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Galangal s also known as Thai ginger or Siamese ginger. Commonly
found in Thai, Indonesian, and Malaysian cooking. The skin of galangal is
smoother and paler than ginger and its flesh is much harder. Galangal has
an earthy, sharp citrusy, almost piney flavour and is best tasted in Thai
coconut soup or a Malaysian beef curry.

Discover a world of truly
authentic, flavourful and
mouth-watering recipes on

Widely www.ThaiTaste.co.uk
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INGREDIENTS:
Galangal (69%), water, acid: acetic acid.

Produced in a facilty that also handles peanuts, nuts, soybean and sesame seeds.
Suitable for vegans and vegetarians. Gluten Free.

Noartificial colours, flavourings or preservatives. No MSG.

Nutritional Information:

Per 100g: Energy 280kJ/67kcal, Fat Og, (of which saturates Og),
Carbohydrate 16g, (of which sugars i
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