) ) SEASONING "FOR = SEASONING "FOR E
ﬁEASQNH\S rFOR FISH VEGETABLE DISHES" é; KHINKALL" -}; i
& 20gr = 20gr P
SEASONING "FOR =5 | SEASONING "FOR KIDNEY =, ,, ) =
MEXICAN POTATOES" < BEANS" ég: KHMEzL(I) SIUNELI .;
20gr 20gr & & &
SEASORINS g AT SEASONING "FOR SATSIVI' | [ "SVAN SALT” et
Yogr 20gr Yo 20gr Yo
SE?{?E&EEOEOR I "DRY AJIKA® SEASONING "FOR PILAF
20gr Yo 20gr 20gr
"CHILLI® B " ) = BLACK PEPPER
105r g DRIED DILL* 1036 ¥ Gar
"DRIED CORIANDER® ot "DRIED PARSLEY* et "DRIED BASIL
10gr Yo 10gr Yo 10gr /
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/ SEASONING SEASONING "FOR SEASONING "FOR SEASONING "FOR
"FOR FISH" VEGETABLE DISHES* KHINKALI® MEXICAN POTATOES®
80gr 70gr 70gr 70gr
SEASONING "FOR " « SEASONING "FOR SEASONING
KIDNEY BEANS* KHMEgé SIUNELI MEAT DISHES® "FOR SATSIVI"
60gr & 70gr 70gr
"SVAN SALT* SEASONING IZOR "DRY AJIKA® CHILLI POWDER
30 KHARCHO 70 60
gr 70gr gr gr
DILL SEEDS BLACK PEPPER CORIANDER SEEDS
POWDER POWDER POWDER PAPRIKQZ)PIOWDER
60gr 70gr 50gr &
DRIED GARLIC CARAWAY POWDER MARJORAM ROSEMARY POWDER
POWDER
70gr 70gr 60gr 50gr




Big doi-pack

\

SEASONING SEASONING "FOR SEASONING "FOR | aie SEASONING "FOR
"FOR FISH* VEGETABLEDISHES® KHINKALI* '| MEXICAN POTATOES®
700gr 700gr 700gr 700gr
SEASONING "FOR . « SEASONING "FOR SEASONING
KIDNEY BEANS® KHM%IOSUNELI MEAT DISHES" "FOR SATSIVI*
700gr & 700gr 700gr
"SVAN SALT? SEASONING "FOR - "DRY AJIKA® e | SEASONING "FOR PILAF
700gr KHARCHO 700gr 700gr
8 700gr ) 8 ‘ &
BLACK PEPPER "DRIED GARLIC" “‘? "PAPRIKA" "PEPPER SWEET RED*
700gr 700gr ‘ 700gr 700gr
¢ 1 Q
s2me Eo— .
"CHILLI "DRIED DILL¢ "DRIED PARSLEY* "DRIED CORTANDER®
500gr 250gr 200gr 170gr
\ . "BLACK PEPPER "CORIANDER SEEDS . .
DRI];ODOBfSIL SOWDER" POWDER- CARAW;AOS({) PrOWDER
& \ 700gr 700gr ! &
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AJIKA WITH

AJIKA FOR GOURMETS
L WALNUTS 50 - 130 gr

50 - 130 gr

AJIKA WITH FEIJOA

’ AJIKA WITH TANGERINE
50 gr

50 gr

AJIKA WITH CHERRY
‘ 50-130gr

\
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