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TRUEfoods Frozen 50% Reduced
Lamb Stock

Fresh reduced lamb stock made in the traditional way of slowly simmering bones and adding fresh
vegetables herbs and spring water to create this wonderful fully flavoured natural stock.
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39119

Fresh reduced lamb stock made in the traditional way
of slowly simmering bones and adding fresh vegetables
herbs and spring water to create this wonderful fully
flavoured natural stock.

TRUEfoods make and sell fresh stocks made without
compromise by using traditional culinary principles,
100% British sourced bones, a direct source of filtered
spring water, and carefully sourced UK vegetables. Only
pure, natural ingredients are used -no flavour
enhancers or life extending ingredients.

Empty contents into a saucepan. Heat over a moderate
heat stirring occasionally.

BRCGS Certified Production

Use within 3 days of defrosting.
26.0000

109.0000

0.5000

0.1000

0.6000

Do not refreeze once defrosted.

Spring water, lamb bones (36%), onions, carrots, garlic,
tomato puree, thyme, rosemary, black peppercorns,
bay leaves.

TRUEfoods Ltd

Lactose Intolerant, Suitable for Coeliacs
6.1000

0.2800

2.5kg

1

Store at -18°C or below. May be kept frozen for up to 12
months from date of production.
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Country of Origin Great Britain
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