MovuoTtapda Osoocalovikng pe MéAL | Mustard with honey
Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

MAmapa | Fat:

&K TwV onoiwv Kopeopéva | of which
Saturates:

YéatavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
Ebwdipeg Tveg | Fiber:

NMpwTteiveg | Protein:

AAaTi | Salt:

ZUOTOTLKA:

Ingredients:

MouvoTtdpbda Osooalovikng pe MéAL |
Mustard with honey

Aokludote tn dnuo@Ary Movotdpda
©eooalovikng pe MéAL. Baolletal otn cuvtayn
TIOL AVOKOADYOE OTA ONUELWHATAPLA TNG
ylayldg OeomnoOAag evw Tav To YEU[JOTIKG
HUOTLKO YVWOTHG YnoTapldg tng MaALldg
©eooaiovikng Kovtd oto KavtatldyAelo Kat
ayannuévn povotdpda otn Aebvri EkBeon
(AE®) pe to mepipnuo AoLKAEVLIKO KoL TN Habdpn
pmopa.

An{Baveg e AOUKAVIKA, KEPTESAKLA, TNYAVLEC,
YnTo Kpéag & ooLBAAKLA, TAVTOLLTC KAl OV
OWC YLo OOAATEC.

Baldkt: 210 g

Taste our best seller Thessaloniki’s traditional
mustard with honey! This mustard is a
traditional Thessaloniki’s old recipe, that used to
be served during the TIF (Thessaloniki’s
International Fair) and this is how it became
famous thus the name «Thessaloniki’s
mustard». An indeed unique recipe that’s worth
a try since it is the only mustard made with real
ingredients: flour and virgin olive oil!

Perfect combination with with sausages,
meatballs, roast meat kebabs, sandwiches and
as dressing for salads.

Jar: 210 g

323,96kcal | 1360,63k]
21,48 g

2,809

35,99 g
8,93 g

1,369

5,079

1,71 g

AAeLpL altou, vepd, eAatdAado, PHEAL, EVDL,
KapUJKeva PHovoTdpdac (aAevpL alTtou
(yAouTévn), KLTpwéplla, owdamnt aAEGUEVO, QAATL,
HoATodeETPIVN), KLTpwdpLla, aAdTL, KOUUL
EavBav. ZuvtnpnTikd: copPLkéd K&ALo, Bevloikd
vaTtplo

Wheat flour, water, olive oil, honey, vinegar,
mustard seasoning (wheat flour (gluten),
turmeric, ground mustard, salt, maltodextrin)
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turmeric, salt, xanthun gum. Preservatives:

potassium sorbate, sodium benzoate
Extras: AMAAepyloyéva: Mouvotédpda, FAovTévn
Allergens: Mustard, Gluten
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