


Turn an ordinary mea
something extraordinary

Drizzle is the tasty brainchild of friends Laurel
Muylle, Roel Engelen, and Matthias Pletinckx,
born from their desire to transform everyday
meals into something special without spending

hours in the kitchen. ;

Together, they set out to find a versatile food top-
ping—simple to use, but oh-so-rich in flavour.

Taking inspiration from Chinese chili crisp, a
flavourful oil with crispy pieces of fried onion and
garlic, the trio experimented with different com-
binations of spices like star anise, sumac, Sichuan
pepper, and piment d'Espelette. Batch by batch,
they cooked, tasted, tweaked, and refined their
recipe.

One year later, three types of crunchy chili oil
were born: Crunchy Classic, Nummy Nutty, and
Supreme Spicy, adding a burst of flavour to your
every meal.

Ready to make your life just a bit easier.

Enjoy!

What'’s the Drizzle?

Easy

Drizzle’s mission is simple: to bring
an accessible, versatile, and above
all, incredibly tasty food topping to
every kitchen. Less time spent at the
stove, more time to enjoy your meal.
Every day.

Sustainability

From start to finish, Drizzle strives for
a short supply chain. Sourcing locally
and producing domestically is a
given. Additionally, our products are
made in workshops that support the
social economy.

Across borders

Drizzle is inspired by Brussels’ blend
of flavours and cuisines. Middle East-
ern spices, Asian traditions, French
seasonings, Mexican peppers, and
Belgian rapeseed oil. Fusion has
never been this cool.

From the heart

Drizzle is the life’s work of three
friends with a passion for food,
craftsmanship, and pure ingredients.
A small team with big dreams, where
authenticity and integrity come first.
Straight from the heart to your
plate.



Adding flair and flavour to every dish.
100% natural, no additives.

Crunchy Classic

The classic crunchy chili oil that
you drizzle over your breakfast, af-
ternoon snack, lunch, dinner, and
midnight snack. Every single day.

Crunchy
Classic

dr izzle,

Crunchy
chilioll

165#

or 850g containers
(1 portion 3 -5 g)

Signature pepper:
Chipotle

Ingredients:
Unrefined rapeseed oil (66%), onion, peanut, chili (3%),
balsamic cream (grape must, balsamic vinegar of Modena,
thickening agent (xanthan gum), contains sulfite), garlic,
sesame, Szechuan pepper, spices (smoked paprika powder,
pepper, cumin, fennel seeds, black garlic), smoked salt. May
contain traces of tree nuts, mustard, gluten, wheat, and rye.

Average nutritional value per 100g:
Energy: 767 kcal / 3167 kJ
Fats: 77 g

of which saturated: 5.4 g
Carbohydrates: 15 g

of which sugars: 9.9 g
Proteins: 3.8 g
Salt: 0.33 g

Supreme Spicy

Sizzling hot, but not too much.
Adds a delightful crunch and just
the right punch to any dish.
Strikingly addictive.

Crunchy

Spicy

drizzle,

1658

or 850g containers
(1 portion 3 - 5 g)

Signature pepper:
Bird’s Eye

CCCC

Ingredients:

Unrefined rapeseed oil (66%), onion, peanut, chili (6%),
balsamic cream (grape must, balsamic vinegar of Modena,
thickening agent (xanthan gum), contains sulfite), garlic,
sesame, spices (smoked paprika powder, pepper, cumin,
fennel seeds, black garlic), smoked salt. May contain traces of
tree nuts, mustard, gluten, wheat, and rye.

Average nutritional value per 100g:
Energy: 764 kcal / 3151 kJ
Fats: 76 g

of which saturated: 5.5 g
Carbohydrates: 16 g

of which sugars: 9.7 g
Proteins: 4.0 g
Salt: 0.30 g

Hot, sweet or savoury? Just drizzle it.

Mix it into your
cret ingredient to give
veryday meal that ex
ick or punch.

B2B prices: on demand
hello@drizzle-it.com

Nummy Nutty

Add a nutty note with pumpkin
seeds and pistachios. The Nummy
Nutty is rich in flavour and boldly
brilliant.

165¢

or 850g containers
(1 portion3 -5 g)

Signature pepper:
Piment d’Espelette

cC

Ingredients:

Unrefined rapeseed oil (64%), onion, chili (5%), pumpkin
seeds (4.8%), pistachios (3.6%), balsamic cream (grape must,
balsamic vinegar of Modena, thickening agent (xanthan gum),
contains sulfite), garlic, sesame, cane sugar, spices (turmeric,
fennel seeds, black pepper, oregano, thyme, coriander,
sumac, cumin), smoked salt. May contain traces of tree nuts,
mustard, gluten, wheat, and rye.

Average nutritional value per 100g:
Energy: 729 kcal / 3013 kJ
Fats: 70 g

of which saturated: 5.1 g
Carbohydrates: 29.4 g

of which sugars: 10.1 g
Proteins: 5.3 g
Salt: 0.36 g

Drizzle to a dish e;}
don't expect. J
up that dessert please!



Drizzle is an alumnus of FoodUp, part of the Good Food programme sponsOred by the Brussels
Capital Region. We're proud to have partlclpated in this 1mpact[’ul initiative and are gratefuI for the
recognition we received. On 25 November 2024, we were honored with three awards markmg e
significant milestone i in our ]oumey We're excued to share the follovwng accolades wuh you:

PRIX DU
JURY

PRIX
DESIGN DE
PRODUITS

Get in touch

Drizzle is about all food toppings rather than just crunchy chili oil. But
hey, you've got to start somewhere, right?

Are you a restaurant owner, working in food service, interested in
featuring our products in your (online) store or you simply fancy a free
sample? Don't hesitate to get in touch:

Drizzle Food Services BV

+32 (0) 477 80 13 51 / hello@drizzle-it.com
Jupiterlaan 161, 1190 Vorst, Belgié
VAT-number: BE 1011.695.152

Follow us:
(@drizzle.toppings

-
www.drizzle-it.com d'l:lle,




