
Sitz der Gesellschaft: 73342 Bad Ditzenbach
Geschäftsführer: Elmar Schulz, Sally Wagner 
Amtsgericht Ulm/Donau HRA 541000

www.kraeuterhaus.de
Ust-ID-Nr. DE 205872348

Kräuterhaus Sanct Bernhard KG
Helfensteinstraße 47 
73342 Bad Ditzenbach

Telefon 0 73 34/96 54 0
Telefax  0 73 34/96 54 44 
info@kraeuterhaus.de

Der Spezialist für Naturheilmittel und Kosmetik. 
Seit 1903 im Dienste der Gesundheit.

 

Bruscetta  

Organic Seasoning Mix 
A delicious seasoning mix from controlled organic cultivation 

 
 
This is how the Tuscany tastes! This unique composition of dried tomatoes and different certified organic spices is an 
enjoyment for the palate, with which a tasty, always fresh, vegetable spread is easily made. Bruscetta tastes also excellently 
in the tomato sauce, with spaghetti, on the pizza, in salad dressings, with lasagna ... Whether pure or mixed with olive oil or 
cream - your ideas for the use of Bruscetta know no bounds. Have a taste! 
 
Ingredients: Tomato Flakes*, Spice Mixture* (with Paprika*, Oregano*, Pepper*, Basil*, Coriander*, Rosemary*, Thyme*, 
Onions*, Marjoram*), Maize Starch*, Salt. 
*Certified organic. 
 

Average nutritional values per 100 g 
Calorific content 1195 kJ/ 282 kcal 
Fat 3,4 g 
- of which saturated fatty acids 0,6 g 
Carbohydrates 50,5 g 

- of which sugars 38,8 g 
Protein 14,5 g 
Salt 5,1 g 

 
 
Preparation with olive oil: Take about 2 tablespoons seasoning, moist it slightly with about 2 tablespoons of water, stir in 1 
tablespoon of olive oil and let it soak for about 10 minutes - that's it! 
 
 

 
 

 
 
DE-ÖKO-001 
EU-/Non-EU-Landwirtschaft 
 
Made in Germany 
 
 
Contents 130 g  
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