
3-2-1 and you’re ready: Quickly prepared for 
BBQs, the counter and convenience outlets

You simply can’t do 
without them!

Sauces, 
Soups  
& Dips
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Barbecue Dip Powder (mildly) 
This delicious blend of tomato, pepper,
onion, garlic, ginger and chili is ideal
for barbecued meat and vegetables –
and also works well as a marinade.

Art. No. 45.4600001

Cheese Onion Dip 
A fresh, creamy spread made with
yoghurt, crème fraîche or quark, with 
a rich onion and cheese flavor. Not just 
great with snacks!

Art. No. 52.6124920

BECK Herb Garlic Dip 
Oregano and thyme give this dip a 
distinctive Mediterranean flavor! Perfect 
for kebab sauces or herb butter!

Art. No. 52.6124906

Sweet Chili Sauce 
Seasoning (Dry Mix) 
Simply mix it with water, and you’ll have 
that sweet and spicy Asian flavor to go 
with barbecued food, spring rolls or 
ready meals!

Art. No. 52.4221000

BECK Greek Dip 
A must-have for barbecues: with this 
mix, you can whizz up tzatziki, herb 
butter or delicious quark dishes in no 
time!

Art. No. 52.6124909

Seasoned Oil for Grilling
and Roasting Products (oG) 
The perfect solution for delicious 
ready-to-eat and ready-to-cook meals:
simply mix the seasoned oil with your 
favorite dip to marinate!

Art. No. 46.3300000

BECK Garlic Dip 
The perfect accompaniment to grilled meat 
and vegetables: from aioli or garlic butter to 
your own creations using yoghurt, 
mayonnaise or quark!

Art. No. 52.6124904

With yoghurt, crème fraîche or quark, you can whip up the  
perfect accompaniments for barbecued meat, vegetables,  
ready meals or quick-serve street food in just a few minutes!

IT COULDN‘T BE SIMPLER!

Dip temptations  
… from party snacks to BBQ

www.beck-gewuerze.de info@beck-gewuerze.de
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Brown Sauce for Roasts 
Perfect with roast pork or vegan dishes: 
this hearty sauce is ready in no time 
and is a real all-rounder!

Art. No. 44.1490000 

Hunter’s Sauce 
Ah, the tempting aroma of wild 
mushrooms really whets the appetite! 
Perfect for „Jägerschnitzel“, braised 
beef and game!

Art. No. 70.9870037

Dark Sauce Thickener 
What would a rustic roast or spit-roast 
be without a thick, hearty gravy? 
With our gravy thickener, it’s ready 
in just a few minutes!

Art. No. 70.9870039

Goulash Sauce 
A zesty treat with tomato, pepper and 
onion! Simply mix with water or stock 
and let the meat simmer away!

Art. No. 45.0000369

Light Sauce 
A delicate sauce that goes best with 
white meat and fish, but is also 
irresistible with spaetzle.

Art. No. 44.1495000

Delicacy Roast 
Sauce 
Be it beef or pork: if you want to give 
your roast that final touch in just a few 
minutes, this is your secret ingredient!

Art. No. 70.9870042

Light Roux 
With this mix, you can create deliciously 
creamy, mouth-watering dishes such as 
a fine lasagne béchamel or a sauce for 
stir-fry.

Art. No. 70.9870360

Currywurst Sauce KQ* 
A quick-to-make countertop 
favorite that’s just as tasty as the 
‘original’! Tomato, curry, coriander 
and onion give it a real kick!

Art. No. 45.4680000

Dark Roux 
Extremely versatile: whether used in 
sauces for fine cuts of beef and pork 
or in exquisite soups, this thickening 
agent gives them a wonderfully 
smooth consistency!

Art. No. 70.9870361

Tomato Sauce 
From meatballs to penne all’arrabbiata:
with this hearty, versatile tomato sauce, 
you can let your imagination fly.

Art. No. 70.9870046

Cheese Sauce 
Always perfect when you’re after that 
delicious cheesy flavor and need to 
whip up some quick casseroles or tasty 
dips to go with your nachos.

Art. No. 70.9870336

Light Sauce Thickener 
Subtly seasoned and a delight on the 
palate: the perfect light-colored 
thickener for fricassees, asparagus 
soup and the like.

Art. No. 70.9870038

Bolognese Sauce 
Whether served hot from the counter 
or sold in a glass: our spicy, tomato-
based Italian delight is ready in a flash 
– the perfect base for a quick pasta meal!

