Classic flavours infused with innovation. As a former Michelin star chef, I created Unhmami when T
ided to go vegan. By mixing creativity, expertise, and passion and by deconstructing the classic
ents, I re-invented these flavours as new and improved plant-based alternatives. Frank Lc
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789 kJ
N /188 keal
Fat 029
Of which saturates <019
Total Carbohydrate 4629
Of which sugars 14549

Proteins 018¢
4 Salt

16 kd/
3.76 keal

000449
0.000g
0929
0299
0.004 g
094

DK-@KO-100
JORDBRUG

EU

57710871 " 0087




