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. FEELING

; It'sthe powerof 100%natural PTUE
% that makesyou feel healthier, satis alive.
lighter, energised & altogethermore

tedin
These tasty tempeh pieces marina
sweetchiil?lrsauce are ready to max up your
stir-fries, turbo-charge your tacos, ramp
upyourwraps &sensationaliseyour salads.

scan here
for recipes E
INGREDIENTS: NUTRITIONALS: wﬁ-"mci;r 7,
Tempeh 90% (soya beans®, water, 'Ey]:ncal values Per100g o =
culture (rhizopus)), sunflower oil*, 1197k) L A7
water, sugar*, paprika®, cayenne 285kcal ORGan GLUTEM FREE

pepper®, vinegar*, comstarch?, Fat 12g NLBO-O1 &

citric acid, garlic®, ginger*,
thickener: guar gum. *COrganic
Forallergens, see ingredients

ofwhichsaturates 1.5g

Carbohydrate Beg
ofwhich sugars 6.7g

in bold. Fibre 6.5g
COOKING INSTRUCTIONS: E:I:;tem %qgsg
Ready to Eat Nowor Cook

For the tastiest tempeh, Pmm-u GET IN TOUCH:

Heat 1tbsp of oilina m Uncoverrecipes and moreat
heat. Add inthe plecesandcmkﬂ:lr tibatempeh.com

4mins, tumning occasionally. hello@tibatempeh.com

Microwave: Removeall Eackagmg

@tibatempeh

and cook for1 minute at 80 n @ @
STORAGE: Tiba Tempeh Ltd, 12 Fletcher Cres,
Keepin a fridge below 5°C. Newcastle, NE20 OF), UK H
Once opened, eatwithin 48 hours. 13, Tempeh Ltd, PMB 9006, _::?’
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