Ingrediants:

hand-fobded rice noodies: (607 [rice, fopioca siarch, sol).

Mogonae Valley miso broth paste: (35%) baater, sesome paste [18%],
soyn beans, sall, sugar, rice keji, sesome oil (3.5%), garlic powder,
alcohol, lomarind paste, yeast exdnod, paprika, onion powder, ginger
powder, rice vinegar, chilli powder, dried coriander leaf).
sesame ol sochet (sesame ).

dried spring enion.

Allergy advice: for ollergens, see ingredients in bold. May condain
celeny.

Preparafion_

1. Open lid half-way

2. Rermove sachets from pot & pour broth paste over noodles
3. Add boding waler o &l Ene & sfir

4. Close lid & wait for 5 minutes, odd foppings [opSonal

5. Drizzle over sesame o as desired

WARMING: contents will be hot! Mot suitobde for mécowaving.

Store in a cool, dry place.

Appearance Flavour Tezhure
‘Opaque light brown-oronge | Base of nutty & crearmy Smuoath broth has a thick
coboured broth with Bedes of |sesome fiovour mouthieel.
comiansder. Some lingering peppery The sesame pasie makes a
Visible orongey yellow oil on | heat at the end. fuller broth wih a slight

Litie bit of bitterness from | sondy festhure.
Pale white flecks of sesame | toasted sesame Viscous kayer of sesame o
and Miso-derved ingredients) Fermented deep vmami on the surfoce.
wisibla in the broth. miso fovour

Subtle aromatic coriander | Soft rice noodles, fully
(Green and while pieces of | leaf note hydrated but retain some
hydrated spring onion. bite.
Moodles have a smooth
‘appearance.
Moodles are keose and no

Typical nutrilional values os|

prepared per: 100g pat
Energy [kl 327 03e
Energy lkeal) 7 223
Fal igl 20 5.8
af which saturates ig| 0.3 0.9
Carbobydrate kgl 13 36
af which sugars gl 09 7.4
Fibre ig) 05 15
Prabein gl 1.9 54
salt igl 0.81 74

This pot contains 1 sanving

Mot in scope for HFSS restricfions.




