Bideg | Fusilli

Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

MAmapa | Fat:

K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atdavOpaxkeg | Carbohydrates:

£K TWV omoiwv Zakyapa | of which Sugars:
ES6wSLpeg Tveg | Fiber:

NpwTeiveg | Protein:

AAaTL | Salt:

ZUOTATLKA:

Ingredients:

Extras:

Bibeg | Fusilli

Téo0 vOOTIUA TIOU UMOPE(TE VO TA AMOAQDCETE
KoL okéTa!

Ta kKAaolk& CUHOPLKA «OL YOUUEVIOTEC»
@TLdYvovTaLl HUE ayvd LALKE, xwpl(G mpoobrkn
aAaTLO0, o€ PUmpoLTIva KAAODTILO KOL OTN
guvéxela amnognpaivovtal oe cUVORKEC apyAC
EfRpavong ya va dlatnpolv dAa Ta BpeNTIKA
TOUG OLOTATLKA KOl TNV LTIEPOoYN YALVN YELON
TOUG.

Classic pasta «Goumenisses» are made only
with semolina, fresh eggs, milk and water,
without the addition of salt, in bronze molds and
then dried under conditions of slow drying to
preserve all their nutrients and their wonderful
earthy taste.

1627Kj | 389Kcal

3,449

0,649

76,7 g

6,39

0,39

12,89

0,1g

ZLULY8A&AL okAnpoL altov, PpéoKa MooTEPLWHEVA
aVYd, PPEOKO MOOTEPLWHEVO YEAX ayeEAadLVE
AN PEG

Durum wheat semolina, fresh pasteurized eggs,
fresh pasteurized whole cow’s milk

MepLéxel: FAovtévn, Avyd, NdAa ¢ Contains:
Gluten, Egg, Milk ¢« H Emyei{pnon dlayxelpiCetal
OTLC EYKATAOTAOELC TNG OéAWvO. | The company
processes celery on its premises.
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