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Add as a topper, to
W’j salads; soups, stir
frles curries and more
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i B Nutrition Facts
73%335{1:70 6/8,849/ BRA_'P g PQULTRY Valeur nutritive

7’ 2 Per100 g
B =y pour 100 g
#| Calories 150 % Daily Value*
S % valeur quotidienne*
L ) s Total Fat / Lipides 8 g 1 %
J CATEGORY 5 o Saturated / saturés 0.5 g 4%

SKEWERED : : | +Trans/transOg

Carbohydrate / Glucides 2 g
Fiber / Fibres 0 g 0 %

St A S ) : | Sugars / Sucres 0 0% I
* 'SHELFUIFE « . ALLERGEN CASE_ " DIMENSIONS (IN)LXWXH & el Suoere/SucresOg 00 0% A
# ey e 4 e /*, PALLET > £ - /| Protein / Protéines 16 g
7Davs/ /. 0.0x0. OXO 05 ~ | cholesterol / Cholestérol 40 mg 13 %
7L 7 s ’ : L | I ———

Sodium 400 mg 17 %
Potassium 200 mg 6 %
Calcium 10 mg

: ; > Iron/ Fer 0.75 mg
Healmg Instrucllonsl £

‘ i g " , "glmc“ons de chau"age * 5% or less is a little, 15% or more is a lot
SKILLET: Preheat lightly oiled pan to medium-high. Brown chlcken (RO (OISR 11 g V] (ST *© * ou moine cest peu. 15 % ou plus Gest beaucoup
per side until internal temp reaches 170°F. o1 Seasoning (corn starch, dehycrated trkey |

Phosphorus / Phosphore 250 mg

- GRILL: Grill for 1.5 to 2.5 minutes per side until internal temp reaches 170°F. aoiids, sodium phosphate), Red cooking wine |
g . (salt, sulphites), Onion powder, Sea salt,
g‘ ! ] Concentrate lemon juice, Oranges, Garlic

powder, Spices
/

Contains: Sulphites

s F Ingrédients: Poitrines de poulet, eau, Huile
de canola, Saveur (amidon de mais, bouillon
de dinde déshydraté, dextrose, extraits
d'épices, solides de sirop de mais, phosphate
de sodium.), Vin rouge cuisson(sel, sulfites),
Oignon en poudre, Sel de mer, Jus au citron

, :' :' : : Ulirq B concentré, Oranges, Ail en poudre, Epices

Contient: Sulfites
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