11! Ontario

-Halal Certified
-Fully Cooked
-Full Muscle Breast
-100% White Meat
-40z Portion
-Low Sodium
-Soy Free
-Gluten Free

v --—%*«%886126644

HALAL B Nutrition Facts
: ‘,’3?,335{,:? 1/2664/ iy GLACIAL Valeur nutritive

Per4 oz (113 g)
pour 4 oz (113 g)

4 v s i : £ i 7 . = - e Calories 100 % Dally Value*
f 7 Z 7 gl S % valeur quotidienne*
W’T(Kg) y PIECEWT ' . PIE // PR TEiN Ve, cATEGORY A, 3 Total Fat / Lipides 1.5 g 2%
bl T % T Saturated / saturés 0.4
/ )/ 211357 402/1139 S / 20 - COOKED - 4/ | sauacdisauesog 2%
/// ‘ 4{' Sl // ; ,/ _ Carbohydrate / Glucides 1 g
: GASE DIMENSIONS umwaxu o 3 Fiber / Fibres 1 g 3% |
/ /STORAGE:/ SHEI.F LIFE ALLERGEN / PALLET % ' - Sugars / Sucres 0 g 0%
ﬁéEEZER 18 MONTHS / 110 15.x11. x5 0 ‘ Protein / Protéines 23 g
/ '/" X : Cholesterol / Cholestérol 50 mg

Sodium 170 mg 7%

Potassium 350 mg

o Heating Instructions: Calcium 20 mg 2%

;lns‘lruniions de Chauffage: Iron / Fer 0.75 mg
Oven: Preheat oven to 400°F. Place defrosted breats in oven and bake 15-20 minutes Phosphorus / Phosphore 225 mg ’
per side, or until internal temperature of 74C/165°F is reached. e e e o I Lot peaucoup f
GrillyPlace chicken on greased grill over medium heat 7 to 8 min. on each side or until

Ingredients: Chicken Breast, Water, Flavour
done 74C(1650F) (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
déshydraté, dextrose, épice extraits), fibre de
pois, phosphates de sodium / de potassium,
Sel de mer(sel de mer, anti-agglomérant,

dioxyde de silicium), Huile de canola, Opti
OU Form(Lactate de sodium, acétate de sodium,
diacétate de sodium)
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