Ingredients:

hand-folded rice noodles: |60 (rice, fapiocn starch, salt).

Nogana Valley miso broth paste: (35%) iwater, sesame paste (18%],
soya beans, salt, sugar, rice koj, sesome of (3.5, garkic powder,
alcohal, tamarind pasie, yeast exroct, poprika, onion powder, ginger
poweded, rice vinegar, chilli powder, dried corander leal).
sesame oil sochet [sesome |.

Allergy adwice: for allergens, see ingredients in bald. May conlain
ceary.

Presporation_

-1.{2penidh:if-wu1l

2. Rermowe: sochets from pot & pour broth paste over noodies
3. Add bailing waler io fill ine & stir

4. Close id & wail for 5 mirses, add ioppings lopfionall

5. Drizzle ower sesaome ol os desired

|WﬂRhl~l& contents will be hot! Mot suitable for microwaving.

Store in o cool, dry ploce.

Appearance Flavour Texture
(Opoque Bght brown-oronge |Base of nutty & creamy Smioath broth has a thide
colowred broth with fledks of |sesome fimeour mauthifesal.

Coriamder. Soame Engering peppery Thee sesame pasie makes a
isible orangey yellow il on heat a the end. fuller broh with a slight
surfoce: Litlle bit of bitterness from | sondy ledure.
Pale while flecks of sesome  |loosted sesame Viscous loyer of sesome o
and Miso-desived ingredients|Fermented desp umami on the surfoce.
wisible in the broth. miso flavour

Subile aromatic conander | Soft noe noodles, fully
Green and white pieces of  |leaf note hrydirated but redoin some
Hoodles howe a smooth
\Oppeanmnce.
Hoodles are loose and no

Typical nudritional volwes os|

preposed per: 100g pot
Energy kil 372 938
Energy fkcal) 7 273
Fat igl 2.0 5.8
of which saturoies gl 0.3 09
Corbohydrate gl 13 36
of which sugars ig| 0.9 2.6
Filwe igl 0.5 15
Prodein Ig) 19 54
Salt ig) 0.81 24

2 Mot In scope for HFSS resiriciions




