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Cottage Delight, Leek, Staffordshire Moorlands  
ST13 7QF  Tel: 01538 398839
www.cottagedelight.co.uk

Warm up your cheese board or enjoy with Indian accompaniments.

Our passion 
for gourmet 
food began 

with our 
founder 

Nigel Cope.
We insist on 

using only the 
finest 

ingredients.

Discover the 
quality and

taste that
comes with 

over 
40 years
of integrity, 
pride and
passion.
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Chilli Flakes
Classic dried chilli flakes are 
the perfect addition to any 

meal to add some heat. 

Simply stir in to a chilli or 
bolognese, top nachos and 

cheese or add to your chocolate 
cake for a real kick.
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Suitable for Vegetarians. Gluten Free.

INGREDIENTS: Tomato (42%), 
Demerara sugar, Apple, Concentrated tomato purée,

Cider vinegar, Dried onion flakes, Sultanas, Gelling agent: Pectin, Salt, 
Bird’s eye chilli flakes, Concentrated lemon juice, Acidity regulator: 

Citric acid, Spices, Mustard flour, Garlic powder. 

NUTRITION: Typical values per 100g: Energy 715kJ/169kcal; 
Fat 0.2g of which saturates 0.0g; Carbohydrate 38.7g 

of which sugars 37.7g; Protein 1.7g; Salt 1.4g.

105g

INGREDIENTS: Sugar, Mango (39%), 
Ginger (8%), Cane sugar vinegar, 

Salt, Chilli powder, Ginger powder, 
Garlic powder.

NUTRITION: Typical values per 100g: Energy 745kJ/178kcal; 
Fat 0.1g of which saturates 0.0g; Carbohydrate 43.8g 

of which sugars 39.5g; Protein 0.5g; Salt 2.7g.

115g

Hot crushed chilli flakes 
for cooking.

Net Wt. 33g

Piri Piri
Chutney

Spicy Mango
& Ginger Chutney

Chilli 
Flakes

Piri Piri Chutney
Made with African bird’s eye 
chilli, our versatile Piri Piri 

Chutney can be used to glaze 
hot or cold meats, liven up 

sandwiches, or simply as 
a side dip for nachos. 

With a tomato base, it is 
a perfect topping for chicken 
fajitas or use to add flavour

 to a homemade chilli.

Spicy Mango & 
Ginger Chutney

A dash of chilli and 
strips of ginger and garlic 

add extra spice to this fruity chutney.
The chunky texture lends itself 
perfectly to all kinds of cheeses 

and is delicious with creamy curries, 
Thai and oriental dishes.

Serve simply with Indian appetisers, 
such as pakoras and samosas or 
try our Indian Spiced Potato Pie 
recipe available on our website.

Serving suggestion
Serving suggestion


