Chinese leaf, spring onion, carrot, gochugaru (chilli flakes),
aka miso [soybean, rice, yeast, ethyl alcohol, koji, salt],
ginger, garlic, salt, sugar

Made in a kitchen that handles nuts

Please refrigerate me at all times

Our kimchi is unpasteurised, so it will keep on fermenting even after
you get it home. This also means some batches are fizzier than others,
especially when it’s warm. Don’t be surprised if I'm a lively one!

Contact us

jim@kimkongkimchi.com

Nutritional Information Typical Values Kim Kong Kimchi
Per 100g |Per 15¢g 99 Western Road

tablespoon Lewes BN7 1RS
Energy: 155kJ/| 23kJ/

37 kcal 6 kcal
Fat: 0.7¢g 0.1g ”

of which saturates: 0.1g <0.1g
Carbohydrates: 4.4¢g 0.6g
of which sugars: 1.0g 0.2¢g
Protein: 2.3g 0.3g
Salt: 3.0g 0.45¢g
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