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INGREDIENTS
{GREATEST FIRST):
Wheatflour, Salt, Yeast
Extract, Cornflour, Colour
{Ammonia Caramel),
Flavour Enfiancers
(Monosadium Glutamats,
Disodium Guanylate),
Beef Fat, Autolysed Yeast,
Flavouring, Dried Beaf
Bonestock, Sugar, Dried
Onion, Pepper Extract.

" NUTRITION INFORMATION
Per 100g as sold
Energy  1121/265 kbkcal
Protsin 17.3g
Carbohydrate 38.4g
e 269

Fat 4.7g
of which Saturates __ 2.3g |
Fibre 1.50
Sodium 10.99
[ PER CUBE 17 Calories, 0.39

Fat of which Saturates 0.15g.




DIRECTIONS: Crumble your
cube(s) directly into your

food whilst cooking.
Alternatively, for a tasty
stock dissolve one cube in
190ml (1/3 pint) of
boiling water.

I'm at my best when kept
in a cool, dark place.
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