MovuoTtapda Osooalovikng | Mustard - Thessaloniki's
Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

Amapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

YéatdavOpaxkec | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
E6wo1ueG Tveg | Fiber:

NMpwTteiveg | Protein:

AAaT | Salt:

ZUOTOTIKA:

Ingredients:

Mouvotdpda Osogoalovikng | Mustard -
Thessaloniki's

Aokludote tn dnuo@Ary Movotdpda
©eogoaiovikng. BaoiCetal otn ouvtayr mov
QVOKOAOYAUE OTA ONUEWWHATAPLA TNG YLaYLAC
©gomnolAaG VW) ATAV TO YEL[JOTLKO HLOTIKO
YVWOTAG Yynotapldg tTnG moAlds ©scoaiovikng
Kovtd oto KavtatldyAelo kat aya[Jnnuévn
povoTdpba otn Aledvr) EkBeon (AEO) pe to
neplenpo AOLKAEVIKO KoL TN padpn pnopa.

An{Baveg e AOUKAVIKA, KEPTEDAKLA, TNYAVLEC,
YNt Kpéag & o0LBAGKLA, GAVTOLLTC Kal ooV
OWC YLo OOAATEC.

Baldkil: 210 g

Taste our best seller Thessaloniki’s traditional
mustard! 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

334.43kcal | 1404.60k]
18,87 g

2,46 g

35,69 g

7,659

1,33 g

59

1,659

AAeOpL alTov, vepd, eAatdAado, E0BL, Tayapn,
Ka[JpUKevua povotdpdac (aAevpt altou
(yAouTévn), KLTpwéplla, owdmnt aAEGUEVO, QAATL,
HOoATOBEETPIVN), KLTPWOPLLQ, AAGTL, KOWL
EavOdv. ZuvtnpnTtikd: copPLkd K&ALo, Bevloikd
vaTpLo.

Wheat flour, water, olive oil, vinegar, sugar,
mustard seasoning (wheat flour (gluten),
turmeric, ground mustard, salt, maltodextrin),
turmeric, salt, xanthun gum. Preservatives:
potassium sorbate, sodium benzoate.
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Extras: AMAAepyloyéva: Mouvotdpda, FAovTévn
Allergens: Mustard, Gluten
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