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New recipe

Pasta with Sea Fish and Vegetables in Tomato Sauce

Ingredients: vegetables* 33% (tomatoes* 17%, carrots™¥, leek, celeriac®, on-
ions*), water, tagliatelle* cooked (durum wheat) 23%, sea fish 10%, cream*,
rapeseed oil* 1.5%, wheat flour*, rice starch*, lemon juice* from lemon juice
*from organic production.

concentrate, iodised table salt. Contains gluten.
Tagliatelle may contain traces of egg.

87 % of the ingredients of agricultural origin were produced according to the

principles of organic farming.

Nutritional values

energy kl/keal 295/70
fat 29¢g
saturates 08¢
carbohydrate 179
-of which sugars 139
protein 29¢g
salt 0.28¢g
sodium 0.11 9
iodine 5119 (M%)

alpha-linolenic acid (Omega 3)

0.11g
% N/ﬂ\t Reference Value (NRV)

HiPP GmbH & Co. Export KG, A-4810 Gmunden/Austria.

Produced in Hungary
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HiPP guarantees careful and sustainable
fishing. For preserving the fish population
and against overfishing the seas.

& with a low salt content
 “alpha-linolenic acid, an Omega 3 fatty acid, con-
tributes to brain and nerve tissue development

 iodine is important for healthy thyroid function and
contributes to healthy cognitive development

& with delicate chunks — important for learning how to
chew

& no added flavouring, preservatives?, colouring
agents?, thickening agents’
Zas required by law “if liquid separates, please stir

How it is eaten:

Complete meal. Warm the opened jar or the
required amount in a bain-marie or in the
microwave oven, stir vigorously and check
the temperature. Close the non-heated
remaining portion, keep itin the refrigerator

and use it up the next day. Please use plastic
__spoons. Please pay attention to a b\% d
diet and a healthy way of living. 4
Please make sure the jar is undamaged
before using it. Safety vacuum seal;
lid clicks when opened for the first time. HU- 0K0-01



