BALLYMALDE RELISH, CHEESE
& CRACHER SELECTION

INGREDIENTS:

Ballymaloe Relish: Ternatoes (41%), Viregar,
Sugar, Oniors, Sultanas, Tomain Puree (5%),
Se3 53T, Mustard Seed, Spices.
Horgans Wintage Irish Creeddar: Ml
Cashel Blue®: Ml
Cooleeney Camembert: Mibh.
Sheridens Orachers: Whalemeal Wheat Flour
(GR%Y, BuEtermill (25%), Butier (MBlk] (%),
Sea Salt.

For allergens, including ceneats containing
ghuten, Lee ingrecients hagnlighbed in beld.
Shiridans Crachird ane Made in & Bakery
which also hardles nuts.

BALLYMALDE DRIGIMAL RELISH
Mutrition Infarmation:
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SUITARLE FOR VERETRAIAAS,
FTORASE IEETRUETIOEE:
Keep refrigerated 8°C fn 5°C.
Relish: Consume within & monika.
Chaacey: Coranrva within 3 day of epening,
Crachery: Onoe epen Sore in sirtkghi container
el penaarme within T days.
Wintage irish Chistdar packaged
i b profecTive lfridphans,




