


Our philosophy 

That‘s why we develop all our recipes ourselves, test 
them personally, and then we produce all our high-quality 
products ourselves, too, WITHOUT ANY ADDITIVES, artisanally 
and in compliance with ecological regulations. One further 
vital element for the continuous high value of all of our 
products are NATURAL RAW MATERIALS. We‘re putting great 
emphasis on sourcing them from regional suppliers who 
uphold the same high quality standards as we do. After all, 
we want to know exactly where all of our ingredients come 
from and who has grown and produced them in which way. 
 

But we‘re not only dreaming of clean food. We‘re also 
dreaming of HAPPY PEOPLE. We believe that conscious and 
healthy nutrition has acquired a degree of importance in 
our society that simply cannot be stopped. It‘s all about 
100% REAL TASTE, about valuable ingredients, food without 
additives and also about conscious attention to and 
appreciation of naturalness and sustainability. 
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Our name says it all: GLÜCKLICH OHNE – HAPPY WITHOUT. Food is to make people happy, food is to be 

produced naturally, food is to taste so good you just love to enjoy it. And all of this WITHOUT – 

without additives and without genetic modifications. 

Meaning naturally grown produce, made with respect and responsibility towards humans and 

towards nature. True to our motto: „Wo Essen Natur bleibt “. (where food remains nature). 



UR-TOMATE SAUCES MADE BY GLÜCKLICH OHNE ARE MADE BASED ON TIME-TESTED FORMULATIONS AND 
TRADITIONAL RECIPES. THE PLEASANT NATURAL SWEETNESS OF THE SAUCES IS ACHIEVED BY USING FRUIT. 

A TIME TRAVEL FOR GERMAN TOMATO DIP SAUCES. 

FRUITY 
The fruity Ketchup & Dip, full, fruity 
taste of ripe tomatoes and the 
pleasant sweetness from apples 
and oranges. 

SMOKY 
The smoky-fruity Ketchup & Dip, 
additionally featuring a fi nely attuned 
smoke fl avour. 

UPBEAT 
The upbeat-fruity Ketchup & Dip, 
refi ned with mild chili taste. 

All UR-TOMATE Ketchup & Dip fl avours are suitable companions for practically any dish, ideal for dipping, with grilled 
vegetables and veggie sticks, nachos, meat, fi sh, veggie burgers, light “Grillers” (veggie bratwurst), and fondue. They 
are also perfect for refi ning salad dressings and other sauces, and even as bread spread. 

UR-Tomate Ketchup & Dip is available in these three flavours:



The cocktail cream – creamy and 
refreshingly tangy sauce with a 
slightly sweet and zesty note. 
Particularly well-suited for all 
combinations calling for a classic 
cocktail sauce. 

Cocktail-creme
The original VEGANNAISE – an 
aromatic and creamy dip. Excellently 
suited as a cream basis for your own 
creations, and for all potato dishes. 

Original
The Indian curry cream – creamy and 
fruity sauce with sweet and aromatic 
curry. 

Indian-Curry-Creme

The ginger cream – creamy and spicy 
ginger dip, an ideal companion for 
shellfi sh and mussels. 

ginger-CremeWasabi-Creme
The Wasabi cream – creamy and 
spicy wasabi ginger dip with 
horseradish taste. 

The basis for VEGANNAISE is soy milk and vegetable oil. This is complemented by mustard and selected 
spices. The result: our tangy VEGANNAISE for creamy dips and bread spreads. 

All VEGANNAISE fl avours are particularly well-suited for dipping and to accompany grilled vegetables, veggie sticks, 
nachos, meat and fi sh, veggie burgers, as sandwich cream, with light „Grillers“ (veggie bratwurst), fondue and for 
refi ning sauces and salad dressings. 

VEGANNAISE as a classic in every cuisine is available in five flavours:



This salad balm is the classic among 
salad dressings, with its harmoniously 
matching balsamico note. Particularly 
apt for Italian salads containing 
arugula, radicchio and mozzarella. 

Balsamico 
Dressing

This salad balm is a naturally fruity 
apple dressing with the full taste of 
ripe apples, particularly well-suited for 
all salad creations. 

PURe apple 
DRESSING

This salad balm is the variant that’s 
refi ned with aromatic culinary herbs. 

CREaMy DRESSING
with culinary herbs

This salad balm is a creamy dressing 
and the ideal replacement for lactic 
or mayonnaise dressings, just like 
the following fl avours. 

CREaMy DRESSING 
PURe

CREaMy DRESSING 
with strawberries

This salad balm is a creamy 
strawberry dressing made of sweet 
and fruity strawberries. 

CREaMy DRESSING 
with prune plums

This salad balm is a creamy prune 
plum dressing made of sweet and 
sour ripe prune plums. 

SALATBALSAM (salad balm) products are the freestyle addition to any great salad, with pure taste or as 
fruity variants. They offer a great variety of naturalness for any salad lover. 

SALATBALSAM – available in six flavours: 

All fl avors are suitable for dipping, with grilled vegetables and veggie sticks, as meat and fi sh marinade, and as a 
vegetable fondue sauce. 

CREaMy DRESSING 



Vegan and gluten-free veggie patty 
made of sorghum, vegetables and 
our home-made spice blend. This 
variant, too, is ideal for making 
burgers and burritos, for grilling 
and frying.

SORGHUM
CORN-COCONUT

The vegetarian patty made of tasty 
grains, spinach, vegetables and 
savoury cheese.

