PLAIN HORSERADISH

CHRZAN

* fresh Ontario grown
e carefully selected for its texture
e naturally hot

* no preservatives added

* not pasteurized

“NATURALLY THE BEST”

We all know the value of good-tasting, nutritious food. At Tymek's we use only Io'c'olly'gro;zvn vegetables dndrun our production
according to traditional-recipes—W-e-do.not_add-any preservatives or artificial ingredients and there is no pasteurization

involved, as a-result,.all.our products provide arich source of prob|oT|c and Vitamin C goodness. Tymek's Natural Feeds has
been supporting Oniario-farmmersfor.25 years. Our unique and: cu’rhenhc “products are available to yousright'here in the GTA
or through one of our many clients across Ontario. Qur producfs have been—recogmzed ond oworded mthpJe times by the
National Postin-best product and best quality category. —=——_ == - .




— Nutrition Facts
| Valeur nutritive

Serving Size/Portion serving (5 mL)

Amount %% Daily Value
& Tenzur % valeur guotidienne

Calories / Calories 2

Fat/ Lipides 0.1 g 0%
Saturated / saturés 0 g 0o
+ Trans/ trans 0 g °

Cholesteral / Cholesi&rol 0 mg

Sodium / Sodium 2 mg 0 %

Carhohydrate [ Glucides 0 g %
Fibre / Fibres 0 g 0%
Sugars / Sucres 0 g

Protein / Protéines 01 g

Yitamin A / Vitamine A
Witamin G/ Vitamine G
Calciom / Calcium
Iron f Fer

CHRZAN-PLAIE ==
HORSERADISH™
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Ingredients

water, vine

HORSERADISH SAUCE

INGREDIENTS

e 4 tbs Tymek's horseradish
* 3 hardboiled eggs

e 3 tbs sour cream

e 3 tbs mayonnaise

¢ Salt and white pepper

o Vitsp sugar

PREPARATION

* Chop eggs into cubes and add rest of the ingredients.

e Store refrigerated for up tfo 5 days. Enjoy with roasted
mealts or cold cuts.

ADDITIONAL SUGGESTIONS

e Use as deep with vegetables and chips

e Perfect accompaniment to steak, venison,
and fish like mackerel, funa, and smoked trout.

STORAGE INSTRUCTIONS

PACKAGING OPTIONS

Keep refrigerated

250ML X 12 CASE

Consume within a month
after opening
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