Nutrition Facts
Datos de Nutricion

18 servings per container/raciones por envase
Serring size/Tamaiio por Raciéa 112 cup/taza f239)
R

Amouat per serving/Cantidad por racion 16 0

Calories/Calorias

% Daily Value*/% Valor Diario*
Total Fat/Grasa Total 11 ¢ 14%

Saturated Fat/Grasa Saturada2.50 13%

Trans Fat/Grasa Trans Og

Polynsaturaiad Fet/brase Prlinsaturadz .39

Meanunsaturated Fatirass Mononseturada 20
Cholesterol/Colesterol <3mq 2%
Sodium/Sodio 550mg 24%
Total Carb./Carh. Totales 7g 3%

Dietary Fiber/Fibra Dietéticaly 0%

Total Sugars/Azicares Totales 4g

Irct, g Acad Sugers el Qg zivares aiins 0%

Protein/Proteinas 8¢

| ————
Vitemin/\itamina 0 0mog 0%  CalcumiCGalcio8Imp 6%
Iroa/Hero09my4% < Potassum/Potas 40my 4%

*The % Daily Vakee (OV) tells you how much a utrient
in 3 s2nving of food contributes to a daily dist. 2,000
calories 2 day is used for general nutntion advice,

“E1% Valor Diano |VD) ¥ indica ouinto un natriaete g3 us
porcién de alimandes cordriby2 2 una disla diaria, 2000
Ceris &l da 92 Wliica pan asecoramento ce rutricin gaenl

INGREDIENTS: SKIM MILK, CHIPPED
BEEF CHUNKED AND FORMED (CURED
WITH SALT, SODIUM ERYTHORBATE,
SODIUM NITRITE, BHT, TBHQ, CITRIC
ACID), WATER, SOYBEAN OIL, 2% OR
LESS OF MODIFIED CORNSTARCH,
BLEACHED WHEAT FLOUR, WHEY,
POTASSIUM CHLORIDE, LACTOSE,
SEASONING (MALTODEXTRIN, FLAVOR,
ENZYME MODIFIED BUTTERFAT),
SEASONING (WHEAT STARCH,
EXTRACTIVES OF TURMERIC &
ANNATTO COLOR, NATURAL FLAVOR),
XANTHAN GUM, SPICE.

CONTAINS: WHEAT, MILK.

INGREDIENTES: LECHE DESCREMADA,
CARNE DE RES PICADA AGRUPADA
Y MOLDEADA (CURADA CON SAL,
ERITORBATO DE SODIO, NITRITO DE
S0DIO0, HIDROXITOLUENO BUTILADO,
EUTILHI ROQUINONA TERCIARIA,
CIDO CITRICO), AGUA, ACEITE DE
SOYA, 2 % 0 MENOS DE MAICENA
MODIFICADA, HARINA DE TRIGO
BLANQUEADA, SUERO, CLORURO DE
POTASIO, LACTOSA, CONDIMENTO
MALTODEXTRINA, SABORIZANTE,
RASA DE MANTEQUILLA MODIFICADA
CON ENZIMAS), CONDIMENTO
éALMIDON DE TRIGO, EXTRACTOS DE
OLORANTE DE CURCUMA Y ACHIOTE,
SABORIZANTE NATURAL), GOMA
XANTANA, ESPECIA.
CONTIENE: TRIGO, LECHE.