BULGUR
SPINACH-VEGETABLES-CHEESE

Vegan-friendly alternative on a 
vegetable basis with grain. 

SPELT GRAIN
ALMOND-VEGETABLES-TOMATO 

Vegan and gluten-free veggie patty 
made of legumes, vegetables, 
homemade sushi ginger and our 
home-made spice blend.

CHICK PEA
VEGETABLES-SUSHI-GINGER 

A leguminous revelation of a vegan 
and gluten-free veggie patty made of 
legumes, vegetables, and our home-
made spice blend. 
Vegan-friendly alternative on a 
vegetable basis with legumes.

KIDNEY BEANS
VEGETABLES-CHIA SEEDS

The special something about our juicy-tender veggie patties and veggie balls are the fi nely adjusted recipes 
plus using best ingredients with lots of vegetables and home-made spice blends. In particular, the many 

different ways in which our „Geschmacklinge“ can be used want to give a boost the variety of dishes that 
may be offered, while saving you the time and trouble to crush, grind, soak, clean, cut, grate, blend, taste, 

shape and carefully fry. 

All vegetarian patties and balls are pre-baked and ready for immediate consumption. They are particularly tasty when 
fried in oil to develop a crispy crust, when accompanying vegetarian or even vegan dishes, and as a side-dish for a 
great variety of meals and salads. They go along perfectly with other GLÜCKLICH OHNE products like Ur-Tomate, 
VEGANNAISE cream sauces and salad balms, and they are moreover ideal for preparing burgers, burritos, for grilling 
and frying, and even when added to soups.

„Geschmacklinge“ are available in five yummy flavors:

Geschmacklinge VEGGIE PATTIES FOR FRYING
VEGGIE BALLS FOR FRYING



Vegetarian veggie bratwurst made of 
grain, vegetables, savory cheese and 
home-made spice blend, suitable for 
immediate grilling. Particularly tasty 
when baked in the oven to form a 
crispy crust, when accompanying 
vegetarian or even vegan dishes, 
as a curry, and with a salad. The 
vegetarian GRILLERS go along 
perfectly with other GLÜCKLICH 
OHNE products like Ur-Tomate, 
VEGANNAISE cream sauces and 
salad balms. An ideal companion for 
the BBQ season.

Vegan and gluten-free basic past 
made of legumes, vegetables and 
our home-made spice blend. 

SPELT GRAIN
ALMOND-VEGETABLES-TOMATO 

Vegetarian basic paste made of grain, 
spinach, vegetables, savory cheese 
and home-made spice blend. 

BULGUR
SPINACH-VEGETABLES-CHEESE 

The kidney beans-vegetables paste 
is also ideal for breading with seeds, 
nuts and grain fl akes. 

KIDNEY BEANS
VEGETABLES 

COUSCOUS 
VEGETABLES-HERBS 

Our cream KLASSE MASSEN („classy basic pastes“) are the ideal basic pastes for a great variety of uses. 
They are characterised by fi nely adjusted recipes using best ingredients with lots of fresh vegetables and 

home-made spice blends. 

This also holds true for our GRILLERS (veggie bratwursts): the special something about them are the fi nely 
adjusted recipes plus using best ingredients with lots of fresh vegetables and home-made spice blends.

All our KLASSE MASSE products are prepared for immediate use and can be made into veggie patties, veggie balls, 
vegetable or pasta fi llings, roulades, casseroles, veggie bratwursts, they may be added to soups or sauces, and much 
much more. In combination with the GLÜCKLICH OHNE products Ur-Tomate, VEGANNAISE creme sauces and salad 
balms, they add the extra something to your dishes.

KLASSE MASSE are available in three different flavours:

ALL‘S WELL THAT‘S BASED WELL

NATURE FOR GRILLING



YOU‘RE LOOKING FOR: 
   Creative basic pastes made of gluten-free ingredients, or gluten-containing grain products 

plus valuable vegetables and oil seeds as well as legumes? 
  Vegan and vegetarian product ranges? 
   Traditional original products in the area of lactose-free and egg-free sauces, dressings 

and dips? 
   A high degree of fl exibility in using basic pastes or ready-to-eat products like veggie patties 

(Bratlinge) or veggie bratwursts (Grillers) to regenerate? 
   Product ranges for canteens and restaurants or for food retail stores? 
   Conceptual solutions going the whole way from idea through execution? 

WE, THE TEAM OF „GLÜCKLICH OHNE“, OFFER: 
   More than just taste. We‘re off ering you true uniqueness in terms of products and taste as 

well as holistic conceptual solutions. 

WE‘RE LOOKING FORWARD TO YOUR INQUIRIES. 

GLÜCKLICH OHNE sees itself as the platform „wo Essen Natur bleibt “  

(„where food remains nature“), where optimum quality is regarded as a matter of 

course. Having said that, nutritional and sales concepts may well be developed and 

realized together with the client

CONTACT

GLÜCKLICH OHNE gmbh
Hanauer Landstraße 289 
60314 Frankfurt am Main
Fon: +49 (0) 69 · 66 403-150
Mail: info@gluecklich-ohne.com 
Web: www.gluecklich-ohne.com

TEST KITCHEN
Obergasse 14 A
61118 Bad Vilbel/Dortelweil
Fon: +49 (0) 61 · 01 49 92-299
Mail: c.kolb@gluecklich-ohne.com DE-ÖKO-006 EU-/Nicht-EU Landwirtschaft


