet Ginger Sesame Chicken, and Sweet Ginger Pork Stir-fry.

Sesame Onion Sauce

This extremely versatile sauce is the BEST sauce for fried rice!! Delicious soy sauce with roasted sesame seed and
onion flavors adds instant Asian flavor to anything.

Suggested use: Any Fried Rice recipe, Chow Mein or Lo Mein noodles, baste on grilled foods or create Asian salad
dressings — also an excellent dipping sauce.

Lemon Teriyaki

Luscious, lemon-flavored Teriyaki sauce used for traditional Hawaiian Grilled Luau Chicken. This is delicious as an
appetizer dipping sauce, or mixed with vineqar and roasted sesame seed oil for a wonderful Asian salad dressing.
Suggested use: Sticky Wings, Islander’s Teriyaki Meat Balls, Grilled Pork Chops and Shrimp Kabobs.

Jamaican Jerk Sauce
Aromatic allspice, cinnamon, cayenne and thyme, create an exciting Jamaican Jerk sauce.

Suggested use: Drizzle over fried plantains as a delectable appetizer. Awesome basted on skewered grilled Shrimp,
roast Chicken and veggies!
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Hawaiian Sweet and Sour Sauce

Everyone's favorite Sweet & Sour Sauce with pineapple and lemon flavors! Always a winner!

Suggested use: Take chicken or pork chunks, add Marinade Seasoning for flavor and tenderizing, toss nuggets in
Crispy Seasoning Batter, deep fry and toss with Hawaiian Sweet and Sour sauce! This is the perfect a dipping sauce
for fried Won Ton, Egq Rolls, Crab Rangoon, or Coconut Crunch Chicken or Shrimp. Try it in a wrap-sandwich or
on a pizza instead of tomato sauce - 3 tropical delight!

Classic Hoisin Sauce

This traditional sweet and spicy sauce is used for authentic Asian-flavored barbecues, marinades & dressings, or as a
condiment for Peking duck, Mu Shu Pork and steamed buns.

Suggested use: Hunan Chicken Pizza, General Kahn's Sweet and Spicy Chicken, Jalapefio Chicken, Mongolian Beef,
Peking Spicy and Sour Chicken.

Marinade Seasoning

A versatile dry marinade, flavored with qarlic, onions and spices. Use as a complete seasoning. Exceptional in
helping to maintain moisture for stir-fry-sized meats, shrimp and fish! Use in conjunction with Crispy Seasoning
Batter.

Hot & Spicy Seasoning

Add heat and excitement to anything! Sprinkle over this fiery Asian, five-spice seasoning blend. Great on wings,
chicken nuggets, fish & chips, fries, and shrimp.

Suggested use: Cantonese Firecracker Shrimp, Shanghai Chicken Wings. Usage: 4% by weight.

Appetizer Seasoning

Use this versatile and aromatic Appetizer Seasoning for Crab Rangoon, Won Tons, Eqg Rolls, cream cheese mixes,
meatballs, soup bases or to season pasta, rice and beans. Usage: 3-4 % by weight.

Suggested use: Won Ton - Chicken or Pork, Pot Stickers, Egg Rolls, Crab Rangoon, rice or noodles.
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