)

929,90, 9,9, 9.6,.0,.9,.9,.0.9.9.9.9.9.9,.9.9.9,.0.0.90.9.9.0.0.40.90,
Extracted from the pod of the tamarind tree, this paste is made from a T a St

sour, dark and sticky fruit. It will add a superb tangy and sour flavour

9:9.9.9.9.9.:9.9.9.9:9.9.9.9.9.9.9.9.9.9.:99.9.9.9.9.9.9.9.9

INGREDIENTS:

Tamarind (60%), water, salt, sugar, acidity regulator:
citric acid.

iy ee e Suitable for vegans and
Nutntlooal ll)fOITDatIOD. vegetarians. Gluten Free.
Per 100g: Energy 431kJ/103kcal, Fat  No artificial colours, flavourings
b

to Thai curries, seafood dishes or the classic Pad Thai. Use instead of
lime juice in Thai dishes for an authentic taste.

0g, (of which saturates 0g), or preservatives. No MSG.
Carbohydrate 25g, (of which sugars Store in a cool, dry place. Once

12g), Fibre 1.9g, Protein 1.1g, Salt 4.7g. opened, keep refrigerated and use
within 2 months.
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Produced in a facility that also
www.ThaiTaste.co.uk - : » e T handles peanuts, nuts, soybean
K1 © @ @ThaiTastelK N A= NO and sesame seeds. Best Before End:
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