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Latest sensation in the Australian market - Chutneys








Introducing the latest in the Australian food market are the homemade chutneys from Bombay Authentics.


Whether you’re having a lazy Sunday BBQ with friends or a dinner to impress these chutneys can make any dish taste exciting and exotic.


Choose from our Coriander or Mango Chutneys. Not only are they easy to use but also with a little imagination can be used to make the blandest of meals into a gourmet feast.


So what are you waiting for? Come on and “Add a little spice to your life!!”


 








NEWSLETTER








Luxury Coriander Chutney








Recipes


( Use straight from bottle as 


   accompaniment with curry


( Mix with olive oil and spread 


   on salad (Coriander Chutney)


( Great on a cheese board with 


    any hard or soft cheese  


   (Mango Chutney)








A spicy blend of coriander, coconut and fresh green chilies creating totally unique and tasty chutney.








Luxury Mango Chutney








This chutney contains mango, eastern spices with a pinch of cane sugar. A sweet and sour flavour with a spicy twist.





Where to buy?


Visit us at our online store at


�HYPERLINK "http://www.sonoraglobal.com.au/products"�www.sonoraglobal.com.au/products�





Sonora Global Pty Ltd


1650 Pittwater Road


Mona Vale 2103 NSW


Australia Planet Earth


ABN: 73 129 971 964


 


t: 612 8231 6684


f: 612 8580 6384


e: �HYPERLINK "mailto:business@sonoraglobal.com.au"�business@sonoraglobal.com.au�





Our Customer Service: -


Sonora Customer Service


t: 614 05 362 036


e: �HYPERLINK "mailto:customerservice@sonoraglobal.com.au"�customerservice@sonoraglobal.com.au�




















     










