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It’s time for Szafran soups for kids and adults

Why you should
eat soups?

In the Szafran soups you’ll find everything you need.

The Szafran soups are cooked on the basis of vegetables and
broth. They are low-caloried, easy to digest, and constitute a
rich source of vitamins and minerals like iron and magnesium,
and of nicely filling fibre. They don’t contain preservatives.
Those nutrients, dissolved in water, get absorbed by the body
quickly and become a source of easily assimilated energy.
Eating soups increases the immunity of our bodies.

TEACH YOUR KIDS TO EAT SOUPS!
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Delicious

meatballs

made according to
Polish home recipes
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Soups make you slim
1. Soups satisfy the greatest hunger.

2. Containing a large amount of water, soup satiates apetite
better than “dry” meal.

3. Soups are a rich source of vitamins and minerals needed
for our good health.

4. Some research by nutritionists shows that those who
eat both soup and main dish are slimmer than those
who eat only the main one.

We offer a wide assortment of soups and other
products under the SZAFRAN name:

* Meatballs in Dill Sauce + Tomato Soup
* Meatballs In Mushroom » Sorrel Soup
Sauce » Holiday Borscht
* Meatballs in Tomato Sauce » Chicken Soup
» Ukrainian Red Borscht * Beans in Tomato Sauce
» Pea Soup » Sauerkraut Stew
» White Borscht » Cabbage Rolls
* Dill Cucumber Soup » Tripe Soup
» Sauerkraut Soup » Cauliflower Soup
* Mushroom Soup * Minestrone Soup

Barley Soup

Broccoli Soup




