KNORR Chinese Honey Soy Sauce
Gluten Free 2.1kg
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KNORR Chinese Honey Soy Sauce Gluten Free 2.1kg



How this product will help
you
* Made with honey and soy sauce to add the perfect mix of sweet and tangy to noodles, pizza, braised dishes, stir-fries and dipping
sauces.
* This sauce does not contain artificial flavouring or added MSG.
« ltis bain-marie and freeze-thaw stable.

Article number: 61043050

Order Now
All product information
Benefits & Allergen Information
No Added MSG Gluten Free
Bain Marie Stable No Added MSG No Artificial Gluten Free
Flavours

Freeze Thaw Suitable for
Stable Vegetarians
Ingredients

Water, sugar, soy sauce (18%) (water, soybeans, rice, salt), thickeners (1422, 415), honey (2%), sherry, food acid (acetic), yeast extract, colour (150d).

Nutrition Information

Download product information..

Key product information

Description

This sauce is made with honey and soy sauce to add the perfect mix of sweet and tangy to noodles, pizza, braised dishes, stir fries and dipping sauces.

Packaging
6 x 2.1kg

Container
2.1kg
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Article Code

Article number | 61043050

Usage information

Preparation

Sauce for noodles, pizza, dipping sauce, braised dishes, stir fry. To ensure a gluten-free meal, avoid cross-contamination with gluten during preparation.

Yield
Servings per pack: 25. Serving size: 84 g.

Benefits

This product is ideal for chefs in commercial kitchens of any size.

Storage

Store in a cool, dry place. After opening, store refrigerated for up to 5 days or freeze.
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