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General Information

Description

Label and customer information for Knorr Patak's Vindaloo Paste 4x1.05kg, jar

IMPORTANT NOTICE: 

The product information provided is for the latest product on the market. However, to ensure you have the correct information, 

related to the product you are currently using, ALWAYS REFER TO THE PRODUCT LABEL.

Product NameCountry Brand Name

KnorrAustralia PATAK'S VINDALOO PASTE ( 1.05 kg)

Product Name

NoteDescriptive NameCountry

Australia Knorr Patak's Vindaloo Paste 1.05kg

Legal Description

Symbols/Logos

None

General Function and Purpose

Vindaloo Paste is a hot spice blend which contains coriander, tamarind, cumin, turmeric, chilli,and spices. 

Additional Customer Info

Unilever Code: 61032990

Ingredient Declaration

Ingredients Declaration

Vegetable oil, spices (26%), water, salt, maize flour, tamarind, food acids (acetic, citric, lactic), garlic powder.

Made in factory that uses wheat, milk, peanuts, soybeans and tree nuts

Claims and Declarations

Property Value CommentUOM

No. per bottle52Portions/Doses/Uses

kg1.05Weight

g20Weight per serving/portion

Text Best Before (BB) MMYYYY, HH:MM, 4 digit Julian code, AUS (country code)Date Marking

Declarations

Property Value CommentUOMConditions

Unopened month(s)24Shelf Life Total

After Opening month(s) Do not refrigerate6Shelf Life Total

Shelf Life

Property CommentOf Manufacture Of Packing

UK From imported and local  ingredients.Country

Product Origin

Risk of Cross Contamination during Processing

Information captured in the following property groups relates to the total allergen status of a product i.e. allergens inherent in 

the underlying ingredient composition of the product in addition to those due to cross contamination during processing of the 
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Risk of Cross Contamination during Processing [Continued]

product and which impact on final product labelling

Property Concentration CommentYes No Comp of RM Contam.UOM

mg/kg �������� Cross Contact- made on same equipmentCereals cont. Gluten + prods.

mg/kg����Crustaceans and products

mg/kg����Molluscs and products

mg/kg����Egg/Egg products

mg/kg����Fish / Fish products

mg/kg �������� Cross Contact- made on same equipmentPeanuts/Peanut products

mg/kg �������� Cross Contact- made on same equipmentSoybeans/Soybean prods.

mg/kg �������� Cross Contact- made on same equipmentMilk / Dairy products

mg/kg �������� Cross Contact- made on same equipmentNuts/Nuts products

mg/kg����Sesame Seeds and prods.

mg/kg����Sulphite (=> 10mg/kg)

mg/kg����Yeast

Food Allergen / Food Intolerance

Property CommentYes No

����  Halal certificate provided on requestHal-al

����Kosher

���� Cross Contact- milk & dairy productsVegan

����Ovo Lacto Vegetarian

Dietary - Guaranteed

NoteProperty Description

52 portions per jarClaim 1

Heat Rating: Very HotClaim 2

Suitable for vegetariansClaim 3

No artificial coloursClaim 4

No artificial flavouringsClaim 5

No added MSGClaim 6

On Pack Claims

NoteProperty Description

Halal certifiedClaim 1

Additional Claims

Instructions

Instructions for Use

DUE TO THE AUTHENTIC NATURE OF THIS PRODUCT, SOME OIL SEPARATION MAY OCCUR. WE

RECOMMEND THAT YOU STIR IT WELL BEFORE USAGE.

RECIPE SUGGESTION

Beef Vindaloo:Serves 10

100 ml Oil, vegetable

200g KNORR PATAK'S Vindaloo Paste

2kg beef, diced 

20g Knorr Beef Booster

300g tomatoes, crushed, tinned

500ml water

30g curry leaves 

Method

1. Heat oil in a large pot, add Knorr Pataks Vindaloo paste and lightly cook. 

2.Add the diced beef and cook until browned, add the Knorr beef booster, tomatoes and water and simmer until meat is tender.
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Instructions for Use [Continued]

3. Serve and garnish with curry leaves.

Serving suggestion

Serve with steamed basmati rice, naan bread and Knorr Patak's Mango chutney.

Storage Instructions

STORE IN A COOL DRY PLACE AWAY FROM DIRECT SUNLIGHT. ONCE OPENED USE WITHIN 6 MONTHS AND STORE AT ROOM 

TEMPERATURE. DO NOT REFRIGERATE

AND DO NOT STORE DILUTED PASTE.

Safety Instructions

THIS PRODUCT CONTAINS RAW SPICES AND MUST BE COOKED BEFORE EATING. 

ENSURE PRODUCT IS PIPING HOT BEFORE SERVING. 

USING A CLEAN, DRY SPOON, USE STRAIGHT FROM JAR AS DESIRED

OR ACCORDING TO THE RECIPE SUGGESTION.

Disposal Instructions

Packaging is Recyclable except cap and induction seal. 

On Pack Nutrition Information  [As Sold]

Property Value

CON

CUC

REF

20gServing Size

On-Pack Nutrition Information as Sold

Typical values per 100g as sold per 100ml as sold per ServingAttribute UOM

kJkJ 3711855Energy

kcalkcal 89444Energy

g   -   0.94.4Protein

g   -   1.67.8Carbohydrate

gincluding fibre 1.67.8Carbohydrate

gSugars 0.42.1Carbohydrate of which

g   -   8.844Fat

gSAFA 0.63.1Fat of which

gDietary NANAFibre

mgmg 5152560Sodium

Nutrients Guideline Daily Amount %Attribute GDA synonym

RDIkJ 4.38700Energy

RDI   -   1.850Protein

RDI   -   0.5310Carbohydrate

RDASugars 0.490Carbohydrate of which

RDI   -   12.670Fat

RDISAFA 2.524Fat of which

RDIDietary NA30Fibre

RDImg 22.42300Sodium

Nutrition Information

All quantities in nutrition table are average values
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Contact Details

Company Contact Information

Unilever Food Solutions

www.ufs.com

A division of Unilever Australasia

® Registered Trade Marks

219 North Rocks Road

North Rocks NSW 2151 Australia

103 Carlton Gore Road

Newmarket Auckland 

1023 New Zealand

For questions or comments call our Careline free on:

1800 888 695 (AUS) 0800 449 221 (NZ)


