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Whole-wheat noodles®, yakisoba sauce, onion, dried smoked tuna®,
carrot, savoy cabbage, soybean sprout, pork cheek
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Rice, peas, courgettes, onion, ginger, Tofu*, rice miso, soy sauce, sesame seeds oil*,
cornstarch, mirin, sugar, salt, to-ban-jan (broad beans and fermented chilli)
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Rice, peas, flat green beans, ginger, ground beef, eggs*, black sesame seeds*,
soy sauce”, white wine, sugar, salt, mirin (sweet cooking rice wine)
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Cod fish*, extra virgin olive oil, sunflower seeds oil, lemon peel, potatoes,
date tomatoes, taggiasca olives®, courgettes, salt, pepper
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Edamame (soy beans)*, wheat flour, champignon mushrooms, flat green beans, soy vermicelli noodles*,
savoy cabbage, soy sauce®, ginger, salt, pepper, sugar, sesame seeds oil*, rice vinegar



ONMIGHIRI BENTO Fsiz=Yy

aﬂv [NGQREDIEVT|
3C'{U59T’ o 1 GHIRL

]

—-R1S0

- ALGA NORI |
~ SH(So Rocs0 (uN Tieo ot ERPA G @ppo NESE )

— towno SEcco ™

- SALSA »L Sola*
- Gemi ot SEsamo yERe § BiAwvio X

- SGQ MBRO o Towwo 1A/ SCATOL.A*

- LATTE pi SOlA* - SUcto bt Limong '
- OLIO 5y SEmI 51 GIRASOLE - SALE - Zy.cuepo = ; =

Rice, nori seaweed, red shies (japanese herb), dried smoked tuna*, soy sauce®, white and black sesame seeds*
canned mackerel or tuna*, soy milk*, lemon juice, sunflower seeds oil, salt, sugar
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Bread®, corned veal tongue, parsley, tomatoes, lettuce, soy milk*, anchovies in oil,
capers, lemon juice, sunflower seeds oil, extra virgin olive oil, salt
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Minced chicken (breast, thighs), spring onions, topinambur, green beans, lemon juice, pepper, salt,
cornstarch*, eggs®, soy sauce®, sugar, mirin (sweet cooking rice wine), turnip greens,
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Salmon, mirin (sweet cooking rice wine), sake, salt and sugar,
soy sauce®, nori seaweed edamame (soy beans)*
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Rice, pork, friggitelli peppers, courgettes, celery*, black sesame seeds”,

soy sauce”*, mirin (sweet cooking rice wine), sugar
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Eggplant and freen peppers* with miso®, basil, rice, sake,
sesame* and sunflowers seeds oil
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Packed full of peanuts, sesame and chilli this devastatingly
delicious condiment fuses Japanese, Chinese and Korean
flavours with echoes of umami. Give your vegetables a kick,
jazz up a stir-fry, eggs or avocado on toast. Rumour has it it’s
great with a steak or (shhh!)... just eat straight from the jar.
Ingredients: Sunflower Oil, Peanuts (27%), Sesame Seeds, Tamari
(Soya), Gochugaru, Honey, Chili Flake, Garlic, Sea Salt.

Store in a cool dry place. Stir well before use.

Nutrition Typical values.  per 100g %Rl (per 100g)

Energy : 2896 kj— 703 keal, 33%
Fat: g 94%
of which saturates 9.69 47%
Carbohydrate: 589 3%
of which Sugars 329 3%
Protein: 8389 20%
Salt: 129 20%
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Spicy peanut and sesame sauce (peanut rayu)*, sautéed savoy cabbage

marinated egg", rice, white sesame*



