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KubwvonaoTto | Quince paste
Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:
MAwmapa | Fat:

KubwvémnaoTo | Quince paste

To kudbwvéTaoTto “OL MNovuéviooeg” elval éva
unépoxo delicatessen nmpotdv mov
nopaokevdletal and tnv Yynuévn odpka Tov
@poUTOoUL, n omnola MoAToMOLE(TAL, EVWVETAL UE
Caxopn KoL OLYOWAVETAL O€ PLKPEG XAAKLVEG
KaToapOAeg PEXPL va QUYEL N vypaaoia.

H ndota tov ppolTou QopudpeTal € TAAKEC Kal
avaBaBuiCel yevoTtikd éva 6{oko TUPLWV.
EmAEETe va cLVBLAOETE TO KLOWVOTIAOTO HE
wWpPLUN ypoPLépa pall e kapvdla, mapueldva,
AELKA KABWCE Kal Atmapd Tupld, énwc To brie Kal
TO camembert.

AvaoUpeTe MALOIKEG UVAMEG HE TO KLBWVOTIOOTO
“Ot Fovpéviooeg”. KOyTe To 0 HIKPA TeTPpdywva
KOMMATIa, BOUTAETE Ta 08 KPUOTAAALKA Cdyxapn
Kal QUAGETE Ta QUOLIKA CeAEOAKLA OAG OE €va
YUAAWo B4Co. 16aviké Kal yla €va LYLELVO OVaK
yla To oL,

Quince Paste, maybe the best you ‘ve ever
tried!

Bring back childhood memories with this
delicious Quince Paste by «Goumenisses». A
wonderful delicatessen product, made from
roasted quince and sugar, which is then pulped
and simmered in small bronze pots until
thickened.

996Kj | 235Kcal

0,19

€K TwV omnoiwv Kopeopéva | of which 0g

Saturates:

Y6atdavOpakeg | Carbohydrates:

£EK TWV omoiwv Zakyapa | of which Sugars:
E6wdLpeg Tveg | Fiber:

NpwTeiveg | Protein:

AAdT | Salt:

ZUOTATIKA:

Ingredients:

Extras:

57,79

56,3 ¢g

lg

0,29

0g

Moupécg KudwvLov, Tayapn, copPLkd KaALo.
Quince puree, sugar, potassium sorbate.
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