Partnership Opportunity — Supplying Premium Nigerian Food Products

Dear Sir/Madam,

Greetings from MOLI FOODS, a proud Nigerian enterprise committed to excellence in organic

agriculture and traditional food production.

About MOLI FOODS

MOLI FOODS is a registered business located in Abuja, Nigeria. We specialize in cultivating organic
mushrooms and processing various natural agricultural products. Our mission is to promote health
and tradition through authentic Nigerian foodstuffs and seasonings. The company is led by a retired

public servant, driven by integrity and meticulous attention to quality.

Our Product Offerings

We provide a broad range of high-quality products, including:

e Fresh & Dried Organic Mushrooms

Dried Vegetables (various types)

Dried Snails & Seafood

Flours: Yam, Plantain, Cassava, Millet Pap, Sorghum Pap, Corn

Natural Seasonings & Organic Spices (MSG-free)
o Maggi Replacement Blend
o Fried Rice Spice
o Mushroom Seasoning
o Meat Seasoning

e Ofada Rice and Healthy Palm Oil



Errand & Bulk Purchase Services
In addition to production, we offer trusted bulk purchasing and dispatch services at a

reasonable cost. You canrely on us for:
e OfadaRice, Palm Oil, Dried Snails, Periwinkle, Crayfish, Ponmo, Iru, Sesame Seeds
e Local Vegetables: Ugu, Afang, Oha (dried)
e Seeds & Nuts: Egusi, Ogbono
¢ Proteins: River Fish, Dried Goat Meat
o Household Essentials: Indomie, Spaghetti, Zobo Leaves (Dried Hibiscus)
o Natural Body Products: Black Soap, Shea Butter, Cocoa Butter, Palm Kernel Oil

Proposal Available on Request

We look forward to the opportunity to supply you with premium-quality, export-ready Nigerian

food products and to building a long-term partnership rooted in trust and excellence.

Contact Us

MOLI FOODS

Gwarinpa, Abuja, Nigeria

+234 902 162 0088 (WhatsApp)

www.molifoods.com

Thank you for your time and consideration.

Sincerely,

The MOLI FOODS Team


https://www.molifoods.com/
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Organic Products

sMOLI FOODS:-

We shop & ship Nigerian foodstuffs to
your doorstep...just where you are.

WE ARE EXPERIENCED IN THE BUSINESS!

Phone/Whatsapp: +234 902 762 0088

CONTACT US Facebook: @Molifood

Instagram @mohfoodng
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m?}- MOLI Organic Farm & Foods

Organic
YOUR NUMBER 1

Farm & Foods

in aII organic products 1_

Afang Ugu Scent leaf Beans Flour
Palm Oil Garri | Bitter Leaf | Honey Beans,
Snail Plantain Flour Yam Flour Garri @ Stock Fish
Deboned Bonga Fish Smoke Fish Crayfish Prawn etc.

234 (0) 902 162 0088 . |
www.molifoods.com ’
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CORN FLOUR (PAP)




~ Afang

~ Ugu

~ Scent Leaves
~ Beans Flour

~ Palm Oil

~ Garri

~ Bitter Leave

- Honey Beans
~ Snail

~ Plantain Flour

Moli Organic

Farm & Foods
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SPICES & HERBS
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CRAYFISH

200 g)
(500 g- Powdered)
(7 Paint Buckets -in season)

DEBONED
BONGA -
FISH




YAM FLOUR

This is a favorite healthy food made from
dried yam for the people of African descent.
It is very rich in mineral and antioxidant

Direction:

Bring water to boiling point in a sauce pan, put
some flour and turn till it becomes a dough.
Add water and cook for about 2-3 minutes.
Then turn until it becomes fluffy. Serve hot

with any soup of choice.

CASSAVA FLOUR

Direction:

Bring water to boiling point in a sauce pan,
put some flour and turn till it becomes a
dough. Add water and cook for about 2-3
minutes. Then turn until it becomes fluffy.

Serve hot with any soup of choice.

GARRI IJEBU

A starchy food with low calories and high

fiber contents. It helps in absorbing toxins
that go into the intestines. Garri Ijebu(
sour) is often a delight to those who soak

dry Garri in water.




PLANTAIN FLOUR

A high fiber food made
from unripe plantain dried
and powdered. It is fu) of

essential vitamins and

minerals also a delight for

Direction:

Bring water to boiling point in a sauce pan, put some flour and turn till it becomes a dough.
Add water and cook for about 2-3 minutes. Then turn until it becomes fluffy. Serve hot with
any soup of choice.

Palmoil in its original non diluted form is a product of palm kernels from palm trees
commonly found in Africa. It's good for all sorts of African dishes and native soups. It is rich
in vitamin A which improves brain function.

