STUFFED TOMATOES
AND PEPPERS WITH
RICE AND OVEN
BAKED POTATOES

INGREDIENTS

Rice-stuffed tomatoes & peppers: Tomatoes, green RETAIL TRAY
peppers, rice, water, tomato pulp (crushed tomatoes, ~ HO-RECATRAY
tomato juice, acidity regulator: citric acid), extra virgin

olive oil, tomato paste, frozen onions, parsley, salt,

mint, dill, garlic, sugar, black ground pepper. Baked

potatoes: fresh potatoes, tomato pulp (crushed

tomatoes, tomato juice, acidity regulator: citric acid),

extra virgin olive oil, salt, sugar, black ground pepper.
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the plastic film.
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