Chutney MNpaowvn EAta | Green Olive Chutney
Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

MAmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atavOpaxkeg | Carbohydrates:
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E6wSLpeG Tveg | Fiber:
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Chutney Mpdowvn EAld | Green Olive
Chutney

dTiaypéva “pe To X€pL” TNS AQUNTPAC, amnd
EAANVIKE KNMELTLKA, PPOUTA KL HUPWOLIKE, T
gourmet chutney «ot youpéviooec» Ba oag
odnynoouvv oe véa yevoTikd Tagidla! AnoAaldoTe
TO E KPEATLKA KOL TIOVAEPLKE, UE WPLHA K{Tpva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAQVTIKAE!

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!

1244k] | 296 kcal
11,29
2,39

46,6 g

44,4 g

2,69

1,09

3,0¢9

Mpdown eAld 48%, Cayapn, XUUOC TTOPTOKAAL,
XUMOC Agpodvt, nopBévo ehatdAado, Evoua
TIOPTOKAALOU, Bupdpl amognpauévo.

Green olive 48%, sugar, orange juice, lemon
juice, virgin olive oil, orange zest, dried thyme.
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