Chutney Nuvukwa Mnepia | Sweet Pepper Chutney
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Ingredients:

Extras:

Chutney Nukid MmnepLd | Sweet Pepper
Chutney

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

Baldki: 220 g

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!

Jar: 220 g
982kJ | 231kcal
0,39

0g

55,549

52,99

1,79

0,8¢g

2,0g

Muneptd kékKkvn (56%), Taxapn, Tdxopn
Kaotavr, HAAO, V8L, AAdTL, MNKTWHATOYOVO:
nnktivn, oképdo oe okdvn, KOALAVEPOC,
YAUKAvLooG, TalAL og okbdvn, pUBULOTAC
0EVTNTOG: KLTPLKG OED.

Red pepper (56%), sugar, brown sugar, apple,
vinegar, salt, gelling agent: pectin, garlic
powder, coriander, anise, powdered chili, acidity
regulator: citric acid.

Gluten Free « Lactose Free
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