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; R Serving Per Container 1
) CATEGORY e R Portion par contenant 1

BURGERS / v : | Calories 190 % Daily Value*

| — % valeur quotidienne* {39
1| Total Fat / Lipides 11 g 14 % piQ
~ || Saturated/saturés 3 g |
g : | +Trans/trans0.1g 15%
15x11x50 : e et =
4 | Carbohydrate / Glucides 5 ¢
Fiber / Fibres 1 g
Sugars / Sucres 2 g

CASE DIMENSIONS(IN)LXWXH
 PALLET y

110

Protein / Protéines 20 g

{1 ’Healmu Instrucllonst /.
/ Instructions de Chauffage:

BAR UE (For best results): Sodium 370 mg

1. Preheat barbecue on medium. Brush grill with vegetable oil. Potassium 20 mg
il ,Oiarbecue burgers 8 to 9 minutes per side, or until done. Calcium 10 mg
j QO

ntil minimum internal temperature of 165°F (74°C) is reached. Iron / Fer 1 mg
Phosphorus / Phosphore 0 mg

Cholesterol / Cholestérol 65 mg

* 5% or less is a little, 15% or more is a lot
*5 % ou moins c'est peu, 15 % ou plus c'est beaucoup

Ingredients: Chicken Breast, Water, Brown
rice crumbs, Sea salt, Smoked Sweet Paprika
Onion powder, Garlic powder, Spices

y | . i | Ingrédients: Poitrine de poulet, eau, Farine
OU r - . de riz brun, Sel de mer, Paprika fumé doux,
ﬂ \ Oignon en poudre, Ail en poudre, Epices
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