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Oyster

Essences of sea 79

The new range of the Alphabet of
flavours offers the essence of every
flavour in some drops. You can use it in
any gastronomic aplication to increase
a flavour, give a special nuance, combine
it with other flavours or simply enjoy the
essence of nature.

Anchove

50 g

natural identic flavour
Prawn Head

50 g

natural identic flavour

Prawn

50 g

natural identic flavour
Black Caviar

50 g

natural identic flavour

Sea urchin

50 g

natural extract
Smoked Salmon

50 g

natural identic flavour

Lobster
natural extractnatural extract

46107614

46107604

46107600

46107606

46107602

46107612

46107608

46107610

50 g50 g

They can also find all the flavors in 1 kg container.NEW
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