Cooking Ideas

For marinade, mix 3 tsp

chimichurri with 2 thsp olive oil,

1 thsp red wine vinegar & 1 thsp

water. Finely chop 1/2 red onion
& stir through. Set aside for 16 min

so flavours can combine.

Scan for cooking tips & recipes.

Chimichurri

ORGANIC

Chimichurri

Argenting’s signature all purpose
end, combining chilli & herbs.
Made in Bristol, UK.
Ingredients; garlic*, red pepper®,
parsley*.oregano®, thyme*, paprika*
chilli*, *erganic.
All packaging is widely recyeled,
store in coal dry place away
direct sunlight

from .
Bateh number:
Best before date:
35 gr

About Us

Bristol based spice importer
& blender. Bringing life through
spice to kitchens around the UK.
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