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pour 3 0z (85 g)
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Wl s L gy = A 4 S S | Saturated / saturés 0.3 g
)/ /74,35 “302185g  /A5AT / 20 - COOKED - 4/ S G| Saueled s 1%
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i s )?éEEZE-R 18 MONTHS NO 110 15.x11/x50 | - Protein / Protéines 17 g
by, / (i T o ; 7 \ j Cholesterol / Cholestérol 40 mg
LN ; ‘ Sodium 125 mg 5%

/1 3 : Potassium 250 mg 7%

/" Heating Instructions: Calcium 10 mg 1%
ZInstructions'de Chautfaue: Iron / Fer 0.5 mg

Oven: ?reheat oven to 400°F. Place defrosted breats in oven and bake 15-20 minutes Phosphorus / Phosphore 150 mg /
per side, or until internal temperature of 74C/165°F is reached ? 5% orless s alttle, 15% or more s a lot s

* 5 % ou moins c'est peu, 15 % ou plus c'est beaucoup |

Ingredients: Chicken Breast, Water, Flavour
(modified corn starch, dehydrated turkey
broth, dextrose, spice extracts), pea fiber,
sodium/potassium phosphates, Sea salt(sea
salt, anti-caking agent, silicon dioxide), Canola
oil, Opti Form(sodium lactate, sodium acetate,
sodium diacetate)
Ingrédients: Poitrines de poulet, eau, Saveur
(amidon de mais modifié, bouillon de dinde S
déshydraté, dextrose, épice extraits), fibrede |
pois, phosphates de sodium / de potassium,
Sel de mer(sel de mer, anti-agglomérant,
dioxyde de silicium), Huile de canola, Opti
h POU rq Form(Lactate de sodium, acétate de sodium,

diacétate de sodium)
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