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°Hand Skewered™

eWe
°Tender pieces of
. Meat__.
~“Marinated
°Ready to Cook

885886632855
10885886632852

B Nutrition Facts

73%3553:? /63285/ - GFI{_QI&'?L_L Valeur nutritive
¥ / Per100 g
J pour 100 g

Calories 140 % Daily Value*

% valeur quotidienne*

PIECES = /- PR TEEN i) CATEGORY

‘ Total Fat / Lipides 8 g 1%
/‘SOpC' 16 SKEWERED / e Saturated / saturés 0.5 g 4%
/ / : o +Trans/trans 0 g
// 5 £ o7 / ," Carbohydrate / Glucides 2 g
7 STORAGE SHELF lIFE : ALLERGEN Pf\ﬁgr DIMENSIONS (IN) LXW XH : o, Fiber / Fibres 0 g 0% |
: : Sugars / Sucres 0 g 0%
F EEZER 18 MONTHS NO™ 110 15.x11. x5 0 P

Protein / Protéines 15 g

/
/

4 Cholesterol / Cholestérol 35 mg 1%
Sodium 400 mg 17 %

Potassium 175 mg 5%
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/' Heating Instructions: : -

JInstructions'de Chauffage: Caldum20mg = 2%
OVEN: # Preheat oven to 450°F (230°C) Cook to an internal temperature of 165°F/74°C) |lltll I
b 1 F F | 4 Phosphorus / Phosphore 200 mg 16 % |

Spray non stick cooking spray to cooking sheet. Add water to cooking sheet to help _— |
$id 3 *5% or less is a little, 15% or more is a lot
retajn mOIStu re. * 5 % ou moins c'est peu, 15 % ou plus c'est beaucoup
* Spread in a single layer on baking sheet and position in centre of oven. Ingredients: Chicken Breast, Water, Canola
* Cook 20 -25 minutes; turing once B sonton spes vt oo
E lids, sodi hosphate), Spices, Oni

BARBECUE 1 g } :g\;v:e: %;:n;aﬁt,cggn:eiiratzlff;on ?lljci):e,
* Cook on medium heat for 12-15 minutes, turning at least once Oranges, Garlic powder

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.), Epices, Oignon en poudre, Sel
OU r de mer, Jus au citron concentré, Oranges, Alil
h en poudre
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Eor a list of all Erozen Glacial Treasuse products please visit www.ddpoultry.SOm




