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Arte Miso er en cremet, drgj umamipasta med en Nordic Clarity % Sour

blomstret sgdme fra gule eerter og en let pebret kant Flavour Chart™

fra quinoa. Den seetter retning for retten og fremhaever
rdvarernes naturlige smag uden at stjeele fokus — let og
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komplimenterende. & g
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Brug den som alternativ til bouillon i grgnne retter, o S e <~
supper og marinader — eller i nye sammenhaenge som RN -
bagveerk og desserter.
Pea miso is a creamy, concentrated umami paste with
a floral sweetness from yellow peas and a light peppery - - S N
note from quinoa. It set the direction of the dish and w RN &
enhances the natural flavour of the ingredients without 2% 5
taking over. ~ o
Use it as an alternative to broth in green dishes, soups |
and marinades — or in new contexts such as baking and - .

<+ Umami

desserts.
se+  Umami Ansvarlighed, smager af mere
Neeringsindhold / Nutritional value pr.100 g Ingredienser / Ingredients:
Energi / Energy 527 kJ / 126 kcal Gule eerter* / Yellow peas (54%)
Fedt / Fat 25g Quinoa*
- heraf mzettede fedtsyrer / of which saturates 058 Salt
Kulhydrat / Carbohydrate 16,2 g Vand / Water
- heraf sukkerarter / of which sugars 110g Fermenteringskultur / Fermentation culture
Kostfibre / Dietary fibre 61g
Protein 81g *Nordisk, gkologisk / *Nordic, organic
Salt 80¢g

Holdbarhed / Durability:

Opbevares kgligt (maks. 5°C). Efter abning pa kgl og bruges inden for
en maned / Store in a cool place (max 5°C). Refrigerate after opening
and use within 1 month.
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