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Dobrada a Portuguesa

Dobrada a Portuguesa(55%): dobrada de porco (tripas), cruas(37%), feijdo branco, cozido, em lata(29%) ‘\

(SULPHUR DIOXIDE / SULPHITES), cebola, crua(12%), farinheira(5%) (gordura suino, farinha de TRIGO,
massa de pimentao, sal, especiarias, intensificador de sabor (monoglutamato de sédio)), polpa de

tomate(5%) (sumo de tomate concentrado, agua, sal, antioxidante (E330)), chourico corrente(5%)

(GLUTEN, SOYBEANS), morcela fumada(5%) (gordura suina, sangue suino, farinha de TRIGO, sal,
especiarias, emulsionante (difosfatos e trifosfatos), antioxidante (E316), conservante (E251)), azeite,
vinho maduro branco(2%) (SULPHUR DIOXIDE / SULPHITES), pimentdo doce colorau, p6(0%), salsa

fresca, crua(0%), sal(0%), louro, folha(0%). Arroz branco: Arroz vaporizado(33%), sal(2%), 6leo

alimentar(1%), agua.

(Per 1009)
Energy: 154 Kcal /644 K] Fiber: 1.0 g
Lipids: 7.8 g of which Saturated: 3.1 g

Carbohydrates: 15 g of which Sugars: 0.9 g

Proteins: 5.1 g Salt: 1.3 g

Contains: Gluten, Soybeans, Sulphur dioxide / sulphites
Can contain traces of Celery, Mustard, Sesame Seeds, Lupin

Commercial Name: Dobrada a Portuguesa

Conservation Instructions: Dobrada a Portuguesa

644K LPIDS | [ SATURATED| [ cARBS SUGARS | | PROTEINS SALT
154Kcal 7.8¢ 3 15¢ 0.9 Slg 13¢
8%*

*Reference intake of an average adult (8400 kJ / 2000 kcal)
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