CHICKEN KEBAB MARINADE
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>Indications: Flavoring different types of red and white meat
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>Ingredients: vegetable a0

oil (sunflowerand 3 "-:2'5_‘—"_\._\

olive),Parsley onion, basil . - ':231

rosemary, turmeric, sugar, >

salt, water,guargum E412 S btk
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>Ingredients: vegetable
oil (sunflowerand
olive),Black pepperonion,

] A i & i -
coriander seeds, parsley, | T TR y.
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nutmeg, garlic, sugar, salt, . ; |
water,guargumE412 HATURAL '
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>Ingredients: vegetable
oil (sunflowerand
olive), Tomato powder, red
pepper, white pepper, black
pepper, garlicclove, cumin,
onion, sugar, salt, water,
guargumE412
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>Ingredients: vegetable
oil (sunflowerandolive),
Garlic, onion, parsley,
nutmeg, sugar, salt, water,
guargumE412
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. Chicken Kebab _
\ vegetable Madade
\ oil (sunflowerand olive), : =
" \ onion, parsley, nutmeg, - '; R ¢
k } turmeric, garlic, sugar, salt , a ——
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_ Chicken Kebab _

vegetable
oil (sunflowerand olive),
onion, Basil, rosemary,
parsley, turmeric, sugar,
salt, water,guargumE412
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vegetable

oil (sunflowerand olive),
onion, Basil, rosemary,
parsley, turmeric, sugar,
salt, water,guargumE412
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> Ingredients: vegetable
oil (sunflowerand
olive),Onion, pomegranate
paste, nutmeg, black
pepper, dill, ginger,
cinnamon, cloves, cumin,
sugar, salt, water,guargum
E412
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>Ingredients: vegetable
oil (sunflowerand olive),
Yogurt, paprika, basil,
saffron, dill, sugar, salt,
water,guargum E412
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vegetable
oil (sunflowerand olive),
onion, black pepper, white
pepper, garlic, thyme,
mustard, sugar, salt, water,
guargumE412
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Address: No. 18, E. Nahid Ave, Nelson Mandela Blvd, TEHRAN-IRAN




