MovuoTtapda Dijon | Mustard Dijon
Eunvevon napddoong...ue obyyxpovn amnoyn!
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Evépyewa | Energy:

Awnapa | Fat:

€K TwV omoiwv Kopeopéva | of which
Saturates:

YéatavOpaxkeg | Carbohydrates:

£K TWV omoiwv Zakyapa | of which Sugars:
NMpwTeiveg | Protein:

AAaTi | Salt:

ZUOTOTLKA:

Ingredients:

Extras:

MouoTtdapba Dijon | Mustard Dijon

H povotdpda Dijon style and TG «yoOLUEVIOTEC»,
QTMOYELWVEL YELOTIKA YNTA KPEATA, AOUKAVLKA
KoL KOTOTMoLAO, pnopel va xpnouonowndel oe
O4ATOEG, 0TN HaylovéCa, o€ BLVEYKPET KOBWC
KoL ylo v S00eL VOO TLULA 0T JOYELPLKE 0QG.

BaCdakt: 190 g

The Dijon Style, mustard by «Goumenisses», will
boost the taste of your food! Try it with grilled
meat, as well as in sauces, with mayonnaise or
vinaigrette and give an extra burst to your
dishes.

Jar: 190 g
325K] | 78KCal
2,69

09g¢

10,19

4,5¢

3,59

2,759

Nepd, E06L, owandomnopog (16%), Cdyapn, aAdTL,
dpvio apapoaitov, apwuaTiky 0AN (olpdmt
YAUKOTNC, MUKVWTLKO HéTo: KOUML EavOdvnc),
aguvTnNPENTLKA: oopBLkd KAALo, Bevloikd vaTplo,
XPWOTIKA: KOLPKOLUIVN.

Water, vinegar, mustard seed (16%), sugar, salt,
corn starch, flavourings (glucose syrup,
thickener: xanthan gum), preservatives:
potassium sorbate, sodium benzoate, pigment:
curcumin.

AAAepyLloydva: Movotdpda ¢ Allergens: Mustard
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