BAMBUZA @ HOME

Vermicelli Noodles

Product Code: W46
GTIN code: 0086000/636424

8 4
Thin and delicate, our dried Vermicelli Rice Noodles
are a traditional staple of Asian cooking. An extremely
versatile ingredient, Vermicelli Noodles are perfect
for noodle soups, stir-frys, cold noodle salads and

more. Use as a base for dishes like grill bowls or as a
filling in fresh salad rolls.

Storage Method
Dry Goods, Shelf Stable

SERVING SUGGESTIONS:

Use cooked Vermicelli with a little bit of oil of your
choice. Use in salad rolls, soups, or as pasta.

STORAGE
Shelf Life Storage
365 Days Dry Good
y Y INGREDIENTS
Rice, Water, Salt
PREPARATION
Soak the Vermicelli Noodles in PACKAGING INFORMATION
fresh water for 5-10 minutes.Cook . .
the Vermicelli in boiling water for Unit Net With: 140z (400g)
6-8 minutes. Remove from heat, Master case 40 Units
drain and rinse with fresh water. Gross Weight  114.6 Kg
Net Weight 13.6 Kg
Nutrition Facts Cube 30cmx 60 cmx 30 cm
7 servings per container Ler_]gth 60 cm
Serving size 2 oz (579) Height 30 cm
. |
Amount Per Serving Width 30 cm
Calories 200
—W
Total Fat 0.5 1% MORE ABOUT THIS ITEM
Saturated Fat Og 0%
Trans Fat Og Our versatile premium Vermicelli Noodles is made with carefully
g::::::‘m;omg g: selected natural ingredients for a light and slightly sweet taste.
Total Carbohydrate 44g 16% Our premium Vermicelli Noodles is carefully sourced from the
Dietary Fiber 1g 4% fertile farmlands of Vietnam’'s Mekong River Delta. BAMBUZA is
Total Sugars Og . .
P S e proud to work with growers and suppliers that share our
Protein 4g commitment to a sustainable future through safe, responsible
Vitamin D Omcg EE—TT farming practices that protect the community and the
Calcium Omg 0% environment.
Iron 0.2mg 2%
Pmass'l_‘m — — — o Gluten free ¢ No Preservatives
*The % Daily Value (DV) 1ells you how much a nulrient in a .
;:n.ﬁngoflood confributes 1o a daily diet. 2,000 calories a e Fat Free . Vegeta”an/Vegan
y is used for general nutrition advice.
¢ Non-GMO
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