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X BASE [ ] g
X TALIAN S RAFHAN CORN OIL = KNORR TOMATO PUREE &
X e Sauce made with right mix of tomatoes, herb & . . . X
P . . . . . . Rafhan Corn Oil lets the true flavours of TOMATO PUREE Knorr Tomato Puree is made with 100 real 8
& spices, vinegar, fried onion & garlic to deliver . © o &
Q . . e your dish come through. and natural tomatoes for use as gravy base. Q
2 same quality taste in variety of applications %
X including tomato base for pizzas, pasta & g
Q Q
& lasagna. &
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< KNORR CHICKEN STOCK = KNORR DEMI GLACE SAUCE KNORR LIME SEASONING <
: . . . o
g POWDER G Knorr Demi Glace delivers a classic, POWDER <
& gmray .. . . ..
% Knorr Chicken Stock Powder brings that H’ meaty taste in just 5 minutes. Knorr Lime Seasoning is made from <
X full, intense, meaty taste to every dish. k = 3 real limes for consistent sourness and X
Q o <
& ~ aroma. 3
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