amisa

DELIGHTFULLY GLUTEN FKEE

Amisa is made to be a (ittle different. We
understand every body is unique, so we create food
to suit individuals. Our products combine peace of

mind with pure pleasure, making Amisa
perfect choice for the life yau lead.
This is food that fits yau.

A versatile grain
Corn has been cultivated by the native people of
North America for centuries.

Ground from dried maize it is a naturally gluten free
grain suitable for savoury dishes or desserts.

Polenta pronta organic

Enjoy Amisa polenta with freshly roasted vegetables or porcini
mushrooms to create a truly authentic Italian dish. Cooked polenta can
also be shaped into balls, patties, or sticks and fried in olive oil until
golden brown and crispy.

Preparation/ Zubereitung/ Préparation/ Valmistus/ Mpostoacia/
Forberedelse/ Voorbereiding/ Preparacién

Bring 1 litre of salted water to the boil. Slowly add 2509 of polenta and stir until
it thickens. Cook for 2 minutes - ready to serve/ Einen Liter Wasser mit Salz
zum kochen bringen. 250g Polenta langsam einruehren bis die Konsistenz
fester ist. Fertig in 2 Minuten - dann servieren/ Portez un litre d’eau salée &
ébullition. Ajoutez 250 grammes de polenta peu d peu et mélangez jusqu'd ce
que la préparation épaississe. Cuire pendant 2 minutes — prét & servir
Kiehauta 1 litra suolattua vettd. Liséd hitaasti 250 g polentaa ja sekoita, kunnes
seos paksuuntuu. Keitd 2 minuuttia - valmis tarjottavaksi/

Bpddete 1 Aitpo ahatiopévo vepd. MpooBéate apyd 250yp TOAEVTA KAl AVOKATEVETE PEXPL VA
yivel mo oupmayrg. MayeipeveTe yia 2 AemTd - £Too yia oepﬁiploua/

Ta en liter saltvann til koke. Tilsett sakte 250g polenta og rer til den tykner. Stek i
2 minutter - klar til servering/ Breng 1 liter gezouten water aan de kook. Voeg
langzaam 250 g polenta toe en roer tot het dikker wordt. Bak 2 minuten - klaar
om te serveren/ Hierva 1litro de agua con sal. Aflade 250g de polenta y

D: Maisgrie biologisch

Zutaten: Maisgrie*

*= Aus kontrolliert biologischem Anbau
Mindestens haltbar bis: siehe Stempel.
KUhl und trocken lagern.

F: Semoule de mais biologique
Ingrédients: semoule de mais*

*= issus de l'agriculture biologique

A consommer de préférence avant le:

voir impression. .
A conserver au sec et d I'abri de la chaleur. ‘ )

FIN: Luomumaissijauho ®;
Ainekset: maissijauho*

*= kontrolloitu luomutuote

Parasta ennen: katso leima

Sailyta viiledssé ja kuivassa.

GR: Biohoykn MoAévra xwpicyhoutévn @iy @89 ‘
Yuotatikd: ANeOpL kahaXTokiov™ "\

*= FUoTaTIKA BLONOYIKIG KOMEPYELOG ,/' .
Avdlwon katd TTpoti¥inon TTpwv: BAETTE OUOKEgiQ‘

Niatnpeitat o §pooepd kat Enpd Képog. ‘

y
N/DK: Maismel gkologisk ®
Ingredienser: maismel*

*= fra godkjent gkologisk landbruk

Best for: se stempel. Lagre kjglig og tert.

NL: Biologisch maisgriesmeel

Ingrediénten: maisgriesmeel*

*= van gecontroleerde biologische landbouw
Ten minste houdbaar tot: zie stempel.
Bewaren op een koele en droge plaats.

ES: Polenta bioloégica

Ingredientes: Harina de maiz*

*= ingredientes con certificacion biolégica
Consumir preferentemente antes del: ver sello.
Almacenar en lugar fresco y seco.
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Polenta pronta
Organic gluten free

Ingredients: Cornmeal*
*=certified organic ingredients

Best before: See stamp.
Store cool and dry.
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Average Nytritional Values/ Durchschnittlich h
Nc'ihrwertel/l Gennemsnitlige nceringsvoerdier(/:
Valeur nutritionnelle moyenne pour
skimadrdinen ravintoarvo/ Méon Awatpopiki Agia/
Neeringsverdi/ Gemiddelde
voedingswaqrde?lnformocbn nutricional/
per100g

ENERGY 1494k J[352kcal
Energie/énergie/energia/Evépyeia/energi/energie/Energia
FAT

Fett/ Fedt/ matiéres grasses/rasva [Amapa [fett [vetten
[Grasas
of which saturates 0.32g
davon geséitigte Fettséuren/heraf mosttede fedtsyrer/ dont
) ccides gras saturés/josta tyydyttynyttéi/ex twv oroiwy
Kopiouéva/ hvorav mettede fettsyrer/waarvan verzadigde
vetzuren/de los cuales Saturadas
CARBOHYDRATE 77.4
Kohlenhydrate/Kulhydrat/ glucides/hiiihydraatit/uscravBpaxeg
karbohydrqter/ koolhydraten/Hidratos de Carbono
of which sugars 0.82g
davon Zucker/heraf sukkerarter/ dont sucres/josta sokereita/
€K TV oTToiwv adkyapa/ hvorav sukker,
waarvan suikers?de los cuales AzGcares
FIBRE 1.99
Ballaststoffe/fibres alimentaires/ravintokuitu/ Eswsipec
vec/fiber/vezels/Fibra
PROTEIN 6.39
EiweiR/| protéines/ proteiini/Mpwreivec/
protein/eiwitten Proteinas
SALT <0.1g
Salz/sel/suola/ANat/salt/zout/sal 4

To create tasty recipes and find inspiring ideas
take a look at www.amisa.co.uk
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para servir. = [ Amisa, 6a Lower Teddington Rd, Kingston, KT1 4ER, UK
Amisaq, Turfsteker 6, 8433 HT, Haulerwijk, Netherlands

EU jordbruk

O,
revuelva lentamente hasta que se espese. Cocine durante 2 minutos. Listo %Iﬁ? 3?5& e
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