gd3IAOAd HSIHANL

JpaeA ey [AOID] uruaAyey ag e diyspuatif fo sivak Of 01 sppaj 22ffos fo dnd auQ

AIVNIQYOVYLXALVI#

SNOILOITIODVHSIVN®
H‘_‘- " @NAKSHACOLLECTIONS EXTRAORDINARY
¥ Ao
*—»wﬁ“ #EATEXTRAORDINARY BAK' N G KlTs \
| — ‘ﬂ-r—)
— il
- - N —— i
-h._._.__l"
.
— .;')_ ]
e )
o
” -('r."'"\--
- =
T st
T, W o
- g 1 The smell of coffee R )
g fills Turkey’s bazaars like clouds of S, =
- incense. This aromatic dark chocolate
/y N fondant - which is made with decadent
\ 't dark chocolate, authentic Turkish coffee
pwet and exofic spices - oozes atmosphere, !
. telling tantalising tales of mystery and ] e . . [rin
magic. - p.,_ Nutrition information .
6 servings per kit o
(serving size 479g) per 100g per 47g
MAKES 6-8 PORTIONS | TIME 30 MINS -
E 1839kJ/437kcal  864kJ/205kcal
KIT INCLUDES: YOU NEED TO ADD: ey RRRRed BRAERRed Open the kit and prepare
# Turkish coffee with cardamom 2 60g unsalted butter Fat 139 639 curated with your butter and eggs
T ¥ premium dark chocolate chunks O 4large eggs of which Saturates 8.0g 3.7g ’
1 @ & sugar & spice mix S LIDIJAS KITCHEN Follow the easy recipe card
R & flour mix EQUIPMENT YOU NEED: Carbohydrate 729 349 yrece
LR ¥ topping: cocoa cardamom dust oy 6muffin tins, ramekins, of which Sugars 609 289 I | Enjoy a delicious home-baked
7 +easy recipe or oven-proof coffee cups Protein 53g B l Oco a e | B freat inspired by authentic
A2 whisk (manual or electric) sai 0800 - - BB A Ema = Turkish flavours
Z) mixing bowl @ | '
~ - KEY FLAVOURS: TURKISH COFFEE, CARDAMOM, DARK CHOCOLATE Ingredients: couverture dark chocolate [dark . s on ant S8 s
Z Enjoy three Middle . ¢ ' chocolate couverture, cocoa beans, sugar, | B ia n = @ ¥
East-inspired sweet treats cocoa butter, emulsifier: soya lecithin, natural = -
O made with - vanilla] (40%), sugar, all purpose flour (plain wheat E = B ! il ° Y
— : ABOUT OUR b flour), cocoa powder (3%), Turkish coffee (1%). Wlth I ur s Co ee
|— cinnamon, salf, cardamom (1%)
=
v ARTWORK R
LLl with Turkish coffee and cocoa This original hand-drawn art by Eizf;‘lﬁ;ﬁins please see ingredients in bold and AN D A COCOA CAR DAMOM DUST
:II cardamom dust Egyptian artist Engie Ezeldin @
O shows the Bosphorus in - Free from artificial flavours, preservatives, colours . .
N Istanbul made in M peyeriy vl and sweeteners e . ° o
v . e  small e Just add butter . Makes 6-8 portions
with Lebanese tahini and T S S —— d . k Store in a cool, dry place away from direct sunlight
< = ade in ng an - :—_ } an CG S : . . ofore In a Coof, ary f aw rrom air rsun. gh“ =
8 salted sesame sugar _ oD - Y . in 30 minutes ;
- . A ecycle Naksha Collective Ltd 3 Once inner packs are opened, refrigerate wet products
e [ Eﬁ-@ SCO.ﬂ for egPes G INNER P/;(;?AGIT AUOS Chambers, 33 West Street . and consume within 3 days and dry products within 30 days
< with Emirati dates and o H E stories and more. see individual pack Brighton, East Sussex, BN1 2RE % i . 1
m ksh il i ) United Kingdom il - Use by best before date on the pack.
coconut date caramel [w] LGRSICICONC CNONSICO I T hello@nakshacollections.com 280G = -
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