
RETAIL RANGE

the art of slow-cooking



Ready in minutes. Glorious for hours. 
This means faster, safer and more efficient access to
premium products that meet the highest quality standards.

A slow cooking revolution.
Products manufactured in Europe’s most modern facility
of its kind, using the real sous-vide technology.

Our MISSION Our PROMISE



Higher
margins,
better mix

Strategic 
category 
growthStrategic category expansion into the growing

prepared-food and convenience categories

Consistent food safety through controlled processes

and rigorous standards

Premium shelf presence with eye-catching packaging 

attracting new shoppers

Higher margins and a better product mix

shifting shoppers from raw to ready-to-eat

30-45 days of chilled shelf life

reducing waste and improving on-shelf availability

PROVEN SAFETYCATEGORY GROWTHSHELF IMPACT

Benefits for retailers



HIGH IN PROTEIN
NO COMPROMISES

READY IN MINUTES
FOR A MODERN LIFESTYLE

FULLY COOKED,
READY TO EAT100%

HASSLE-FREE CONVENIENCE

Secure packaging that keeps it fresh.

READY WHEN YOU ARE

Easy to enjoy as-is or heat up.

CLEAN LABEL

Simple ingredients, naturally preserved.

EXCEPTIONAL TASTE

No cooking skills required.

PERFECTLY COOKED EVERY TIME

Always juicy and tender.

MADE EASYEVERYDAY EXCELLENCE

Benefits for consumers



Perfect for grilling, salads, pasta, wraps, 
sandwiches, served with a side or enjoyed as
a high-protein snack after a workout.

Tender
and juicy

High in 
protein

Delicious
hot or cold

GRILL-MARKED 
CHICKEN
BREAST

7 minutes,
200 °C

5 minutes,
900 W

8 minutes,
200 °CPREPARATION:

1848 
mm

1200 mm 800 mm

30 DAYS

10 pieces / box

24 cases / layer

240 pcs. / layer

6 layers / pallet

144 cases / pallet

1,440 pcs. / pallet

LOGISTICS INFORMATION PALLET DIMENSIONS SHELF LIFE

Best consumed within 30 days
of the production date.

VARIOUS
FLAVOURS



Tender
and juicy

High in 
protein

Delicious
with your 
favourite
side dish

GRILL-MARKED 
HALF CHICKEN

15 minutes,
200 °C

8 minutes,
900 W

15 minutes,
200 °CPREPARATION:

30 DAYS

6 pcs. / box

18 boxes / layer

108 pcs. / layer

6 layers / pallet

108 boxes / pallet

648 pcs. / pallet

LOGISTICS INFORMATION SHELF LIFE

Best consumed within 30 days
of the production date.

Pairs well with fries, rice, grilled
vegetables or purée.

VARIOUS
FLAVOURS

1854 mm

1200 mm 800 mm

PALLET DIMENSIONS



OTHER FLAVOURS 
CHICKEN BREAST

OTHER FLAVOURS 
HALF CHICKEN



Tender
and juicy

Perfect
when you 
want to 
impress
your
guests

DUCK
LEGS

7 minutes,
200 °C

3 minutes,
900 W

7 minutes,
200 °CPREPARATION:

45 DAYS

6 pcs. / case

18 cases / layer

108 pcs. / layer

6 layers / pallet

108 cases / pallet

648 pcs. / pallet

LOGISTICS INFORMATION SHELF LIFE

Best consumed within 45 days
of the production date.

Ideal for festive meals, special dinners and 
memorable family moments.

SLOW-
COOKED FOR

10 HOURS

1854 mm

1200 mm 800 mm

PALLET DIMENSIONS



Tender
and juicy

Perfect 
for meals 
alongside 
family 
and friends

WHOLE
CHICKEN

25 minutes,
200 °CPREPARATION:

45 DAYS

20 minutes,
200 °C

4 pcs. / case

8 cases / layer

32 pcs. / layer

13 layers / pallet

104 cases / pallet

416 pcs. / pallet

LOGISTICS INFORMATION SHELF LIFE

Best consumed within 45 days
of the production date.

An inspired choice for family meals,
heat in the oven for tender meat and
appetising, crispy skin.

SLOW-
COOKED

SOUS-VIDE

1652 mm

1200 mm 800 mm

PALLET DIMENSIONS



Spicy option 
available –
for those who 
enjoy bolder 
flavours

Honey BBQ 
ribs for a rich, 
appetising 
sweet-and-
smoky flavour

PORK
RIBS

15 minutes,
200 °CPREPARATION:

50 DAYS

LOGISTICS INFORMATION

5 pcs. / case

10 cases / layer

50 pcs. / layer

13 layers / pallet

130 cases / pallet

650 pcs. / pallet

SHELF LIFE

10 minutes,
200 °C

Best consumed within 50 days
of the production date.

Perfect for family dinners,
weekends, outdoor barbecues
or get-togethers with friends.

SLOW-
COOKED

SOUS-VIDE

1860 
mm

800 mm 1200 mm

PALLET DIMENSIONS



Rich and 
savoury – 
full flavour, 
perfect for 
meat lovers.

Tender
and juicy –
slow-cooked 
pork with
a pull-apart 
texture.

PULLED
PORK

20 minutes,
200 °CPREPARATION:

45 DAYS

Best consumed within 45 days
of the production date.

1866 
mm

1200 mm 800 mm

15 minutes,
180 °C

6 pcs. / case

10 cases / layer

60 pcs. / layer

13 layers / pallet

130 cases / pallet

780 pcs. / pallet

LOGISTICS INFORMATION PALLET DIMENSIONS SHELF LIFE

Convenient and easy to prepare –
ideal for burgers, sandwiches, tacos
or a quick, tasty meal.

SLOW-
COOKED

SOUS-VIDE



OTHER
PORK PRODUCTS BEEF PRODUCTS



CONTACT DETAILS

32 Calea Dorobanti Street,
Bucharest, sect. 1, 010573

ROMANIA

foodandglory.com
foodandglory@cucinalenta.com



