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    Not Rated Yet

Sales price 10,95 €

Salesprice with discount 
Incl. VAT 21%: 1,90 €

Description
Tactical Food - taste of true food, designed for special forces, now
available for you.
Main dish.

Homemade mashed potatoes made with real potatoes and milk with crispy
bacon. The dish has a very high calorific value and gained a big popularity
in a very short time. 100% natural, without preservatives and additives.
Energy content per portion is 601 kcal.
Ingredients:
Potatoes (66%), smoked bacon (20%), milk, onions, carrots, salt. This
product is produced in a facility that processes celery and mustard.
How to prepare:
Ready in 10 minutes, just add hot water, wait a bit and enjoy.
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This food is prepared by using special freeze-dry technology, which gives 8
years of shelf life.

Unique material – fully integrates comfort and efficiency, can be
placed directly over a small fire
Easy to reach – lower package, so no need to get messy to reach the
bottom
No folds or corners – rounded corners inside mean no more fishing
around for that last bit
A seal you can trust – special design grip means no more leaks
Recognised design – received the 2017 Bronze Egg award in packaging
design

HISTORY
Freeze-drying is one of the best food-preservation methods. The Indigenous
peoples of the Americas living in the Andes, South America, discovered two
centuries ago that if they take frozen foods higher up to the mountains,
where the air pressure is lower, then the ice crystals start to vaporize,
i.e. to sublime. At modern times, this method was taken into use to store
food 50 years ago for the American special forces in the Vietnam War.
TASTES JUST LIKE AT HOME Our production complies with all European
requirements. At first, we prepare a perfect dish, where all nutrients are
in balance and that tastes just like the real homemade food should taste.
We do not use unnecessary additives that would artificially increase the
calorific value. The energy you receive from our food is real and gives the
necessary “go” to everyone even in the most difficult conditions. The
creators of our food know, how important is the home-like taste of food,
when you are far away for a long time, away from your beloved ones.
Therefore, we have prioritised the taste and texture of food in our

products. In addition to the perfect taste, we have also paid attention to
the appearance of food, as people are also eating with their eyes.
All ready-to-eat food is freeze-dried, or simply said, firstly, we freeze
the food quickly and then we slowly start to raise the temperature. In this
long process in a vacuum chamber, all the water is removed from food,
leaving about 99.7% of all the vitamins and nutrients in the food without
losing its taste and appearance. Now, if you pour water on food again, it
takes its initial shape and form and tastes just as good as before. In more
extreme conditions, it is good to know that since all our dishes are pre-
cooked and 100% freeze-dried, they can also be consumed without adding
water, by just eating them as dry snacks. In addition, the food can also be
prepared with cold water – it just takes a little longer. However, we
recommend you to always eat it warm in order to get the right tasting
experience.
PRESERVATION TIME: 8 YEARS
Thanks to this special technology, we can offer a “best before” of 8 years.
Even after that, the food is completely edible, as the environment created
is 99.9% dry and thus, unsuitable for bacteria. However, after that time,
the taste and structure of food may change a bit and in order to ensure the
best quality, our preservation time is currently set to 8 years.
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