Organic Ground Bourbon Vanilla 1kg

Finely ground Bourbon vanilla is an essential ingredient in many sweet dishes. It adds a special touch to baked goods, desserts, and
beverages. What makes a vanilla pod a Bourbon vanilla? Vanilla can be called Bourbon vanilla if it comes from Madagascar, La
Réunion (formerly lle Bourbon) or other islands in the Indian Ocean. Its botanical name is Vanilla planifolia. It is also known as spice
vanilla and is the most commonly used and popular of the three commercially used vanilla species in Europe. Find whole Bourbon
vanilla beans here.

Zum Produkt

Nahrwerte

Unzubereitet pro 100 g

Calorific value kj 1359 kj

Calorific value 325 kcal
kcal
Fat 339
Of which 099¢g
saturated fatty
acids
Carbohydrates 57.8¢
Of which sugar 57.2 9
Fibers 24 g
Protein 49

Allergene
Gluten-containing cereal Nein
Chicken egg Nein
Peanuts Nein
Milk Nein
Celery Nein
Sesame seeds Nein
Lupines Nein
Crustaceans Nein
Fish Nein
Soy Nein
Nuts Nein
Mustard Nein
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Sulfur dioxide and sulphite Nein
Molluscs Nein
Cashews Nein
Spelt Nein
Barley Nein
Oat Nein
Hybrid Strains Nein
Kamut Nein
Macadamia Nein
Almonds Nein
Brazil Nuts Nein
Pecans Nein
Pistachios Nein
Rye Nein
Hazelnuts Nein
Sesame Nein
Walnuts Nein
Wheat Nein
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