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key benefits

simple to use
1lbs.  25lbs.   50lbs.

most flavors available in

Highest quality ingredients creating 
spectacular flavor
Just like your own-made stock
The ideal choice when you require rich, 
true flavor
One flavor in this versatile product can 
be used in many applications
Mixes easily and quickly saving valuable 
prep-time
Delivers consistant flavor in every batch
Gluten free ad low sodium options are 
available
No added MSG

applications
Create simple soups 
& broths

Sauces of all types

Entrees

Enhace the flavor of your 
grains, rice, quinoa, amaranth, 
farro, bulgar wheat & cous cous

over 30 flavor packed

roasted vegetable    garlic

Mix 1 teaspoon of stock base into 1 cup of boiling 
water (or 1 lbs. into 5 gallons of boiling water) for a rich, 
consistant broth or stock. Stir occasionally until base is 
fully dissolved. Enjoy!!

ancho  

Major Chefs’ Elite Stock Bases are made using only the finest proteins to
create this meat-first paste line. Premium ingredients make the Elite Line our finest quality 

bases and the choice for the most quality-conscious professional chefs.

major chefs’ elite stock base


