Muko6 Tov KovTaAlob Booowvo | Sour Cherry Fruit Preserve
Eunvevon napddoong...ue obyyxpovn amnoyn!

Muk6 Touv KouTtaAlod Booolwvo | Sour
Cherry Fruit Preserve

Xwpic MpooOAKN KPLOTAAALKAG {axapng,
HOVO HE XLHO OTAQULALOV!

Onwg kat ToTE.... OL TovuéVIoaEG PTLAYVOLY E
\ BV[{'NO MEPGKL VOOTIULEG TIOL QYO OQUE TTALSLE,
fAVKO i B&CovTtacg oTLC oLVTAYEG 60a HaG €uabav oL

o XYH10 m&,’% \ ytcx,ytdﬁsc MOG: Glta)\a),('rd LDALKA, TéXVn Kat

v ‘ aydamnn! Ta YAUKA @TidyvovTal e SLaAEyUEva

i R @POUTA KAl XUMO OTAQPUALOD, OE PLKPEC XAAKLVEG

KaToapOAEC, YO VA KPATHOOULY TLG UTIEPOXEC
yebvoeLg toug!
Tpwyovtal Moapadoolakd Pe TO KOLTAAL | TAVW
g€ yLooDPTL, JE dnuUNTPLakd, BAPAEC KOl KPEMEG
OAAG Kol o ouVTaYEG COXOPOTIAQOTLIKAG.

%I%PPMGSWET:

BaCdki: 350 g

No Added Sugar, just fruit & grape juice!

The fruit preserves are made of carefully
selected fruits, sugar and natural lemon juice.
These are the only ingredients that we place into
copper pans and let them boil very slowly in
order to maintain their shape and freshness.
They are the perfect toppings for your
cheesecakes, served with ice creams...

Jar: 350 g

Evépyewa | Energy: 820K] | 193KCal
Amapa | Fat:
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