PERCH FILLET
IN LEMON SAUCE
WITH RICE

INGREDIENTS

Perch fillet in lemon sauce: frozen PERCH fillet,

mustard (water, MUSTARD SEED, vinegar, sugar,

salt, natural pigment: curcumin, stabilizer: xanthan

gum, aromatic substances), extra virgin olive oil, corn RETAIL TRAY
flour, salt, natural lemon juice, parsley, sweet paprika, ~ HO-RECATRAY
black ground pepper, oregano. Boiled rice: water, rice,

frozen vegetables mix (green peas, carrots, green

beans, flambe peppers, corn), extra virgin olive oil,

mustard (water, MUSTARD SEEDS, vinegar, sugar,

salt, natural coloring: curcumin, stabilizers: xanthan

gum, aromatic compounds), salt, black ground

pepper, laurel leaves.

ALLERGENS STATEMENT
The product contains: CONTAINS FISH, MUSTARD.
The product may contain traces of: MOLLUSKS, CRUSTACEANS.
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