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MAPUCHE-FIRE

Mix of spices for BBQ and casserole dishes. Goes well

with meat, thick soups and beans.
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Fir Grill- und Schmortopfgerichts

Mapuche-Feuer

Bio-Feinschmecker Amerika @

Produkt Kurzbeschreibung

Mix of spices for BBQ and casserole dishes. Goes well with meat, thick soups and beans.

Produkt lange Beschreibung

Grill and casserole spice
Organic Gourmet America

Description
Mix of spices for BBQ and casserole dishes. Goes well with meat, thick soups and beans. Inspired by a
traditional spice of the indigenous South American Mapuche community.

Available as
05004969 Stackable aroma protection tin, 95g each (medium tin).

Ingredients
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Paprika*, hickory smoked salt, coriander seeds*, cumin*, chilli*, buffalo grass*. *From controlled
organic cultivation.

Recommended preparation

Add while the food is cooking. Before grilling, rub the grillables with "Mapuche fire" and let them
simmer.

Ecological control body
DE-OKO-003

GALERIEBILDER

. Tipp: Wiihrend des Garens ¢ f‘::
Herbaria Vor dem Grilen it Mapuche

einreiben und ziehen lasse-
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