
Delicious tastes from around the World have been brought together 
in the Lucas Ultraglaze range of glazes. With eight varieties to 
choose from, there really is something to suit everyone. They’re 
ready mixed too, so they couldn’t be easier to use. Simply dust onto 
the chosen meat or vegetables and that’s it, they’re ready to cook!

•	 Eight different varieties

•	 Ready-blended

•	 Simple to use

•	 Highest quality ingredients

•	 Handy 2.5kg tubs

For samples of the Ultraglaze range of products, call the free Lucas Customer Helpline on 0800 138 5837	
or visit  www.lucas-ingredients.co.uk



Barbecue
This traditional barbecue flavour with tomato, chilli 
and savoury notes really is a must for any butcher’s 
barbecue range.

Chinese
With subtly blended aniseed and five-spice, this 
perennial classic gives a true oriental taste.

Smokey Barbecue
Barbecue flavour with a twist - the distinctive note 
of Hickory Smoke adds a deeply savoury taste to this 
delicious glaze.

Tandoori
Garlic, ginger, cumin, cayenne, paprika and yoghurt 
powder are carefully blended together with tumeric 
to give a traditional tandoori colour and flavour to 
this Indian-inspired glaze.

Cajun
For an authentic taste of the Deep South – hot, 
sweet, earthy notes are combined with visual red 
peppers and herbs in this mouth-watering glaze.

Garden Mint
A great complement to lamb and a superb contrast 
on any barbecue can be achieved with the sweet 
mint notes of this glaze.

Hot & Spicy
Hot & spicy sweet notes combined with colourful 
visuals of red and green pepper, parsley and thyme 
make this a creative take on a popular flavour. 

Tikka
The classic Indian dish can now be replicated using 
this delicious glaze with its blend of spicy, creamy 
notes and visual herbs.

For samples of the Ultraglaze range of products, call the free Lucas Customer Helpline on 0800 138 5837	
or visit  www.lucas-ingredients.co.uk


