Barbecue Sauce | Barbecue Sauce
Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

Awmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

YéatdavOpakeg | Carbohydrates:

€K TwWV omoiwv Zakyapa | of which Sugars:
E6wWo1ueG Tveg | Fiber:

NpwTteiveg | Protein:

AAdT | Salt:

ZUOTOTIKA:

Ingredients:

Barbecue Sauce | Barbecue Sauce
and EAANVIKEC VTOPATEC

AmoAaVoTe TI¢ Xelpomnointeg Kétoam «Zuvtayég
and Znit» KAaoK & KauTteEP UE AOUKAVLKQ,
ynTtd Kpéata, hamburger, kepTeddkLa,
0OoLBAAKLA, OAVTOULTG KOL TNYAVNTEC MATATEC.
ZTLTIKA YEVLON TNG KAAAG MaPadOoCLOKAC
KouC{vag amo EAANVIKEG WPLHEG VTOUATEG.
AokludoTte tn Xewponointn Barbecue Sauce
«ZLUVTOYEC amd ZmiTe» PE YNTo KPEAC, AOUKAVLKA
& pmetékia. H umépoyn kamvioth Tng yevaon Kat
dpwia, Ba ATIOYELWOOLY YELOTLKA TO YEVUA 0QG.

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

299

24 g

1,39

1,29

3,849

Nepd, TOPaTOMOATOC (24%), E0OL amd Kpaat,
Cayoapn, yeAdoa, TpomomolnuéVo GuLAo, dpTula
KATIVIOTWY TPOPIHWY, a@LOATWHEVA AQXAVIKAE,
BoTava KOl UTOXOPLKA, LOPOAVHEVN GUTLKA
MPWTEVN, EKYOAOHA HAYLEC, PUOULOTHS
0EVTNTOC: KLTPLKG 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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