Nutra Food’

Jor chefs

SEBZELi CESNi — SEASONING

MALZEMELER
Tuz, misir nisastasi, aroma arttiricilar, hidrojenize bitkisel yag, seker, creamer, .
hidrolize bitkisel protein, aroma vericiler, kurutulmus ogiitiilmiis dana eti, ~—

kurutulmus ogiitiilmiis maydanoz, kurutulmus ogiitiilmiis sogan, havug,
zerdecal, B2 vitamin, kereviz.

HAZIRLANISI

17,5 gr Nutra Food Sebzeli Cesni iiriinii 1 litre suya ekleyip eriyene kadar
karistirin. Elde ettiginiz sebze suyunu corba, pilav ve diger yemeklerde
kullanabilirsiniz.

MATERIALS

Salt, corn starch, flavor enhancers, hydrogenated vegetable oil, sugar, creamer,
hydrolyzed vegetable protein, flavorings, dried ground beef, dried ground
parsley, dried ground onion, carrot, turmeric, vitamin B2, celery.

PREPARATION OF

Add 17.5 gr Nutra Food Vegetable Seasoning product to 1 liter of water and mix
until it dissolves. You can use the vegetable juice you obtain in soup, rice and
other meals.

MALZEMELER
Patates (86%), tuz, siit tozu (5%), hidrojenize bitkisel yag, zerdecal,
maltodekstrin, emiilgator, patates nisastasi, siit proteini, stabilizator, C vitamin.

HAZIRLANISI
11 Litre suyu 80-85°C'ye kadar isitin, 2 kg Nutrafood siitlii patates piiresini
sicak suya ilave edin ve karistirin. 2-3 dakika pisirdikten sonra servise hazirdir.

MATERIALS
Potato (86%), salt, milk powder (5%), hydrogenated vegetable oil, turmeric, k—”)
maltodextrin, emulsifier, potato starch, milk protein, stabilizer, vitamin C.

PREPARATION OF

Heat 11 Liter of water to 80-85°C, add 2 kg of Nutrafood mashed potatoes with
milk to the hot water and mix. It is ready to serve after 2-3 minutes of cooking.
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