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Vegan Samosa
Handmade
Seasoned with traditional Indian herb and spices
Available in cocktail and large sizes



Item Description Brand Origin Pack SCC

00SAMCOCR200 Samosas Raw Cocktail Jonday South Africa 200/15 g 00068689104969

00SAMCOCP200 Samosa Pre-Fried Cocktail Jonday South Africa 200/15 g 00068689104938

00SAMLARPR50 Samosa Pre-Fried Large Jonday South Africa 50/80 g 10068689141374
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Vegan Samosas

Product Features

Savor authentic Indian flavours with Toppits Vegan 
Samosas. These delectable triangles are filled with a 
delicious soy-based filling, infused with traditional 
herbs and spices, and carefully hand-wrapped in a flaky 
pastry shell. From bite-sized cocktail size to generously 
sized samosas, our range caters to various culinary 
applications, whether you’re serving appetizers or hearty 
main courses. Add an ethnic twist to your menu with 
Toppits Vegan Samosas.

• Range of sizes gives flexibility to use as an appetizer or 
as part of a main course

• Handcrafted pieces offer a ‘homemade’ look

• Seasoned with a unique blend of traditional Indian 
herbs and spices

• Contain a generous amount of filling                  

00SAMCOCP20000SAMCORCR200 00SAMLARPR50

Ingredients
Filling: Onion, Hydrolyzed 
Soy Protein, Irradiated Spices, 
Salt, Wheat flour, Potassium 
Sorbate. 
Pastry: Wheat Flour, 
Water, Non Hydrogenated 
Vegetable Oil (Palm, 
Sunflower), Corn Flour, Salt, 
Sodium Stearoyl Lactylate, 
Yeast, Ascorbic Acid

Cooking Instructions

Conventional
Oven
Preheat oven to 400°F (200°C). Place on a 
baking sheet and bake for 20 min, turning every 
5 min. Cocktail size cook for 10 min.

Deep
Frying
Preheat oil to 300°F (150°C). Deep fry from 
frozen for 2-3 min or until golden brown.

Note: Cook from frozen. 


