
4.00 





.----- --- - - --, Pan-broil/Brown 1recommended): 

Sweet Longanisa 16oz. 

Nutrl-11·00 Facts 
5 servings per container 
Serving size 1 grilled llnk {91g) 

Amount per serving 

Calories 250 
% oau, Value• 

Total Fat 22g 28% 
Saturated Fat 7g 35% 

Trans Fat Og 
Cholesterol 60mg 20% 

Sodium 640mg 28% 
Total Carbohydrate 7g 3% 

Dietary Fiber og 0% 
--::t,-01-a1~su-ga-,s- s'"" - --- -9 -

Includes lg Added Sugars 10% 

V-'Cit=amc.cic.;.n D'-"'1m""cg._____ __6--"-% 
Calcium t7mg 2% 
lro- -n-,m-g--=------ - -6%-

Potassium t70mg 4% 
• lho 'l',OililyValue (DV) i.11, rou how flkJCII • nublcnt In 

aW'Vlngof roooc::oritnbutts1oidair dle-1. 1,000 calorics 
a day Is useo torgeneral nll'ltili'oo act.ice 

DISTRIBUTED BY 
GOUVEA'S ANO PURITY FOODS INC. 
HONOLULU,Hl96819 

I 

(!)._ REFRIGERATE LEFTOVERS 

INGREDIENTS: PORK, SUGAR, 
SALT, SOYSAUCE (WATER, WHEAT, 
SOYBEANS, SALT, SODIUM 
BENZOATE (LESS THAN l/10 OF 1% 
AS APRESERVATNE), GARLIC, 
VINEGAR, WINE, BLACK PEPPER, 
PAPRIKA, BEET ROOT POWDER, 
CONTAINS: WHEA~ SOY &SUI.FlTES 

Place linl<s in acovered skillet wilh 
1/4" water. Cooked for 5min. 
Uncover skilletand allow remaining
waler to boil oft (approx Io min.). 
Finish bv browning (lumillg
frequenhy). Product must tie cooked 
loaminimum internal temperature 
of 170'F. OVEN: Preheat oven to 
375'F. Place links into oven. Heat 
for approx. 20 min. Proooct must be 
cooked lo aminimum inlemaJ 
temperature of 170'F. 

Safe Handling
Instructions 
THIS PRODUCT WAS PREPARED 
FROM INSPECTED AND PASSED 
MEATANO/OR POULTRY.SOME 
FOOD PRODUCTS MAY CONTAIN 
BACTERIA THAT COULD CAUSEILLNESS IF THE PRODUCT IS 
MISHANDLED OR COOKED 
IMPROPERLY. FOR YOUR
PROTECTION FOLLOW THESE SAFE 
HANDLING INSTRUCTIONS.B KEEP REFRIGERATED OR 

FROZEN. THAW IN REFRIGERATOR OR 
MICROWAVE. 

KEEP RAW MEATANO
'it~ POULTRY SEPARATE FROM 
~ OTHER FOODS. WASH 

WORKING SURFACES 
(INCLUDING CUTTING BOARDS), 
UTENSILS AND HANOS AFTER 
TOUCHING RAW MEAT OR POULTRY. 

,,.·cooK THOROUGHLY. 
KEEP HOT FOODS HOT, 

77093 00106 1 IMMEDIATELY OR 
DISCARD. 
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