
 

For more information please get in touch   
             enquiries@pastaking.co.uk 

             0800 458 7898   

HERITAGE
We have been producing our range of high quality, nutritious and tasty sauces from our kitchen in 
Devon for over 25 years. All our sauces are freshly made to order. We are proud to be the leading 
supplier to the Education sector and we are renowned for helping caterers serve consistent quality 
meals that students know and love.

OUR AIM
To make it as simple as possible for you to prepare and serve delicious & nutritious food consistently 
every time. Helping keep menus relevant and innovative to get students coming back for more.

SIMPLE CONCEPT
We deliver a high quality, fully finished, freshly made sauce, along with either pasta, rice or noodles. 
You then simply heat and serve! Saving time in the kitchen, without compromising on quality.

OUR MEALS
We make a range of sauces to cater for all taste profiles. From traditional favourites, to more exotic flavours,  
our sauces can take you around the world keeping menus exciting and innovative. With over 40 sauces to  
choose from your menus will never get tired. A lot of care, dedication and thought goes into making our sauces  
to ensure we are delivering exactly what customers want and need. 

Our ranges include choices for those with vegetarian, vegan, gluten-free and Halal diets. We’re constantly  
launching new and exciting flavours to help keep things fresh and relevant. 

All Pasta King meals meet the current government nutritional guidelines for schools. They are low in  
saturated fat and sugar. Our meals also meet the Public Health England 2024 Salt Targets. 

Our meals don’t contain any undesirable additives (including artificial colourings, flavourings, sweeteners,  
GM ingredients). Our tomato based sauces contribute to one of your 5 a day (We use carrot as a  
natural sweetener as well as providing Vitamin A and we are a certified Food for Life supplier.)

We use the finest pasta and tomatoes and have full traceability of our ingredients. All of our Devon production  
kitchen is BRC accredited.

SUPPORT AND ENGAGEMENT 
Our knowledge and passion for food is reflected not just in our sauces but our service too. We’ll help engage 
with students and drive sales through the provision of free loan equipment, branding, point of sale and 
account management. 

We continually support our customers in new ways. So, if you want help to revitalise your offering,  
please get in touch.

25 YEARS

No artificial colourings or flavourings and  free from  palm oil

Low in  

saturated fat 

and sugar
And remember,  our tomato  based sauces  contribute 1 of your recommended  5 a day

Learning
good food

Always freshly made 
we only start making your sauces once you place your order 

All information correct as at time of print August 22.



THE BREAKTIME SNACK

MORE THAN JUST A PASTA SAUCE

HAVE YOU TRIED OUR PK POCKETS?
With flatbreads becoming a mainstream grab and go snack,  
our PK Pocket ciabatta-style breaded snacks always go 
down well with hungry students.

Beautiful flatbreads lightly baked and served with your choice of 4 sauces:

Quick and simple to prepare, everyone loves them!

Our sauces are versatile too! Allowing you to experiment with recipes, and other  
serving suggestions, enhancing your menu choice.  This can be a great way to  
use up any sauce and ensure no wastage.
Recipe/Serve suggestions: 

Jacket Potatoes 
Sub rolls / wraps
Pasta Bakes 

Pizza 
Soup
Pie

AUTHENTIC STREET KITCHEN CURRY RANGE  
Street Kitchen curries from Pasta King offer  

an everyday counter meal solution with  
tastes that are big on flavour and spice  

levels to suit everyone.

RANGE From

new

BIG FLAVOURS IS OUR NEW RANGE OF ON TREND SAUCES                   
A range that allows us to be innovative and add new and exciting flavours, from around the world, to our portfolio.
Flavours that will spice up your menus – keeping them relevant and have students coming back for more.

REASONS TO ORDER: 
 INSPIRED BY THE COUNTRY OF ORIGIN  

– helping to educate and inspire students  
to try new flavours from around the world. 

 MENU INNOVATION  
– opportunity to offer students something that is 
new/different to the norm and on trend.

 SIMPLE SOLUTION    
– a high quality, tasty and nutritious meal 
solution, that requires minimal effort from 
yourselves, yet ticks all the boxes.

 PLANT BASED CHOICES    
– to meet with the growing needs of students’ 
health and dietary requirements.

Scandinavian 
Meatballs

Seasoned pork meatballs 
in a creamy gravy

CONTAINS 
GLUTEN & MILK

Moroccan 
Tagine

A warming Moroccan inspired sauce 

packed with vegetables and spice

CONTAINS CELERY & 

SULPHUR DIOXIDE

Hungarian 
Goulash
Minced beef and mixed peppers in a 

light tomato and paprika sauce 

CONTAINS 
GLUTEN & MILK

Spicy Mexican 
Taco sauce

A smooth tomato and cream 
sauce with a real kick

CONTAINS 
MILK

new
RANGE From

ASK US  
FOR RECIPE  

IDEAS

• Margherita
• BBQ Pulled Pork

• BBQ
• Med Pizza

May not be suitable for EGG and MILK allergy sufferers due to manufacturing methods used.              


