L mgreionts Water,Bect o+ ;
Base (31%) (Beef Stock [Beef i Nutrition Per 100g

Cencerdraled Beef, Steck

Bones, Water, Salt, BeefFat], : Energy 333k)/80kcal |

Mix 18g/approx. 1 thsp with 100ml of boiling water, \S’eﬁStSEX”aCélveaSttEng?th' : Fat 0.8g :
then simply add to your favourite dish to taste. P oAy § Ofwhich Saturates 0.3 |
i * Carbohydrates 8.3g:
Certified Low FODMAP* for 18g serve (plus water). Rosemary Extract), Cornflour, : ~ of which Sugars 21g '}
Gluten Free, Dairy Free, Free From Onion & Garlic. B AY’S Acidity Regulator: Lactic Acid. Fibre_ 0.1g }
For more information on FODMAP certification KITCHEN For allergens, see ingredients P"‘I’te'" 8.5g :
visit www.bayskitchen.com/certifications in bold. Store in a cool dry place.  Salt 558
Refrigerate once opened :

BEST BEFORE END: “ ‘ ‘ ‘l

& consume within 1 month.

Beef
Steck

CONCENTRATED

Bay's Kitchen create award-winning,

MADE IN THE UK
tasty foods which are free from Gluten

& Dairy and are Low FODMAP* certified. 200
hello@bayskitchen.com www.bayskitchen.com
Bay’s Kitchen, PO Box 1356, Cheltenham, GL50 9H), UK
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