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CRAFTED JUST HOW
IT SHOUL® BE

40 ONION BHAJIS







SIZE:- 101X206 MM

4 STREET FOOD I
CRAFTED JUST HOW
IT SHOULD BE

40 ONION BHAJIS

BEST BEFORE:

Crispy fritter made with onion, gram
flour and a blend of aromatic spices 23-05-2026

INGREDIENTS

Onion (80%), Gram Flour, Refined Cottonseed Qil, Lemon Juice, lodised
Salt, Spices (Cumin, Coriander, Cumin Seed, Carom Seeds, Fenugreek,
Black Pepper, Cardamom, Yellow Chillies, Cloves, Nutmeg, Mace),
Turmeric, Baking Powder, Green Chilli Powder

Allergy Advice
Manufactured in a facility that processes Milk, Gluten, Nut,
Celery and Soy .

Heating Instruction
Oven cook: Remove all packaging, place product on a baking tray in the centre
of a pre- heated oven to temperature 200°C/Fan 180°C/Gas Mark 6

Frozen: 14 to 15 minutes.

All appliances vary, these are guidelines only. Ensure product is piping
hot throughout before serving. Do not reheat once cooked.

STORAGE " -
Nutritional Information

Keep frozen. Once defrosted,

keep refrigerated and consume Typical Values As Sold |  per 100g

within two days. Energy 200 kcal

For Best Before see top of the label. Energy 837 KJ

Suitable for Vegetarians Fat 79

of which Saturates 1.59
Carbohydrate 299
of which Sugar 59

'i g Protein 59

Salt 1.79
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WEIGHT:
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