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Nutrition Facts

Serving Size 1 egg roll (85g)
Servings Per Container 5

Amount Per Serving
Calories 160  Calories from Fat 50
% Daily Value*
Total Fat 69 9%
Saturated Fat 1.5g 6%
Trans Fat Og
Cholesterol 5mg 2%
Sodium 300mg 13%
Potassium 125mg 4%
Total Carbohydrate 21g 7%
Dietary Fiber 19 3%
Sugars 49
Protein 59
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Remove egg rolls from package. Wrap each egg roll individually in
NS P‘ REd CVISINE a damp paper towel. Place on a microwavable plate {spread out)
and cook on HIGH setting for 2 minutes. Time and cooking power

VitaminA15% ¢ VitaminC 15%
Calcium2% ¢ Iron 4%

“Percent Daily Valles ar based on a 2,000 Enjoy the foste of China, o storied region may vary depending on microwave oven.
calorie diet. our datly values may be higher
or lower depending n your cajoria needs: where ancient flavors comne fogc#mr fo CONVENTIONAL OVEN: (RECOMMENDED)
Caloies 2000 2500 - : Preheat oven to 350°F with rack in the center. Remove egg rolls
o = i S{Ig creafe bold and inspired dishes. Try omy of  from nackage and spread evenly on a sheet pan. Bake for 15-20
Sat Fat Lessthan 209 our Asian inspived haeals Yo trovel the globe minutes. Remove and enjoy! Cooking times may vary depanding

THGREDIENTS: FILLING, CABBAGE FURN L.uHF[ toaster oven. Bake for 15-20 minutes. Remove and enjoy! Cooking
oniol EﬂﬁLIC %*iE#'I uII. 2 T times may vary depending on your equipment.

il [30% SAL STOVE TOP - FRY: (RECOMMENDED)
Preheat oil to 350°F, Remove egg rolls from package and place in
a lightly oiled frying pan. Fry for 8 minutes. Remove and enjoy!
Cooking times may vary depending on your equipment.
CAUTION: Egg rolls can be very hot after heated. Serve with soy
sauce or duck sauce.

STORAGE: Keep refrigerated.

Chalestersl  Less than  300mg SUE-'— " 9 g a on your equipment.

Sodium lessthan  2.400mg 2. 4D.3,_,J and savor rich, foreigh cuisine without ever TOASTER OVEN: (RECOMMENDED)

Potagsium 3500mg 3,500mg leaving the comfort of your own kitchen! 4 oF wi ¢

Total Carbotydrate 300g 3?-_,g 9 % - Preheat toaster to 350°F with rack in the center. Remove egg rolls
Digtary Fiber 259 from package and place evenly on a sheet pan and inside the

[PRESERVRTIVEY, HELLOW S
CONTAINS: WHEAT, $0Y.
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