How to Use Culinary Argan Oil

Culinary_Argan OIl is used as
flavoring in salad dressings, drizzled
ice, cous cous, pasta, Steamed
Vegetables, warm  goat cheese,
¢s, quinoa, hummus o
freshly coaked fish before serving or
d to a pesto sauce, pie crust o
muffin recipe. Its distinctive nutty
flavor enhances any dish and is ideal
for bread dipping. Add some honey
to the ol and your breakfast
experience will never be the same.
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NUTRITION FACTS :
1 Tablespoon (14g) = 120Kcal
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