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LONGANIS A\
__ (erdl)aipilyalnd) _— -

4 SRS ~ |NURw ENTS: Chicken, Sugar, Water, Salt, Garhic Powder, lsoleted Scy Protein,
o Baet Powder, Monosodium Giutamate, Spices, Cleoresin of Paprika, §

Citric Acid, Sodium Erythorbate, Sodium Nitrte, Paprika.

COOKING INSTRUCTICNS. For bast results, place
sausagesin a shallow pan. Add about 1/4 cup of
water over medium heat. Cover pan until

water evaporates. Add alittle ofl & fry. Cook to
aminimum of 165F before consumption,
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Nutrition Facts

Serving Size 2 links (57¢)
Servings Per Container 6

= 1
Amount Per Serving
Calories 110  Calories from Fat 50
% Daily Value*
Total Fat 69 9%
Saturated Fat 1.5¢ 8%
Trans Fat Og
Cholesterol 60g 20%
Sodium 430g 18%
Total Carbohydrate 59 2%
Dietary Fiber Og 0%
Sugars 59
Protein 9g
| mowm— 1
Viamin A&t ViaminCO*
Calcium 0% ’ im;:_:‘,-f
Pe'cent Cally Values are based on a 2.00C cacre
et. Your daily values may be higher of lower
depeﬂ‘ ng 0N your caione neecs
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