Chutney Navtdapt | Beetroot Chutney
Eunvevon napddoong...ue obyyxpovn amnoyn!
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0L YOUREWGTES

Evépyewa | Energy:
MAmapa | Fat:

Chutney Mavt{apL | Beetroot Chutney

dTiaypéva “pe To X€pL” TNG AQUNTPOC, and
EAANVIKAE KNMELTIKA, PPOUTA KAl HUPWOLKA, Ta
gourmet chutney «ol youuéviooec» Oa oag
odnynoouvv og véa yevoTikd Ttagidla! AnoAaldote
TO ME KPEATLKA KAl TOLAEPLKE, ME WPLPA K{TpLva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAAVTIKAE!

Baldkt: 220 g

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

Jar: 220 g
1397k]) | 324kcal
0,39

K TwV omnoiwv Kopeaopéva | of which 0g

Saturates:

Y6atdavOpaxkeg | Carbohydrates:

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

NpwTeiveg | Protein:

AAaTL | Salt:

ZUOTATLKA:

Ingredients:

Extras:

77,69

739

3,79

2,29

1g

Noavtlapt, Caxapn, E06L, BaAoduiko E0OL, aAdTL,
munepdéplla oe okdévn, okdépdo ae okdvn, HadPo
TépL.

Beetroot, sugar, vinegar, balsamic vinegar, salt,
ginger powder, garlic powder, black pepper.
Gluten Free ¢ Lactose Free

1/1


http://www.tcpdf.org

