Spring
Fresh

It’s that time of year when
people celebrate the end of
Winter and nature celebrates
renewal and regeneration.
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Changes in temperature and light mean
better conditions for new life. Increased
temperatures and the day’s length have a i i
major influence on the growth and flowering of ; @ .
many plant species. Therefore Spring also brings é.‘ -

new, fresh ingredients to kitchen tables.

All these ideas have inspired us to bring you our ‘Spring Fresh’
savoury snack seasonings portfolio.
We’ve locked in freshness and flavours that will bring consumers’

seasonal senses flooding back. Conce ptS

We selected inspirational Spring Fresh Season-
ings, suitable to a broad range of snack bases:

Did you know? & Spring Ranch
Did you know that ‘Spring Fresh’ flavours like onion, | & Sour cream & Black Pepper
garlic and herbs are in the top 3 preferred flavour % & Mature Cheddar & Chive

buckets across Europe? i
i & New York Deli & Dill Relish

* Source: Mintel GNPD (2020), EU launches from the last 6 months. 6/ Sp rin g Onion & Chive

& Rosemary & Garlic
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