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Frozen cooked brown rice, mixed
vegetables and cooked quinoa coated in a
garlic, cumin and chilli sauce.

Starch, Red Chilli (0.5%), Smoked Paprika.

Nutrition information:

Nutrition (pan-fried) per 100g  per serving

(200g

per serving)

KEEP FROZEN

MEXICAN-STYLE

beans, sweetcorn, mixed quinoa and
brown rice with tomato, smoked paprika

and cumin to create this flavourful mix.

Merchant Gourmet EU, 4 Wildflower
Way, Boucher Road, Belfast, BT'12 6 TA
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Web and Cutoff 435 mm x 220 mm
Eyespot = 7 mm high x 22 mm wide
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code to be print by us). A space has to be foreseen of
minimum 55 by 30 mm.(white space)
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