osgbfrrt: Feijoada a transmontana

COIMBRA

Feijoada transmontana(55%): feijdo vermelho seco, cru, carne de chispe(10%), cenoura(8%), -
entremeada de porco(8%), cebola(7%), entrecosto de porco(6%), orelha de porco(6%), farinheira(3%) 0&\ oy
(gordura suino, farinha de TRIGO, massa de pimentdo, sal, especiarias, intensificador de sabor Aa S
(monoglutamato de s6dio)), chourigo corrente(3%) (GLUTEN, SOJA), morcela fumada(3%) (gordura

suina, sangue suino, farinha de TRIGO, sal, especiarias, emulsionante (difosfatos e trifosfatos),

antioxidante (E316), conservante (E251)), azeite, colorau(1%), couve portuguesa(0%), sal(0%), louro,

folha(0%), salsa(0%). Arroz branco(45%): Arroz vaporizado(33%), sal(2%), 6leo alimentar(1%), agua .

(Per 1009)

Energy: 145 Kcal /606 K] Fiber: 0.5 g — — — — — —
Livids: 5.8 fwhich S 16 606KJ LiPIDOS SATURADQS H. CARB. AGUCARES PROTEINAS SAL
ipids: J. of which Saturated: |.

P & g WSl | 58, | 16 17, 09 | 6l "
Carbohydrates: 17 g of which Sugars: 0.9 g

7%* L PN AN AN PARN PARN J/
Proteins: 6.1 g Salt: 1.1 g '
*Reference intake of an average adult (8400 kJ / 2000 kcal)

Contém: Gluten, Soja
Pode conter vestigios de Aipo, Mostarda, Sementes de Sésamo, Didxido de Enxofre/Sulfitos

Commercial Name: Feijoada a transmontana

Conservation Instructions: Feijoada a transmontana
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