
Say goodbye to kitchen challenges

UNLOCK
THE FUTURE OF

SMARTER KITCHENS

FASTER SERVICE
CONSISTENT PRODUCT QUALITY

GREATER OPERATIONAL EFFICIENCY

REDUCED KITCHEN DEPENDENCY



PIONEERS IN PROFESSIONAL FOOD
SOLUTIONS

PIONEERS IN PROFESSIONAL FOOD
SOLUTIONS

Since 1980, Joymex Foods has built its expertise around creating high-quality food solutions for
professional kitchens. From pioneering Mexican food in India to developing a growing range of
global and contemporary products, our focus has remained the same: consistent quality,
dependable performance and great taste.
Today, through brands including Rokitos Plus, Joymex partners with chefs, restaurants, hotels
and foodservice businesses across India, backed by decades of manufacturing expertise and a
deep understanding of professional kitchens.

Media Coverage A Chef’s Playbook for
Scalable, Signature Plates

Tanuj Gandhi
Founder

Kahaan Gandhi
Managing Partner

45+ Years of Expertise
Certified Quality Standards
Serving 10,000+ Customers
Trusted by Top Chefs



SERVING 10,000+SERVING 10,000+SERVING 10,000+
CUSTOMERSCUSTOMERSCUSTOMERS

SERVING 10,000+
CUSTOMERS

All Across the Globe



GLOBAL PRESENCEGLOBAL PRESENCEGLOBAL PRESENCEGLOBAL PRESENCE

NEPAL
UK HONG KONG

BHUTAN

SOUTH AFRICA

USA GCC

INDIA
SRI LANKA



UNDERSTANDING THE MODERN CHEF

YOUR PROBLEM. OUR ANSWER.

Every successful kitchen deserves solutions
that deliver speed, consistency, and profitability.

CHEF CHALLENGES

Consistency across 
chefs and shifts

Long preparation times & 
slow execution

Managing
peak-hour pressure

Dependence on
skilled manpower

Rising food costs &
pressure on margins

Deliver consistent taste, texture
and performance — every time

Reduce prep time with ready-to-use
formats that help kitchens serve faster

Enable faster, smoother execution
when demand is at its highest

Simplify kitchen operations and
reduce the learning curve with easy-to-
use solutions

Improve portion control, yields and
food-cost efficiency — protecting
profitability

Solutions



Wastage, Spoilage & Limited
Storage

Keeping menus fresh &
competitive

Maintaining quality
as you scale

Innovation Under
Pressure 

Cost, Supply &
Customer Expectations 

Convenient formats and longer
shelf life help reduce waste and
optimise storage

Support chefs in creating exciting,
profitable new dishes and menu
innovations

Become a reliable partner for multi-
outlet consistency, supply and
growth.

Faster menu development
and new dish ideas.

Reliable sourcing, profitability &
evolving solutions.

CHEF CHALLENGES Solutions



Difficult to maintain the
same quality during peak
hours

Inconsistent taste across
outlets

Portioning variations
affecting food cost

Different preparation
methods between chefs

95%+
Recipe replication from an
approved formulation

98%+
Taste consistency across
outlets

25% fewer

60% faster
Chef onboarding with
SOP-ready solutions

SUCCESS STORIES

Preparation errors across kitchens

What Chefs
Struggle With                                        

What We Have 
Solved



READY TO SERVE
SOLUTIONS

Retort Items Cheese Sauces

Ready-to-use
convenience

Long Shelf Life

Authentic Taste &
Quality

No added
preservatives

Time-saving kitchen
solution

Rich, creamy texture

100% dairy-based,
not mayo-based

Smooth pouring
consistency

Suitable for multiple
cuisines

Premium cheese
blend

Product Highlights Product Highlights



Flour Tortillas / Wraps Seasonings

Soft 

Flexible & crack
resistant

Suitable for multiple
cuisines

Authentic taste

Standardised,
authentic flavour

Multipurpose kitchen
solution

Creates signature
dishes

Instant taste
enhancer & faster
service

Product Highlights Product Highlights

WRAP & SPICE
ESSENTIALS



SIDES & SNACKS

French Fries Corn Strips

Golden & crispy

Premium-quality
potatoes

Uniform cut size

Fast cooking

100% corn &
Gluten free

Light, crispy &
multipurpose use

Consistent size &
shape

Ready to fry

Product Highlights Product Highlights



Pasta

Product Highlights

Made from 100% durum
wheat semolina

Al dente bite

Consistent cooking

Better sauce retention

Bronze die finish

Slow-dried

Explore our Complete Range
of Mexican food products

Scan to view detailed brochure Scan to view product videos
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60 Reasons to Choose Rokitos Plus

Legacy

Handling & Packaging

✔ Proudly backed by 45+ years of
    product expertise
✔ HoReCa market leader

✔ 50%+ market share
✔ Wide hotel network
✔ Partners with top hotels chains
✔ Innovation awards
✔ Import-substitute Mexican ingredients
✔ Serving Global Players
✔ Pan-India distribution
✔ 50+ Pan-India distributors
✔ Global presence
✔ Strong online presence
✔ Pioneers of Mexican cuisine in India
✔ Empowering local farmers

Consistency & Quality
✔ Measured ingredients
✔ Standardized processes 
✔ Advanced machines used 
    during production
✔ Dedicated quality checks
✔ Protected recipes
✔ Premium ingredients
✔ Guaranteed consistency
✔ Chef-tailored solutions
✔ Strict safety compliance
✔ Long-term value

Product Availability & Reliability

✔ Large-scale setup
✔ Planned inventory stocking
✔ Demand-spike readiness
✔ Reliable at all volumes
✔ Infrastructure advantage
✔ Not just a vendor, but a partner

✔ Professional packaging 
✔ Multiple quality checkpoints
✔ Safe handling of fragile products
✔ Durable and strong
✔ Less wastage
✔ Reliable supply

Operational Efficiency

✔ Time-saving
✔ Reduced labor costs
✔ Transparent pricing
✔ Pre-portioned sizes
✔ Multi-use ingredients
✔ Faster cooking helps during
    peak hours
✔ Custom solutions based on 
    restaurant format
✔ Easy storage

Authenticity & Ingredient Integrity

✔ Mexican ingredients that substitute for 
     imported products
✔ Crafted by experts
✔ Authentic taste every time
✔ Original flavours
✔ Signature seasoning blends
✔ Farm-fresh products

Convenience & Hygiene

✔ Ready-to-use products
✔ Less food preparation time
✔ Space-saving packaging
✔ Stackable cartons
✔ Hygienic handling options
✔ Cleaner kitchen workflow

Service, Support & Trust

✔ Fast communication
✔ Quick problem solving
✔ On-time deliveries
✔ Door-to-door service
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Khayber

chili·s

Graciano’s Timezone

I n n s - V e n u e

California
Pizza Kitchen

HAPPY CUSTOMERS



+91 84520 09955

Scan For Product Video

+91 91362 17974
+91 79770 87595

Visit our website for more information
www.joymexfoods.com

PKTP

Book your demo and get this book for free.

Train
Your Team

To Master
Rokitos
Product Use

Book a LIVE DEMO to get all your
queries answered.

Book Your
Product DEMO

Train Your Team
TO MASTER EVERY
ROKITOS PRODUCT.
Enroll Today in ROKITOS

This book will help you with:
Reliable bases for Mexican food

Time-saving culinary solutions
A guide to creating new menu

possibilities
Healthy soutions

(Professional Kitchen Training Program)
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