Barbecue

The dark brown colour, the mild smoky character, and the
pleasant ketchup-like texture: these are the assets of our
barbecue sauce. It's the ideal dip for nuggets or use it to
glaze your ribs to add even more flavour. A tip from the

chef!
Ingredients Preparation
water, sugar, vinegar, modified corn starch, )
_ Average nutrient values Per 100g
tomato puree, salt, preservative(s): E200-
E210, natural aroma Energy 1626 kJ
393 kcal

Proteins 0,20 g
Fats 0,039
of which saturated 0,03 g
Carbohydrates 35,80 ¢
of which sugars 31,809

Salts 2,00 g



