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Onions, Cabbage, Carrots,

Shiitake mushrooms, Celery, Garlic,
Burdock, Broccoli, Ginger

How to use
Dried Vegetable Bouillon

For a secret ingredient in every dish

Boil water in a pot and boil for 7 minutes. when taking out
If you squeeze it gently, you can bring out all the flavor.

For a dried vegetable ingredient

Break the pack and use it as an ingredient in hamburgers, fish balls,
and soups.
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