Classic flavours infused with innovation. As a former Michelin star chef, I created Uhhmami when I
decided to go vegan. By mixing creativity, expertise, and passion and by deconstructing the classic
components, I re-invented these flavours as new and improved plant-based alternatives. Frank Lontz

Bacon’ish Vegan Alternative
to Bacon Taste

Full-bodied, with a dry and characteristic,
smoky taste. Use it as an alternative to bacon in
pateés, salads, pastas or stews. Bacon’ish dlso U

works well as a savory topping, sprinkled over
your favorite dishes. Use it in your sauce or

dressing to give flavour, edge and character.

RE-SEAL AND STORE IN A COOL DRY ENVIRONMENT.
ONCE OPENED USE WITHIN 6 MONTHS
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Nutrition per100g  inuse per 2gms

Flavour
/ Taste

FOR 20 MEALS

Use

Add a little to give any meal a
kick.

Ingredlents

Corn flour*, salt, onion*
extract*, and flavou
vegetable extract

Enerqgy 1017 kJ

/243 keal
Fat 39
Of which saturates Oq
Total Carbohydrate 506 g
Of which sugars 374d
Proteins 5949
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