
W H O L E S A L E  S E L L  S H E E T  ·  G A R L I C  S A U C E

Toum U LT R A - P R E M I U M  D I P S  A N D  P I TA  C H I P S
Made Fresh in San Francisco

Levantine garlic sauce, whipped with olive oil every Thursday in our San Francisco kitchen.

8 WEEKS
S H E L F  L I F E

✓ Made every Thursday ✓ Olive oil only, no seed oils

✓ Vegan · gluten-free · no eggs ✓ No preservatives or stabilizers

The only toum on grocery shelves made with olive oil. Our Garlic is just garlic, olive oil, lemon and salt, whipped until
fluffy. An 8-week code makes it an easy first order.

Garlic
Mild

The Levantine original:
raw garlic whipped with
olive oil, lemon and salt.
For shawarma, grilled
meats, sandwiches or
sautéing.

Olive oil, water, garlic*, lemon
juice*, salt

UPC 8 50043 52902 6

Gochujang
Medium

Toum meets Korean
fermented chile: savory,
sweet and spicy.
Customers call it one of
the best sauces they’ve
ever had.

Olive oil, water, garlic*, lemon
juice*, dates*, red chili peppers,
salt, soybeans*, koji*

UPC 8 50043 52903 3

Awaze NEW

Hot

Garlic toum with
Ethiopian senafich
and Mareko chiles.
Smoky, bold and our
spiciest sauce.
Olive oil, water, garlic*,
lemon juice*, Mareko chiles,
salt, senafich, nutmeg,
cloves, cinnamon

UPC 8 50043 52904 0

S I Z E S  &  S U G G E S T E D  R E TA I L

ITEM PACK SRP

Toum, 6 oz glass 12 mixed $12

Full credit on unsold jars near their date. Wholesale pricing and terms:
email sales@obourfoods.com.

100% vegan Gluten-free No seed oils

No preservatives Organic garlic Soy (Gochujang)

O R D E R I N G  &  D E L I V E R Y

Delivery Weekly, direct from our kitchen on our own
trucks. No distributor. Serving Northern and
Southern California.

Lead time 48–72 hours. Made to order each week.

Mixed cases Welcome. Email sales@obourfoods.com for
minimums and terms.

Retail-ready UPC on every SKU · 12-unit cases · full product
liability coverage.

Capacity No production constraints on toum.

Add pita chips
Baked in our kitchen. 5.8 oz in a labeled 32 oz deli tub with UPC, made for grab‑and‑go.

$9 SRP
12-week shelf life

H O W  S H O P P E R S  U S E  I T

Shawarma
The classic pairing, on
wraps and plates

Grilled meats
Chicken, steak,
kebabs, grilled veg

Sandwiches
A spread that
replaces mayo

Fries & dips
Straight from the jar

Cooking
Sauté with it or
marinate

Obour Foods
Made in San Francisco since 2017

sales@obourfoods.com
obourfoods.com · @obourfoods
1566 Carroll Ave, San Francisco, CA 94124

Wholesale info
obourfoods.com/wholesale



T H E  O B O U R  D I F F E R E N C E

Toum, whipped every Thursday.
Toum is the Levantine garlic sauce behind every great shawarma. We whip ours in our San Francisco kitchen

every Thursday, the same way we have for our farmers market customers since 2017.

Olive oil only
The only toum on grocery shelves
made with olive oil. No seed oils.

Nothing added
No preservatives, no stabilizers and
no eggs. It holds its shape on its own.

Four ingredients
Our Garlic toum is garlic, olive oil,
lemon and salt. That’s it.

Made every Thursday
On a fixed schedule, so every delivery
reaches you fresh.

Three flavors
Garlic, Gochujang with Korean
fermented chile, and Awaze with
Ethiopian chiles.

An easy first order
8-week shelf life and full credit on
unsold jars near their date.

O U R  P R O D U C T I O N  W E E K Every delivery reaches you within 48 hours of production.

M O N

Pita chips
T H U

Toum
F R I

Hummus
W E E K LY

Tahini
S AT  ·  S U N  ·  T U E

23 farmers markets

23
weekly farmers markets

5,000
market days and counting

100+
current wholesale accounts
(weekly deliveries)

100%
DSD on our own trucks

0
co-manufacturers

U LT R A - P R E M I U M  D I P S  A N D  P I TA  C H I P S
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Obour Foods
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