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Thesefabulous tasty spheres,

= made with mullet roe and
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smoked herring, will enhance
any recipe. A true spectacle
for the senses. -
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Keep refrigerated
between 2° C and Acidified " '
12° C. Do not freeze.
Once opened, keep
between 2° Cand 12°C
and consume within
10 days.

Colour does not fade. Low in calories. You can cook it.
It can be mixed with Gluten free. Use it hot or cold.
sauces or whatever

you want.

semi-preserved food.
Pasteurized.
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Vacdum-packed in glass jar. ;
In 25,50, 100 and 550 g glass jar. - i FEK
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EAN 50 g 8410649002655 = g ' '
EANT100g 8410649002662
-EAN 550 g 8410649015501
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It contains fish.
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