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Tomami Tomato No. 2 Sauce
Product Images

Description

TOMAMI Number 2 Tomato, a flavourful addition to elevate your culinary creations. With its robust and acidic
profile, this versatile seasoning brings a bold tomato flavour to any dish. Its fruity undertones and savoury
body enhances the depth of flavour in Mediterranean favourites like pasta sauces, ratatouille, lasagne,
ragouts, stews, and braised dishes.
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Additional Information

SKU 55080

Description

TOMAMI Number 2 Tomato, a flavourful addition to
elevate your culinary creations. With its robust and
acidic profile, this versatile seasoning brings a bold
tomato flavour to any dish. Its fruity undertones and
savoury body enhances the depth of flavour in
Mediterranean favourites like pasta sauces, ratatouille,
lasagne, ragouts, stews, and braised dishes.

About Producer

TOMAMI are a small manufacturer based in Königstein
near Frankfurt/Main that’s dedicated to delicious food.
TOMAMI seasoning essences intensify flavours and give
every dish a spicy, savoury and full-bodied note. This is
also known as umami (the 5th basic taste). Umami is
found naturally in many foods, e.g. mushrooms, cheese
and seaweed, and is particularly abundant in tomatoes.
Using a unique production process, we are able to
extract an essence from tomatoes and bottle pure
umami! This is also where our brand name comes from:
Tomato and / + umami = TOMAMI. A purely natural
product – free of additives, colourings, gluten, lactose –
and naturally vegan. Fully ripe tomatoes are a valuable
source of vitamins, minerals and fibres; at the same
time, they are rich in natural flavours. Apart from
possessing the basic “sweet” and “sour” tastes,
tomatoes also have an “umami” (pleasantly savoury)
taste and include “kokumi”, a taste enhancer or
perceived richness and roundness that heightens the 5
basics tastes (sweet, sour, bitter, salty, savoury) and
makes them linger in the mouth longer.

Directions for use

It couldn't be easier: add 1-2 teaspoons of TOMAMI per
serving to the dish, either during cooking or as table
condiment. The special thing about TOMAMI is that the
flavours of our seasoning essences do not dominate
the dish itself, but only serve to intensify its aromas.
TOMAMI is therefore suitable for any dish. Shake
vigorously before use. Keep in the refrigerator after
opening.

Additional Information

For the production, 100% fresh tomatoes are peeled,
pressed and heated in a similar way to winemaking -
without the addition of any other ingredients. This is
how the liquid taste booster TOMAMI is created.
Seasoning essences from TOMAMI enable you to
achieve a lot more flavour, but with a lot less work.
Anyone that has tried them won't want to use anything
else!

Energy (Kcal) 225

Energy (KJ) 950
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Fibre 3.75

Ingredients Tomatoes

Brands Tomami

Dietary & Lifestyle Suitable for vegetarians, Suitable for vegans

Protein 15.7

Salt 0.14

Size 240ml

Pack Size 6

Storage Instructions Store in a cool, dry place.

Country of Origin Germany & Territories
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