
MALA CHICKEN AND  
MUSHROOM LO MEIN 
FEATURING CUSTOM CULINARY®  

TRUE FOUNDATIONS®  

CHICKEN LIQUID STOCK CONCENTRATE

SIMPLE PREPARATION. 
COMPLEX FLAVOR.

D E L I V E R I N G  A U T H E N T I C  F L AV O R , 
R E S P O N S I B LY 

NO MESS. NO MIXING.  
FLAVOR WHEN YOU NEED IT. 

Custom Culinary® True Foundations® 
Liquid Stock Concentrates bring authentic 
chicken, beef and vegetable flavor profiles 
to your menu in a truly convenient format. 
Our quick-dissolving formula means you 
can create rich soups, stocks and marinades 
in an instant—or pour on the flavor 
straight from the bottle, with no mixing 
required! 

   ☑   Boost flavor on demand

   ☑   Easy to measure and pour

   ☑   Great-tasting, authentic  
      flavor profiles

   ☑   Clean ingredient labels

LIQUID STOCK 
CONCENTRATES



ITEM CODE PRODUCT DESCRIPTION CASE PACK YIELD/BOTTLE YIELD/CASE

6809 Chicken Liquid Stock Concentrate 6/32 oz bottles 6.3 gallons 37.8 gallons ▲ ● ®
6810 Vegetable Liquid Stock Concentrate 6/32 oz bottles 6.3 gallons 37.8 gallons ▲ ● ® 
6811 Beef Liquid Stock Concentrate 6/32 oz bottles 6.3 gallons 37.8 gallons ▲ ● ®

CHICKEN  
LIQUID STOCK CONCENTRATE

Chicken broth, yeast extract, salt, 
sugar, chicken fat, onion powder, 
natural flavors, xanthan gum

BEEF  
LIQUID STOCK CONCENTRATE

Beef stock, salt, yeast extract, sugar,  
natural flavors, beef fat, beef extract,  
caramel color (class I), xanthan gum

VEGETABLE  
LIQUID STOCK CONCENTRATE

Tomato juice from concentrate, salt,  
yeast extract, sugar, xanthan gum, carrot 
extract, natural flavors, onion extract 

▲ No "Big 9" Allergens     ● Clean Label     ® Gluten Free1      Vegan

For exceptional flavor, product performance and convenience, look  
no further than Custom Culinary® True Foundations® Liquid Stock 
Concentrates. Just like traditional bases, these versatile concentrates 
can be used to create outstanding soups, stocks and so much more.   
We make it easier than ever to save time and simplify prep across  
a variety of menu applications.  

☑   Boost flavor on demand in a sauté 

☑   Try as a brining liquid or as a marinade  
    for grilled protein or vegetables 

☑   Infuse flavor into starches such as rice,  
    quinoa and potatoes 

☑   Use as the foundation for sauces and gravies 

Custom Culinary® True Foundations®  
Liquid Stock Concentrates  
contain NO:

🚫  Hydrolyzed vegetable  
   protein (HVP)

🚫  Disodium inosinate  
   & disodium  
   guanylate (I+G) 

🚫  Propylene  
   glycol alginate

🚫  Maltodextrin 

🚫  Artificial colors

🚫  Artificial flavors 

🚫  Added MSG

🚫  Gluten1

🚫  "Big 9" Allergens

1 Tested at less than 20 ppm gluten.

SIMPLIFY PREPARATION,   
SO YOU CAN FOCUS ON FLAVOR

Dissolve one bottle of Liquid Stock Concentrate in 6 gallons of boiling water to create a savory broth, instantly!

Follow us on: 

At Custom Culinary® we’re dedicated to providing exceptional bases, sauces and gravies to enhance any menu 
and every daypart. Our flavor-forward solutions are rooted in culinary expertise and a thoughtful, innovative 
approach to product development, centered on clean, simple and wholesome ingredients. We bring profitable 
trends to life with items that meet your needs, delight your customers and exceed your expectations.  
Learn how we can help you Be True To The Food® by visiting CUSTOMCULINARY.COM.
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