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Directions
. 1. Heat the pan. Then add 200 grams of meat and 2 Tablespoons (30 ml) of water. o ‘0

Stir-fry until cooked.
2. Add 1 pack of “THAI BASIL STIR-FRIED SAUCE” and stir-fry until cooked.
3. Add Thai Basil leaves and turn up the heat to stir-fry until well combined.
Ready to be served.
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Barcode 684 Barcode ﬂ%\'a\‘lam‘waﬂ( Barcode ﬂa'a\‘.igmdﬂ
8 854334 005543 8 854334 005550 2 88 54334 00291 1
Dimension ﬂﬁiaﬁg\]ﬂ‘idﬂ © 11779 16.30 cm x 8717 31.50 cm X §9 17.20 cm
Dimension NRAIARINAE © 11219 10.00 x 817 15.00 x ;;(\‘1 15.00 cm
Dimension Glia\‘iLﬁlm © 11219 10.00 cm x 817 15.00 cm x W1 1.35 cm
Net weight (W19 Bn&UA/NE DY) : 1.44 kg
Gross weight (NUNFUANTINLTINAMN)  © 1.96 kg
It RIS : 4432 g
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Directions P

1. Boil 200 grams of minced meat until cooked. Then turn off the heat.

2. Add 1 pack of “LARB SEASONING POWDER” and 2 tablespoons (30 ml) of water. o \.. J
Then mix well.

3. Add shallots and spring onions. Then mix well. Garnish with mint leaves. ;F,
Ready to be served. e
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Barcode 684 Barcode ﬂ%\'a\‘lam‘waﬂ( Barcode ﬂa'a\‘.igmdﬂ

8 854334 005383 8 854334 005390 2 88 54334 00222 5
Dimension NaaygNWN : 1719 16.30 cm x 817 31.50 cm X §9 17.20 cm
Dimension NRBIARLWAE © N9 10.00 x 817 15.00 x O 15.00 cm
Dimension Glia\‘iLﬁlm : N4 10.00 cm x &17 15.00 cm x %11 1.35 cm
Net weight (SWsin&wen/naad) . 1.08 kg
Gross weight (f:mﬁﬂﬁuﬁ"ﬁmms@ﬂwmeﬁ) : 1.59 kg
ST e : 3387 g
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