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most flavors available in:

key benefits

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

Authentic ingredients deliver a smooth, 
clean flavor for those who desire cleaner 
label products

Mixes easily and quickly saving valuable 
prep-time 

Delivers consistent flavor in every batch

No HVPs (Hydrolyzed Vegetable 
Proteins)

Gluten Free 

No added MSG

applications
Create mouth-watering 
soups and broths

Sauces of all types

Enhance Entrees 

Use to flavor your grains, rice, 
quinoa, amaranth, farro, bulgur 
wheat and cous cous

over 20 flavor packed

Major Chefs’ Smart Choice Stock Bases are made to create a cleaner label using wholesome 
ingredients.  This meat-first paste base uses ingredients desired by health-conscious 

customers.  It’s the perfect alternative for those desiring a cleaner label product.  

the chefs base major chefs’ smart choice stock base

To discover more call us toll free at  1-(800) 222-1296  or email: info@majorproducts.com

www.majorproducts.com

This flavorsome range of stock bases 
produces a mouth watering experience.
Perfect for scholls and or the health
sector serving hundreds.  

simply mix in or dilute for perfect results

key benefits
Low sodium available
Gluten free

No Hydrolyzed Vegetable Proteins

No added MSG

Consistent flavor delivery
Authentic flavors - just like own-made

20 flavor packed
Stock Base Pastes including

clam
seafood

shrimp
crab

lobster
mushroom

beef
turkey

pork
ham

chicken
vegetable

Soups
Broths

Casseroles
Stews
Saucesuse in

simple to use
Mix 1 teaspoon of stock base into 1 cup of boiling water 
for a rich instant broth or stock, stirring until dissolved or 
1 lb into 5 gallons of boiling water.

Other Sizes
1lb, 25lb and 50l  
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beef    turkey    pork
ham    chicken    vegetable

clam    seafood    shrimp
crab    lobster    mushroom

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!!

major chefs’ smart choice stock base