Art. No. 45.6735000

Sauce dreams … 
… from hearty to deluxe

Minimal effort, maximum flavor! 
Ready in no time: Simply mix the BECK pow-
dered mix with water or stock. Often without 

even boiling it!

*KQ The recipe is based on cold-swelling ingredients 
that swell in cold liquids and develop their full binding 
and flavor properties. Quick and easy to prepare 
without heating – ideal for efficient processing and 
consistent quality.

Sauce for Braised Dishes 
Tastes just like granny‘s homemade dish: 
mix with water or meat stock, bring to 
the boil briefly, and it‘s ready! Perfect for 
braised beef!

Art. No. 44.1430000

Sauce for Braised Dishes * 
Art. No. 44.1581000

KQ*

White Sauce Instant KQ*  
That subtle, delicate flavor that 
perfectly complements delicate 
vegetables such as asparagus 
or cauliflower.

Art. No. 70.9870032

KQ*

Cream Sauce 
If you want your stir-fry or pasta dish 
to be really creamy – simply enhance 
it with this fail-safe magic ingredient!

Art. No. 70.9870342

Cream Sauce KQ*
Art. No. 44.9371000

KQ*

KQ*
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Soup magic …  
… from classic to sophisticated

Tomato Soup 
Enjoy it on its own or with a few extras 
– simply stir it into hot water, bring 
to the boil briefly, and savor this red 
delight!

Art. No. 44.1535000

Clear Vegetable Soup 
with Garnish 
A soup base or flavor enhancer for rice, 
stews and potato salad: this tasty helper 
is a must-have in every kitchen!

Art. No. 70.9870036

Klare Gemüsesuppe 
mit Einlage oG

Art. No. 70.9870051 

Beef Stock 
(without garnish) 
If you like your food hearty, you’ll love 
the rich, full-bodied flavor of the beef. 
Our tip: serve the broth with bacon 
dumplings for a truly ‘royal’ treat!

Art. No. 70.9870024

Asparagus Soup 
For those who want to enjoy 
asparagus all year round: our dish 
combining asparagus, onion, chives 
and parsnip makes it possible!

Art. No. 44.1536000

Granulated Broth 
The kitchen all-rounder – a key ingredient 
in many soup recipes, stews, sauces and 
risottos. Vegetarians love it too!

Art. No. 70.9870021

BIO - Brühe gekörnt
Art. No. 72.0000004

Hungarian Goulash Soup P 
This really warms you up from within! Along 
with the tomatoes, the peppers, garlic and 
chili create a lovely tingling sensation on 
the tongue!

Art. No. 70.9870035

Chicken Stock  
Not just for winter: a classic, hearty 
chicken broth that can be jazzed up 
with all sorts of delicious additions to 
make it truly exquisite! 

Art. No. 70.9870030

Clear Beef Stock with
Garnish 
From egg soufflé to liver dumplings: 
clear beef stock forms the distinctive 
basis for many regional specialties.

Art. No. 70.9870047

Potato Soup 
A traditional delicacy, seasoned with 
onion, parsley, nutmeg and garlic – a 
hearty treat, especially served with 
sausages or croutons …

Art. No. 44.1532000

Total flexibility! 
Using our soup mixes, you can create your 
own unique signature products with just a 
few ingredients – delicacies that are not 

available anywhere else! Give it a go!

info@beck-gewuerze.de
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The right 
contacts for all 
your requests

Beck Gewürze und Additive GmbH I Kirschenleite 11-13 I 91220 Schnaittach I Germany
info@beck-gewuerze.de I www.beck-gewuerze.de @meatsnspices

Management
Manfred Beck Managing Director manfred.beck@beck-gewuerze.de +49 (0) 9153-9229 0
Manuela Beck Manager Administration, Controlling, and Human Resources manuela.beck@beck-gewuerze.de +49 (0) 9153-9229 10

Product Development
Timo Franz Product Development and Operations Management timo.franz@beck-gewuerze.de +49 (0) 9153-9229 22
Jonas Haas Technical center, Recipe service and Application Engineering jonas.haas@beck-gewuerze.de +49 (0) 9153-9229 18
Christian Leuthold Product Development , Recipe service and Application Engineering christian.leuthold@beck-gewuerze.de +49 (0) 9153-9229 293
Rolf Sommer Manager Product Development rolf.sommer@beck-gewuerze.de +49 (0) 9153-9229 21

Quality Assurance
Sabine Mägdefrau Quality Assurance and Quality Management Representative sabine.maegdefrau@beck-gewuerze.de +49 (0) 9153-9229 16
Ina Wiesend Quality Assurance ina.wiesend@beck-gewuerze.de +49 (0) 9153-9229 39