5 Ltrs In Season

(4 Ltrs)

(3 Ltrs)

(2 Ltrs)

(25 Ltrs)




DRIED AFANG LEAVES
) ¢ s \ '(V' DRIED BITTER LEAVES

4 (NOT WASHED WITH SALT OR ANY ENZYMES)

DRIED UGU LEAVES DRIED SCENT LEAVES



Direction for Gbegiri
1. Add pepper to the beans powder and mix

2. Add water and mix consistently till it is free from lumps and runny
3. Pour the mixture in a cooking pot, cover and allow the content to boil

for about 5 minutes

4. Add Palm oil, Salt and Seasoning to the paste

5. Add Meat/Fish/Ponmo etc.

Cover the pot and let the content boil for about 10 minutes

BEANS FLOUR

Beans Flour, made from peeled,dried and
powdered beans. It is suitable for making
beans cake(akara), Gbegiri and
moinmoin.

Direction for MoiMoi

Add Beans Powder and Warm water

2. Add Pepper, Onion, Seasoning, Crayfish or Egg and Vegetable oil or
Palm oil

3. Mix to Get a Runny Constituency

Allow to stand for an hour

4. Transfer to Container/Wraps

5. Cook for 30-45mins

Direction for Akara:

1. Mix with water to get a smooth thick paste
2. Add Pepper, Onion and Salt

3. Allow to stand for 15-20 minutes

4. Deep fry in vegetable or palm oil

SMOKED FISH

This is a good source of protein and
commonly present in native soups
especially Nigerian dishes and soups such
as pottage,Afang soup, Egusi soup, Okro
soup Spinach ( Efo Riro) and others

PERIWINKLE

This is a specie of small edible whelk or
sea snails, a delicacy commonly used in
cooking soups in Nigeria.




SNAILS

These are mostly African
delicacies and delights for
making native Nigerian soups.

(4 pieces of Jumbo- Dried)

(Fresh Snails available on request at different prices)

SORGHUM PAP

(GUINEA CORN PAP)

Pap from Guinea Corn or Sorghum
is usually vitamins and nutrients
packed and also rich in

PEARL MILLET PAP

Pap made from protein packed
whole grain is rich with nutrients
and antioxidants. It's a good
choice for breakfast in the South
West part of Nigeria




DRIED IRU

(Locust Beans)

Iru is a popular West African
cooking condiment which adds

peculiar flavour to soups. It is rich
in protein and fats.

Stone Free& Dried
(1 Bowl)
(200 g)

5009)

(Tkg)
(100 kg)
(1 Tonne)

CHILI PEPPER
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CORN FLOUR (PAP)

Corn Flour

(150 g)
(1 Paint Bucket)

OYSTER
MUSHROOM

% (100 g)
& (500 g)
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Dry & Clean,

1 Paint Bucket)

TIGER NUTS

(Big seeds,
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BEANS
(Oloyin) 1kg
(Iron/ White)
Oloyin 50kg
lron/ White
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\ Organic Smcex{“

¢ Meat Seasoning 2 Q

INGREDIENTS

Sea Salt | Garlic Powder | Coriander

Paprika | Onion Powder |Black Pepper.

* \ Oraamc Spices

Maggi Masala (Maggi Replacement) [l
INGREDIENTS

> Sugar Powder Ginger Garlic Salt  Chilli

¥ Flakes Turmeric Coriander Mango Powder Cumm

Paprlka Goram Cardamom Onion Powder Fennel

Fenugreek Black Pepper.

| INGREDIENTS \ ‘
Dried Oyster Mushrooms | Salt | \

bnlon Powder | Garlic Powder | .

Y
Black Pepperl Dried Thyme /g

- ';-&-.

4
\ 4 (4 (4 ‘ ’
- Fried Rice Spices\
'

J Kitchen King Masala | Curry Powder

Edible Green Colour | Tumeric Powder

Rosemary | Oregano | Onion Powder




LIST OF ITEMS MOLIFOODS SHOP AND SELL

1. Smoked Fish
2. Stork Fish
3. Bonga Fish
4. Crayfish
5.Prawns
6.Snails
7. Periwinkle
8.Egusi
9.Palmoil ( Organic and good quality)
10. Palm Kernel oil
11. Guinea Corn Pap
12. Millet Pap
13. Kulikuli ( Groundnuts cakes)
14. Cashew Nuts
15.Corn Flour
16. Yam Flour
17. Cassava Flour
18. Plantain Flour
19. Sweet potato Flour
20. Vegetables ( Dried)
-Afang
- Ugwu

- Bitter leaves

-Scent leaves
-Waterleaves

21. Ginger

22. Onion flakes/powder
23. Sesame seeds

24. Yam Tubbers

25. Chilli Pepper

26. Honey Beans

27. Garri/ ljebu Garri

28. Bitter Cola

29. Kolanuts

30. Shea Butter.
31.Indomie

32. Organic/ Natural Spices.
33.Dried Meat

34.Rice ( Ofada)
35.Soybeans

36.Debino ( Date)
37.Tiger Nuts

38. Ground Nuts

39. Zobo ( Habiscus Leaves)

40. Tomatoes / pepper, etc.



MOLI FOODS

Organic Product

We shop & ship Nigerian
foodstuffs to your doorstep
..just where you are.

WE ARE EXPERIENCED IN THE
BEISINES S 100% 8 100% N 100%

,, Organic  Natural Fresh
S8 CONTACT US
@ Phone/Whatsapp é Instagram: @molifoodng
(+234)902-162-0088 facebook: @Molifood
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