Milkio Ghee Blend is crafted from 30% Cow’s Milk
Fat and 70% Vegetable Oil/ Milk Fat Replacer
and thoughtfully selected flavorings & color to
offer an affordable yet aromatic alternative to a
ghee for commercial cooking and baking.
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Experience the essence of tradition with a
modern twist with Milkio’s Ghee Blend. When
stored in a cool, dry place away from direct
sunlight, it can stay shelf-stable for up to 24
months from the date of manufacturing.
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Country of Origin:
Made in New Zealand
from Local and Imported Ingredients
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WHY MILKIO? HOW TO USE
\/ Made with the finest ingredients under stringent MILKIO GHEE BLEND?

quality conditions and hygiene standards.
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% Suitable for food services professionals,
\/ Elevate the flavor of any dishes with its rich and restaurants use

captivating aroma and consistency.
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— and frying

\/ HALAL Certified.
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Barbequing
\/ Free from GMOs, antibiotics or preservatives.
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BENEFITS OF
MILKIO GHEE BLEND

It is versatile, provides several culinary benefits and aromatic choice
for cooking & baking.
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/ Offers an affordable yet aromatic alternative to a ghee for commercial
cooking and baking.
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Offers a high smoke point on 485° F and suitable for frying, baking
or any high heat cooking.
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/ Offers excellent taste and captivating aroma to bring more flavour into
the food.
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