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We are a family-owned food business 
that was started out of a desire to 

finance an educational charity to benefit 
children in low income areas.

O U R  S T O R Y

I was born and raised in 
Cameroon, a sub-saharan 
African country, and I 
remember growing up 
with no books around 
to read. My parents were 
poor and struggled to 
provide my siblings and 
I with school manuals, 
and also books to read for 
pleasure. Our hope is that 
BOSO FOODS LLC. will 
allow us to donate books 
to children with voracious 
appetites for literature 
who may not be able 
to afford them, or have 
access to them on their 
own.

We specialize in healthy 
snacks and legumes 
foods. Roasted nuts have 
long been a holiday 
tradition in our family 
that we shared with our 
community. We would 
make batch after batch 
of nuts to offer to family, 
friends, colleagues, and 
my children’s teachers 
to share the joy of the 
season. BOSO FOODS 
LLC. has allowed us to 
take this family tradition 
and scale it in a way that 
make everybody part of 
this circle of friends and 
family.

BACKGROUND OUR VALUE

CONTACT US

Address & Phone
P.O. Box 10794

Burke, VA, 22009 
P : +1 571-721-0552

Email
sales@bosokitchen.com

bosokitchen.com

Follow
F : Boso Kitchen

IG : @boso_kitchen
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All year long, not just in December, patrons can savour these healthy nuts delicately 
flavored with chili, pepper. Turmeric is not only distinct in its flavor and color, but also 
has gained in popularity as people have become aware of its health benefits. It has 
strong anti-inflammatory and antibacterial properties, and some research has suggested 
that it can inhibit the growth of cancer cells. Although nuts are our mainstay products, 
we also offer legumes salads and soups seasonally.  We offer a variety of salads, all 
appropriate for people who may have specific dietary needs such as vegans,vegetarian, 
or people with celiac disease. The salads are all home made and come garnished with 
apple cider vinegar. We keep the ingredients as simple as possible and as healthy as 
possible; there is no added oil, sugar, or flour. These salads are extremely versatile: they 
can be consumed as is or they can be a building block for a meal. In my family we often 
incorporate more vegetables and some kind of protein in for a heartier all in one meal.

W H Y  B O S O  K I T C H E N  N U T S ?

4

BOSO KITCHEN



BOSO KITCHEN SOUPS

Soups are delicious and 
deeply satisfying. When we 
talk about legumes soups, 
we mean chilies, black-
eyed peas with spinach 
and kale and others . 
These soups are ideal for 
warming up on a cold 
weather day and they will 
never dissapoint.  They will 
keep you satiated as they 
provide essential nutrients 
such as proteins and fibers. 
Here, seasoning plays a big 
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role too. No two soups are flavored with the 
same spices to avoid the feeling of “they 
taste the same”. Each soup menu contains 
judiciously chosen spices to marry with 
the specific bean and to enhance its flavor. 
Our soups are also easy to pair with other 
food items. A scoop of rice, or a handful of 
corn chips would not go amiss with the 
chili, but any variety of toppings can be 
added. Sour cream, hot sauce, or crackers 
can all be added to personalize your soup 
experience.

All our soups are frozen for your convenience. 
One of the most important reasons we 
sell the soups frozen is to facilitate healthy 
meal prepping throughout the week. 
Not everybody has the freedom to cook 
throughout the week, and having something 
healthy on hand is always more convenient 
than trying to find something healthy on a 
take out menu. Let us lighten a small part of 
your busy life as you leave the cooking to us. 
We pride ourselves in being able to present 
a quality product with a quality process.



A  F E W  S A L A D S

One of our family favorites, the lentil salad, 
only has seven ingredients: lentils, carrots, 
red onions, parsley, salt, pepper, and most 
importantly apple cider vinegar. Apple cider 
vinegar has a host of positive health benefits. 
It adds to the stomach’s natural acidity and 
promotes better digestion (*Stanway 24), and 
it can also help to regulate blood sugar. On top 
of this, it tastes delicious. You can use this salad 
as a base, and embellish it by adding avocados, 
tomatoes, cucumbers, and often times broiled 
salmon or chicken. If you want to make it a little 
spicier you can add some hot sauce or a little 
Dijon mustard, the possibilities are endless!
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T H A N K  Y O U

We understand that our family is seriously larger than just our immediate relatives. We cherish 
the relationship we have with our customers and businesses. Thank you for being a large part of 
the vision and purpose. Every purchase, order, “like”, “follow”, or mention of our line of offerings 
helps us gets closer to our overall goal - establishing a book gifting charity for children. If you 
are not connected with by all means please take  a moment and do so. We value your feedback.

W E  A R E  A V A I L A B L E

You can find us at  Eastern  Market on Saturdays and Sundays 8:30 am- 4:00 pm; and  at the 
Mosaic Central Farmers Market 9:30 am - 2:00 pm.  We are available  for  private  consultations  
and  health  tips.  Boso Kitchen has started an engaging blog ( bosofromsoupstonuts ) to 
provide you with some helpful cooking practices, and useful links on spices, beans, grains, 
nuts and other health foods.  For more information, please connect with us using the contacts 
provided above.

* For more information: Stanway, P. (2012). The Miracle of Apple Cider Vinegar . New York, NY: Sterling Publishing.

Photo Credits: Capture: Emmanuel Ndenguebi & Post Production: Frontier Kitchen LLC
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