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Thai cuisine is famaus for blending sweet, salty, spicy, sour and

bitter flavours in one dish. Stronger than Italian basil with a

flavour similar to Anise, these chopped Thai Basil Leaves add 2

unique peppery heat to any dish and can be enjoyed as a
condiment or added to Thai curries for an authentic taste.

Discover a world of truly
authentic, flavourful and
mouth-watering recipes on
www.ThaiTaste.co.uk
E1© ® @ThaiTasteUK
Thal Taste s aregistered trademark

Specially manufactured in Thaland

for Empire Bespoke Foods Ltd.

UK:Middesex, UBS 6AG

ROI: Cork, TA2 HIXY

Drained: 50g

THAI BASIL
LEAVES
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INGREDIENTS:
Basil leaves (60%), water, acidity regulator: citric
acid, salt.

Produced in a facility that also handles peanuts, nuts, soybean and sesame seeds
Stitable for vegans and vegetarians, Gluten Free.
rtifcial colours, flavourings or preservatives, No MSG
4kcal, Fat <0.5g, (of which saturates Og),
Carbohydrate 3.6g, (of which sugars Og), Fibre 1.1, Protein 1.5g, Salt 0.26g.
Store in a cool, dry place. Once opened, keep refrigerated and use within 2 months.
Best Before End:




