Osgb:rl:(e. Perna de peru no forno

COIMBRA

Perna de peru no forno: Perna de peru com pele, crua, Molho de carne 2 (tempero) [banha de porco(31%), 6leo alimentar(27%),
vinho branco(25%) (DIOXIDO DE ENXOFRE/SULFITOS), sal(6%), alho(5%), colorau(3%), salsa(2%), farinha de trigo(2%) (GLUTEN),
louro, folha(0%)]. Batata assada: batata fresca(71%) (batata, conservante (E223) (SULFITOS)), Molho de carne 2 (tempero)(29%).

(Per 1009)
Energy: 280 Kcal /1174 K| Fiber: 0.9 g — - — — — —
Linids: 23 fwhich S 449 174KJ LiPIDOS SATURADOS| H. CARB. AGUCARES PROTEINAS SAL
Ipias: or wnic aturated: 4.
psi 258 & 280kl | 23; || 49 || T4 || 08 | 10, || 26
Carbohydrates: 7.4 g of which Sugars: 0.8 g
16%*
Proteins: 10 g Sal: 2.0 g _
*Reference intake of an average adult (8400 kJ / 2000 kcal)
4
¥/
Contém: Gluten, Diéxido de Enxofre/Sulfitos
Pode conter vestigios de Aipo, Mostarda, Sementes de Sésamo
Commercial Name: Perna de peru no forno
Conservation Instructions: Perna de peru no forno
Loja Olivais | 503951889 | R. Fernandes Martins Lt 19 loja Tz | 3030-300 Coimbra | (+351) 239 780 133 | geral@saboreartecoimbra.com 17.01.2025
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