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KoxVAwa Aaxavikwv | Tricolor Conchiglie
Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

MAwmapa | Fat:

K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atdavOpakeg | Carbohydrates:

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

NpwTeiveg | Protein:

AAdT | Salt:

ZUOTATIKA:

Ingredients:

Extras:

KoxOALa Aaxavikwv | Tricolor Conchiglie

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

Ta eKAEKTA auTd CUHOPLKA «OL YOUUEVIOTEC»
@TLdxvovTaLl HOVO PE OLULYOEAL KoL vePS Kot
XpwpotTilovTtal he omavdkl, movtldpL Kot
KOKKLo TunépL, Xwpic mpoobrikn aAatiol, o€
MTTPEOOU T VO KAAODTILO KOLL OTN GUVEXELQ
ano&npaivovtal oe oLVBAKEG apyrg Efpavang
yla va dtatnpoiv dAa ta BpeNTIKA TOUg
oLOTATIKE KOl TNV LITEPOoYN YALVYN YEOON TOUG.

This Special Tricolor pasta by «Goumenisses» is
made with semolina and water, colored with
Spinach, Beetroot and Red Pepper, 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.
1532Kj | 366Kcal

3,49

0,91g

70,49

3,79

1g

13,5¢g

0,1g

ZLULy8&AL okAnpoL altou, agudaTtwuéva
Aayavikd (omavdkl 2%, mavtfdpt 2%), KOKKLVO
mnépt 2%.

Durum wheat semolina, dehydrated vegetables
(spinach 2%, beetroot 2%), red pepper 2%.

H Emyeipnon daxelpletal 0TI EYKATAOTATELG
N¢ Yé&Aa, avyd kot géAvo. « The Company
processes milk, egg and celery on its premises.
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