Purchasing
Stefanie Gulden Purchasing stefanie.gulden@beck-gewuerze.de +49 (0) 9153-9229 28
Alexander Gütlein Purchasing alexander.guetlein@beck-gewuerze.de +49 (0) 9153-9229 0
Katrin Zinn Purchasing katrin.zinn@beck-gewuerze.de +49 (0) 9153-9229 295

Administration
Meike Franz Consulting and Sales meike.beck@beck-gewuerze.de +49 (0) 9153-9229 27
Marcus Holler Shipping Home and Abroad (Exports and Logistics), Consulting and Sales marcus.holler@beck-gewuerze.de +49 (0) 9153-9229 24
Sabine Huber Bookkeeping sabine.huber@beck-gewuerze.de +49 (0) 9153-9229 11
Mirjam Jungclaus Consulting and Sales mirjam.jungclaus@beck-gewuerze.de +49 (0) 9153-9229 296
Sabine Kellermann Consulting and Sales, Customers Abroad sabine.kellermann@beck-gewuerze.de +49 (0) 9153-9229 14
Markus Lämmermann Consulting and Sales markus.laemmermann@beck-gewuerze.de +49 (0) 9153-9229 298
Heike Neubing Beratung und Verkauf, Rechnungskontrolle heike.neubing@beck-gewuerze.de +49 (0) 9153-9229 0
Beate Pfister Consulting and Sales, Invoice Controlling beate.pfister@beck-gewuerze.de +49 (0) 9153-9229 26
Elke Pilhofer Consulting and Sales, Invoice Controlling elke.pilhofer@beck-gewuerze.de +49 (0) 9153-9229 297
Romy Rein Consulting and Sales romy.rein@beck-gewuerze.de +49 (0) 9153-9229 0
Tanja Rohwer Consulting and Sales, Customers Abroad tanja.rohwer@beck-gewuerze.de +49 (0) 9153-9229 290
Johannes Schamel Consulting and Sales johannes.schamel@beck-gewuerze.de +49 (0) 9153-9229 0
Klaus Sehrig Shipping Home and Abroad (Exports and Logistics), Consulting and Sales klaus.sehrig@beck-gewuerze.de +49 (0) 9153-9229 12
Maria Streng Reception, Consulting and Sales maria.streng@beck-gewuerze.de +49 (0) 9153-9229 0

Distribution
Tommy Andersson Specialist Consulting and Application Engineering Sweden / Fa. Nimark AB tommy@nimark.se +46 70 89 38 555
Ralph Bauer Specialist Consulting and Application Engineering Germany and Export ralph.bauer@beck-gewuerze.de +49 (0) 1511 0839003
Maximilian Beck Specialist Consulting and Application Engineering Germany and Export maximilian.beck@beck-gewuerze.de +49 (0) 173 663 47 90
Frank Bierwirth Specialist Consulting and Application Engineering Germany frank.bierwirth@beck-gewuerze.de +49 (0) 151-10839005
Ottmar Dorsch Specialist Consulting and Application Engineering Germany ottmar.dorsch@beck-gewuerze.de +49 (0) 173 208 69 67
Stephan Füller Specialist Consulting and Application Engineering Germany and Export stephan.fueller@beck-gewuerze.de +49 (0) 170 734 00 46
Jens Kolleck Specialist Consulting and Application Engineering Germany jens.kolleck@beck-gewuerze.de +49 (0) 175 8907 434
Felix Merkel Specialist Consulting and Application Engineering Germany felix.merkel@beck-gewuerze.de +49 (0) 1515 5600234
Mark Militzer Specialist Consulting and Application Engineering Germany mark.militzer@beck-gewuerze.de +49 (0) 172 133 18 18
Harald Neumeister Specialist Consulting and Application Engineering Germany harald.neumeister@beck-gewuerze.de +49 (0) 151 108 390 06
Ernst Sailer Specialist Consulting and Application Engineering Germany ernst.sailer@beck-gewuerze.de +49 (0) 174-9240956
Falko Schmidt Specialist Consulting and Application Engineering Germany falko.schmidt@beck-gewuerze.de +49 (0) 151-22849602
Georg Strobl Specialist Consulting and Application Engineering Germany georg.strobl@beck-gewuerze.de +49 (0) 173 861 54 68
Thomas Winter Fachberatung und Anwendungstechnik Deutschland und Export thomas.winter@beck-gewuerze.de +49 (0) 172 692 33 84


