About Us!

Injato Enterprise is a proudly Zambian-owned
company based in Lusaka, dedicated to creating

health-forward products that showcase the
1 richness of African ingredients.

Our signature product, Utu Bantu Multipurpose
Baobab Jam, allows families to enjoy local African

Start Your Day Right

Spread Utu Bantu on toast, bread, scones, or fruits in new, exciting, and fun ways — from sweet
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sugary spreads.
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By sourcing ingredients from rural communities

11 ?" R\ . where these indigenous fruits grow, we support
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harvesters. Our commitment to using wild,
naturally growing species like baobab also helps

discourage deforestation and promotes the
conservation of Zambia's valuable biodiversity.

SCAN FOR MORE
INFORMATION

Healthy Dip

Our Jams sweet-and-tangy flavor makes it a
perfect companion for fried chicken, roast
meat, fish fingers, pizza slices, French fries, and
potato chips. Whether you're hosting a party or
having a family meal, it adds a surprising and
delicious layer of flavor.

Multi-Purpose
Baobab Jam




It's Delicious
E LEVATE YOU R Utu Bantu is not your ordinary jam

SALADS — it's a unique, low-sugar

multipurpose spread made from the

Use Utu Bantu to make a vinaigrette by fruit of the iconic African baobab
mixing it with lemon juice, olive oil, and tree. Carefully crafted to preserve its
herbs. It pairs wonderfully with leafy greens, natural tangy-sweet flavor, this jam
cucumbers, tomatoes, and even roasted brings versatility to your kitchen and
nuts. nutrition to your plate. Whether

you're preparing a quick breakfast or
experimenting with gourmet dishes,
CRAFT COCKTAI LS Utu Bantu adds a bold and
AND MOCKTA"_S wholesome touch.

Add it to your favorite cocktail or mocktail
recipes for a tropical African twist. It pairs Contact Us

well with citrus, mint, ginger, and sparkling
water for refreshing and distinctive drinks.

@) +260-970-97-3334

9 injatolsm@gmail.com

Plot No. 1149, Waterfalls

B LE N D I NTO f Road, Meanwood Ibex
Lusaka Province
UNIQUE GELATO
Combine the jam with yogurt or cream and
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fresh fruits to make homemade gelato or e kg 1 Y :

frozen yogurt. The baobab’s natural
tartness balances well with creaminess,
creating a gourmet dessert with local flair.

ORDER NOW




