
Good food, great taste

P R O D U C T  C A T A L O G

Fresh food,
real taste.
Deep-frozen meals to simply heat or fully cook —
for the HORECA sector and for your family.



0 2  ·  A B O U T  U S

C O M P A N Y  P R O F I L E

Leading the way in
deep-frozen food

Our company was founded in November 2022

and began food production in March 2023. We

develop innovation-driven, distinctive products

and manufacture fully cooked, deep-frozen

foods.

Once fully cooked, our meals are rapidly deep-

frozen at −35°C. This technology locks in flavor,

texture and nutrients, keeping quality

consistent over a long time without any added

preservatives.

2022
year founded

−35°C
deep-freeze
technology

16
partner retail
chains

9
dishes in the range

F O R  H O R E C A

What we bring to your kitchen

1 Significantly cuts kitchen prep time

2 Ensures consistent taste and quality

3 Reduces labor costs

4 Minimizes raw-material waste

5 Gets food to your guests faster
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Do you face these challenges?

Staff shortages Slow service
times

Inconsistent taste Raw-material
waste

Hard to add new
dishes

Limited kitchen
space

T H E  H O O L L O Y  S O L U T I O N

Our advantages

Ready-to-eat — just heat
and serve

Saves kitchen labor Ready in 10–15 minutes

Zero waste Long shelf life One consistent taste

Hygiene-compliant facility Traceable ingredients Reliable supply
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P R O D U C T  R A N G E

9 flavors, one
standard

Below −18°C

3–5 month shelf life

C H I N E S E  C U I S I N E

Pork Belly with Mantuu
Buns

770 g

C H I N E S E  C U I S I N E

Sichuan-Style
Shredded Pork

800 g

KO R E A N  C U I S I N E

Kimchi Stew

800 g

KO R E A N  C U I S I N E

Braised Beef Short
Ribs

1000 g

C H I N E S E  C U I S I N E

Beef with Thin-Cut
Potatoes

800 g

KO R E A N  C U I S I N E

Dakgalbi Spicy Chicken

500 g

KO R E A N  C U I S I N E

Jeyuk Spicy Pork

1300 g

S I D E  D I S H

Mantuu Steamed Buns

400 g

S I D E  D I S H

Freshly Steamed Rice

400 g
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01 C H I N E S E  R E C I P E  ·  D E E P - F R O Z E N

Pork Belly with Mantuu Buns
Pork belly from Russia’s MIRATORG brand

Recipe, technique and flavor by a
professional Chinese chef

Handmade mantuu buns

H O W  T O  P R E P A R E

Place the pork on a plate and steam it

together with the buns for 20–25 minutes.

770 g −18°C 3 months Scan for the
cooking guide

Barcode: 8656000732100

Net weight or below, frozen shelf life
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02 C H I N E S E  R E C I P E  ·  D E E P - F R O Z E N

Sichuan-Style Shredded Pork
Pork tenderloin from Russia’s MIRATORG
brand

Recipe, technique and flavor by a
professional Chinese chef

Vitamin-rich vegetables grown in
Mongolian soil

H O W  T O  P R E P A R E

Heat in a frying pan over low heat for 15–20

minutes.

800 g −18°C 3 months Scan for the
cooking guide

Barcode: 8656000732063

Net weight or below, frozen shelf life
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03 K O R E A N  R E C I P E  ·  D E E P - F R O Z E N

Kimchi Stew
Pork neck (moksal) from Russia’s
MIRATORG brand

Recipe, technique and flavor by a
professional Korean chef

Quality Korean kimchi

H O W  T O  P R E P A R E

Add to 500–700 ml of boiling water, stir to

dissolve and heat through.

800 g −18°C 5 months Scan for the
cooking guide

Barcode: 8656000732216

Net weight or below, frozen shelf life
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04 K O R E A N  R E C I P E  ·  D E E P - F R O Z E N

Braised Beef Short Ribs
Beef short ribs from the Monbeef brand

Recipe, technique and flavor by a
professional Korean chef

Vitamin-rich vegetables grown in
Mongolian soil

H O W  T O  P R E P A R E

Heat in a frying pan over low heat for 15–20

minutes.

1000 g −18°C 3 months Scan for the
cooking guide

Barcode: 8656000732223

Net weight or below, frozen shelf life
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05 C H I N E S E  R E C I P E  ·  D E E P - F R O Z E N

Beef with Thin-Cut Potatoes
Premium beef round from Monbeef and
Primeat

Recipe, technique and flavor by a
professional Chinese chef

Vitamin-rich vegetables grown in
Mongolian soil

H O W  T O  P R E P A R E

Heat in a frying pan over low heat for 15–20

minutes. Separate the fried potatoes

evenly, place them on top of the meat and
heat through.

800 g −18°C 3 months Scan for the
cooking guide

Barcode: 8656000732124

Net weight or below, frozen shelf life
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06 K O R E A N  R E C I P E  ·  D E E P - F R O Z E N

Dakgalbi Spicy Chicken
Chicken from Russia’s MIRATORG brand

Recipe, technique and flavor by a
professional Korean chef

Vitamin-rich vegetables grown in
Mongolian soil

Mozzarella cheese

H O W  T O  P R E P A R E

Simmer the seasoned meat and vegetables
in 100 ml of water for 15–18 minutes. Add the
tteok and simmer 5–7 minutes, then add the
cheese, cover and let it melt for 2 minutes.

500 g −18°C 3 months Scan for the
cooking guide

Barcode: 8656000732384

Net weight or below, frozen shelf life
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07 K O R E A N  R E C I P E  ·  D E E P - F R O Z E N

Jeyuk Spicy Pork
Pork neck from Russia’s MIRATORG brand

Recipe, technique and flavor by a
professional Korean chef

Vitamin-rich vegetables grown in
Mongolian soil

Mozzarella cheese

H O W  T O  P R E P A R E

Add 1 pack of seasoned meat and 1 pack of
vegetables to 200 ml of water and simmer
for 20–25 minutes. 2 minutes before
serving, add the cheese, cover and let it
melt.

1300 g −18°C 3 months Scan for the
cooking guide

Barcode: 8656000732339

Net weight or below, frozen shelf life
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08 S I D E  D I S H  ·  D E E P - F R O Z E N

Mantuu Steamed Buns
BG-055 wheat flour

Recipe and technique by a professional
chef

Soft, mild taste kids love

H O W  T O  P R E P A R E

Take out the amount you need and steam

for 15–20 minutes.

400 g −18°C 3 months Scan for the
cooking guide

Barcode: 8656000732315

Net weight or below, frozen shelf life
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09 S I D E  D I S H  ·  D E E P - F R O Z E N

Freshly Steamed Rice
No preservatives or additives

Only quality rice and clean water
H O W  T O  P R E P A R E

Microwave — open the pack 2 min

Boiling water — pack unopened 8 min

Steaming — pack fully opened 5 min

400 g −18°C 3 months Scan for the
cooking guide

Barcode: 8656000732391

Net weight or below, frozen shelf life
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C O M I N G  S O O N

New products
coming soon
We are always exploring new ideas to bring new flavors and more choice to

your everyday meals. Through Hoolloy, we will keep bringing you more

delicious tastes and new products.

NEW



Made transparently,
enjoyed with confidence

O U R  P A R T N E R S

Available at these retail chains

Good food, great taste

+976 7270 1110

info@hoolloy.com

www.hoolloy.com

Factory building, 32 Teevertchid Street, 24th khoroo,
Bayangol District, Ulaanbaatar, Mongolia

https://www.hoolloy.com/

