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OMANI LEMON SLICE
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Dried Lime Slices (Omani Lime) | glos goud  yus D!
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4 Dried lime slices are made from Omani limes, which are traditionally used in Iranian
4 and Middle Eastern cuisines. The limes are fully dried, allowing them to impart their
¢ unique tangy and aromatic flavor to various dishes. These slices are particularly
popular in stews, soups, rice dishes, and sauces, adding a distinct sour and slightly
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) bitter taste that enhances the overall flavor profile.
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¢ Product Features | Jgaxo sl S 9

4 Distinct Tangy Flavor: Omani lime slices offer a sour, tangy, and slightly bitter
4 flavor that adds a unique taste to your dishes.
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Natural & Dried: The limes are naturally dried without preservatives or artificial
additives.
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4 Easy to Use: Simply add dried lime slices to your dishes for an instant burst of
¢ flavor.
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4

8 Wide Culinary Application: Commonly used in Persian stews, soups, sauces, and
Y rice dishes in Middle Eastern cuisines
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4
¢ Benefits | wlgd ¢ ole>
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¢ Boosts Immunity: Omani limes are rich in vitamin C, which helps strengthen the
< Immune system.
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{ Aids Digestion: Dried lime can aid in digestion and reduce bloating.
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¢ Antioxidant Properties: Omani limes contain antioxidants that help protect the body
< from free radical damage.
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Cooling & Detoxifying: Dried lime helps detoxify and cool the body naturally.

Culinary Applications | eslaw! o g
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In Stews & Soups: Add dried lime slices to stews and soups for a unique sour taste.
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In Rice Dishes: Add dried lime slices to rice or pilaf for a tangy and refreshing
flavor.
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In Sauces & Marinades: Use dried lime in sauces and marinades to enhance flavor.
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As a Seasoning for Grilled Foods: Add dried lime slices as a seasoning for grilled
meats and dishes.
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4 Add to Stews & Soups: Add dried lime slices during the cooking process of stews or soups.

Usage Instructions | & ypae ogxs
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Use in Rice: Add dried lime slices while cooking rice for added flavor.
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4 Grind & Add to Sauces: Grind dried lime slices and add them to sauces for extra flavor.
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Seasoning for Grilled Dishes: Use dried lime slices as a seasoning for grilled dishes
to enhance the flavor.

Nutritional Information (Per 59) | (o,5 & s 43) (glas iz CleMb!

Energy: 18 kcal | s J5 VA =55,

Protein: 0.2 9 | ¢,5 «.¥ ;09

Fat: 0.1g | o5+ 10y
Carbohydrates: 4 g | 0,5 f :ol 00,5

Salt: 0.01 g | o5 + .oV 2 S
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Storage Recommendations | ;1o sbamogs
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Store in a cool, dry place away from direct sunlight.
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Seal the packaging tightly after each use to maintain freshness.
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OMANI LIMON SLICE
55gr 20z

12.3cm

t—( 100% Organic




