Serving Suggestion

Nutrition Facts

About 14 servings per container

Serving size 3/4 cup (134q)

Amount Per Serving

Calories 280

% Daily Value *

Total Fat 15 19% Reorder Number
Saturated Fat 3.5g 18% 698640
Trans Fat Og

Cholesterol 10mg 3%

Sodium 530mg 23% Product Code

Total Carbohydrate 299 11%

Dietary Fiber 2g 7% 4250420
Total Sugars 2g
Includes 1g Added Sugars 2%
Product UPC

Protein 7g

|

Vitamin D 0mcg 0% 093901698643

Calcium 70mg 6%

Iron 1.2mg 6%

Potassium 190mg 4%

Serving Suggestion : Hfd%c?ﬁg:ﬁ‘éfé:eg‘;) ity Gt 2000 calories & day s waed for 2x4 LB CONTAINERS
general nutrition advics.

Case GTIN Net WT Gross WT Case Dimensions

HI Total Cases

8.00 Ib 8.53 Ib 14.000” (L) 7.188” (W) x 6.813" (H)

10093901698640

85

INGREDIENTS: COOKED ENRICHED MACARONI PRODUCT (WATER, SEMOLINA [WHEAT], NIACIN, FERROUS SULFATE,
THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC ACID), ROASTED RED PEPPERS (PEPPERS, WATER, CITRIC ACID, SALT),
SOYBEAN OIL, RED ONIONS, CORN, GRATED PARMESAN CHEESE (CULTURED MILK, ENZYMES, SALT, CELLULOSE [TO
PREVENT CAKING], NATAMYCIN [TO PROTECT FLAVORI), IMITATION CHEDDAR CHEESE (WATER, PALM OIL, CASEIN,
MODIFIED POTATO STARCH, NON FAT DRY MILK, SALT, SODIUM PHOSPHATE, NATURAL FLAVOR, SODIUM ALUMINUM
PHOSPHATE, LACTIC ACID, GUAR GUM, SORBIC ACID [PRESERVATIVE], APOCAROTENAL AND BETA CAROTENE [COLOR],
POWDERED CELLULOSE [ANTICAKING]), CONTAINS LESS THAN 2% OF CAYENNE PEPPER SAUCE (CAYENNE RED PEPPERS,
DISTILLED VINEGAR, WATER, SALT, GARLIC POWDER), WATER, EXPELLER PRESSED CANOLA OIL, SALT, SUGAR, WHITE
DISTILLED VINEGAR, MUSTARD (WATER, DISTILLED VINEGAR, MUSTARD SEED, SALT, SPICES), SALTED EGG YOLKS, WHITE
BALSAMIC VINEGAR (WINE VINEGAR, CONCENTRATED GRAPE MUST, BALSAMIC VINEGAR [WINE VINEGAR,
CONCENTRATED GRAPE MUST], SULFUR DIOXIDE [PRESERVATIVED, SPICES, POTASSIUM SORBATE (TO PREVENT
SPOILAGE), GRANULATED GARLIC, MODIFIED CORN STARCH, WHEY PROTEIN CONCENTRATE, XANTHAN GUM, GUAR GUM,
TURMERIC (COLOR) AND ANNATTO (COLOR).

CONTAINS: EGG, MILK, WHEAT.

DOES NOT CONTAIN DETECTABLE BIOENGINEERED GENETIC MATERIAL

@ VEGETARIAN

CODE DATE DESCRIPTION: Coding is a use by date on the case label, the container or embossed on the pure pack gable

Microbiological

Standard Plate Count

100,000/g

heat seal in MM/DD/YY format.
Yeast

and Mold: 100/g

INFORMATION SUBJECT TO CHANGE.
PLEASE REFER TO ON PACKAGE LABEL FOR MOST CURRENT INFORMATION.

Gordon

STORAGE INSTRUCTIONS: Store and transport at 33-38 degrees Fahrenheit.
Sandridge
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