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Nutrition Facts
Serving Size 1LINK (43g)
Servings per Container 8

Amount Per Serving
Calories 110 Calories From Fat 70

% Daily Value *

Total Fat B8g 12%

Saturated Fat 3g 15%

Trans Fat Og

Cholesterol 25mg 8%

Sodium 280mg 12%

Total Carbohydrate 2g 1%

Dietary Fiber 0Og 0%

Sugars 2g

Protein 7g

Vitamin A 0% - \Vitamin C 0%

Calcium D% . fron 2%

*Percent Daily Values are based on a 2,000
calorie diet.
) Calories: 2,000 2,500

Total Fat Less than 65g 80g
Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg

Sodium Less than 2,400mg 2,400mg};

Total Carbohydrate 3009 3759
Dietary Fiber 25q 25g

Calories per gram:
Fat9 - Carbohydrate 4 Protein 4

Safe Handling instructions
This product was 1 Keep relriperated or frozen. Thaw
prepared Irom Inspected ﬁ in refrigerator or micrawave,
and F;J‘*af'jﬁ:’i__'“s"‘;"‘ni”&‘;‘,’é :;'aeu riw :n‘ua( and pouitry skcpara:a
T rom other foads, Wash working
bacteria ‘KM could g Ssurfaces (inciuding cutling boards)
cause iiness if ing %S ulensils, and hands alter
product is mishandled fouching raw maal or poulley.
or cooksd improparly. "
For your plﬁlecphux‘ el Cook thoroughly.
fotlow those safs Mup not foods hot. Refrigarale leii-
hanating instructions, overs smnigdiately or discard.
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Nutrition Facts
Serving Size 1LINK (43g)
Servings per Container

Amount Per Serving
Calories 110 Calories From Fat 70
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“Percent Daily Values are based on a 2,000

calorie diet.
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Total Fat Less than

Sat Fat Less than
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Calories per gram:
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