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Smokr Barbecue Sauce

Evépyewa | Energy:

Awnapa | Fat:

€K TwV omoiwv Kopeopéva | of which
Saturates:

Y8atavOpaxkeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
ES6wdipeg Tveg | Fiber:

NMpwTeiveg | Protein:

AAaTi | Salt:

ZUOTOTLKA:

Ingredients:

Barbecue Sauce | Barbecue Sauce

Aokludote tnv Barbecue sauce “Ot
Fovpéviooec” og Yntd Kpéac, AOLVKAVLKA Kal
ML TEKLO 0T oxdpa. H umépoyxn KamvioTh Tng
yebon kat dpwpa Ba Soouvv €ETpa andAavon
07O YeELUQ 0OC.

Try the Barbecue sauce «Goumenisses» in
roasted meat, sausages and burgers on the grill.
It’s wonderful smoky flavor and aroma will give
extra delight to your meal.

531kj | 125,2kcal
0g
0g

2949

24 ¢g

1,39

1,29

3,849

Nepd, TopaTonmoATdC (24%), E06L and kpaat,
Cayxoapn, yeAdoa, Tpomomolnuévo &uuAo, dptuua
KATIVIOTWY TPOPIHWY, apLOATWHEVA AaXOVIKA,
BOTOVA KOL UTTaXAPLKA, LEPOALUEVN QUTIKA
MPWTEIVN, EKXOALOHA HAYLEC, PUOULOTAC
0E0TNTOC: KITPLKG 0ED, aAdTL

Water, concentrated tomato juice(24%), wine
vinegar, sugar, molasses, modified starch,
smoked foods seasoning, dehydrated
vegetables, herbs and spices, hydrolyzed
vegetable protein, yeast extract, acidity
regulator: citric acid, salt
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