
 

 

Rehuting ln structicn,s: 
1.Remove pla,!.lk: Hd..\n2..Mkro~'l"ave Olhlgh for 3--to .J-.fflf.nutos or unNI heal&IS 

Nutrition Facts througt, ., . 
Set\''1g:Slii 1cui> . (20~) ~,n-gr-.-,<io'"nt=s:------------ --~-'------' 

1,s._ r1_,_02.,•,.,.• .C•"""'-•"'•"•ob• ••"'- 2•·5--t CNekon (Chick on Broast Chunks with Rib t.teat Cont:niri'ng: Up to 15"/4 of a soruuo 
Amount p« S♦r¥1B.g of Chiekon Broth, Mocfmcd Food Stard, Salt, Sodium Tflpolyphosph11.to.. Natunll 
Cal• rios4lO Calories from Fat i40 Fla'I04'. Sattored With; Wat~r, Sicru::hN\Vhcat Flour, Modilied Whel!II Shird\ Ye,Ho 1------------t Ccrn Aour, Com sterc;.h. Rico Rour, Sill, D• xtro,e, L~e~g [SOdlum 
t----- - -""'=Da= l ,.,_:8',eu,ce --1• Bicarbonate, Soclum Add Pyropho.spttl:o, Sodium Atumlnum Phosph ate], Whtat 
Tobi fat i Sg CMen, Natuf'31 FlaV«, Maltdde·xtrln. Mlclified C•8'.lloso. PAdustad with: W'heat . 
-,----,-.,.-=,-,,--- -"''-"! Flour, Wheat Gluten, SaJL Bre.&ding St 1h Vegot .. , Oil.), Wate-r, Long Grain Ric•, 
Satumtodf•t • 2.5t Grnnulah,•fSuaar, Orsnge Juice, Canda. on, Liquid Whole Egg (\llt'hole Eggs, Citric 
-T-rana--F,.-,--0-,-~----IAeid, 0.15% Water Add&d a-s a Carr1er b r Citric Acid (to PrncrYc Co!orl), Soy 

•---- -~--- ----< S..Ucc {Water, Salt, Soybeans, ~'Ugsr, Mleat[Jour, Contaln:s lo$ than 2% of 
c 1r1.-cstcnl 40mg Cnmcil Color, Lactic Acld, l+G, Sodlu11 Benz:oate ~ded a• a Pres.rvativ•), 

l-.~.-.~,.-m- ~77=0-... - -'-----1 Distlll•d Vin,cigar (White Oistlta.d Vlnt91r(DHuted With Wffl:er to 6% Ac;idityD, Say 
1- -------- ---i sauce tWater, Slllt, Soybeans, Sugar, Nheat Flour, Sodfom S.nzoat• Added As A 
, _ ... _ ,_c ____ "Y.c.•_•_•_te __ •_•.ct __ -lPr~ , vlltl•1-c, OU.odlwn t'>'~oslnah & lllodium 5'-Gu-anylate), Fbt\lor Enhonc;er 

Dlotar, Fibw 1g 4 w. tMsltode.xtrtn, Sodir.Jm Chl« ldst, Diaodim lnosinate and Disodium Gu~e. 
==="'---''----'-"1 Thlamln9 1-t/dtOc:hlMdo, Clbic Acid n Sfflc;on Oiox.1de [To Prevent Coking]). Salt 

_s_-,-=-•-"_c.1•'-'s'---- ---i(Salt, YelOw PruS:tiate or Soda, Sodlun Thlo~ulfat•, Potassdum toclde, Sodrwn 
P,et.-n 13e Bicarbonate), Xanthan Gum, Muffl:(001 SoY Sa.uoe (Soy sauce [Wi,ter, Sall, 1------------! S~ans, wt1eat F-lour], Caramel CoJcr, Sugair, Natural and Artltkfal Mushroom 
Vlla~A 0~ Vlt:wnln C 4 % Ftavor{NatlXSI Ftavo l1nQ, Artinclal Fla-,rtng, Slit, OlsodiumS'◄noslnate aod 
catd um i4 % Iron 6 % Oliuodum 6' -Guanylate], Ctao dlum 5"-htlhate and Dl:;odum 6'-Guanylate a.a Flavor 
• ,__1 °'""""""'~• • UN<-dltt.. &lhanc:$1'$, Sodium 8en.zoate added Ill a P l'Hff'Vativo), Chldl:en 8oulllon (Sall, 
., • .,._,,..__,.-. ~ .. ._...,_.._.. Maltodextrin, ~9d Com Soy Prfteln, Rendered Chicken Fat, Chicken Broth, 
,-.. 1or11_., Onion and Garik: Powder, tNsodlum bsfnate and DiSodiu m Guanylate, D•hydrat~ 

-... ' .. .. 

"f-t~ ftlln:l.(( l tl, Lot":(9'251 IIIUl '9~ ~1(1121tl 

Nutritioo !Facts 
S~ li)J Size~~, (2(<le, 
S.rth 819 ptt C WU ntr. ;i:.out 25 

Mfll'l•Mp•r$eni•.f. 

~r.tic9440 ¢Ao.desfr.r,11f3'~¼~I 

~ 11 .... ,1,1,i·" 

Total fat~ l6i 2s, 
Sbtilrn~ciF!ft 2.6g 13" 
TranK't cg 

e ... ...._.._, 40m,e .... 
So4ill• nom1 32% 

t.ta1 Cafboby41nb s•s 19% 

Oteor, F'lbet 12 ... 
,$~fl »t 

Pnletn 138 

Vitan:in A O!\ Yi:lwminC 4% 

C111kl11m 4% lrtn ... •r.,-•..,1, ___ .. ,.... • ..-.,.,. 
.,,,_ • . ~•<111S'h\W,C,• -..r~• ~--le-. 

C-Ht•lns Efg, S• y) waeat. 

1111111111111111111 m11 
0 075450 218532 

Cooked P,,lokon, Com Stan:h, SIiicon Dioxide (ant'-Caklng]. Tunncric [color]), food 
Color (Wi'lt.r, Yellow 5 and 6, Citric Aci:I Wld Sodlt.m Bl!tlzoat• (P~trvatlv,cia]), 

R.'e~ t ing lnslrwctkin:s.: .,. ,. .. --· :·,.· I 1.Re,-o·,..e p?att111d.'ln2,\l C~o,on high ror:3.to 11..,,.,._.tsa UJntll ~alid 
throo~. 

h9rr:dlem s : 
Cli~rt lChlckenBTeast Chunks Mth Rib Meat C• nliliring; Up lo 15% or a Soll!ll Ion 
ol' .:::litkt!ft Broth,Modlfied Food Starch , Sall, Sod um T r'ipoiyphosphate, Nab.nl 
"=lla,·w. E.ttteredtlth.: Water, Blczched Wheat 1:leur, kt.dllied Wh&at stard\ VdiCI!: 
:,om FIOU', CotnStardi, Ric;.c Flour, SIii!:, Ooxtroee1 Leav&nlng (Sodium 
llccwborfflo, $0 ... m Acid Pyrc,pho1tph M1, S<>diul'II Alul'ltllt'lum ~lotphato), WhN.t 
llu;e,n, t.Lilibxal fltvor, tlR!llodextdf\ Mod!rled C(\JIJlos.&. PAdu&t e-d with: Wno,.t 
~ . Whtat Ghdffl. S2!t. Breaditg Set In V•gote)!e 0 11.), Wei~, Long Grein 'Rice, 
Granutabtd Sug~ Orv~e Juke, Canola Oil, Li quiet \Vholc Egg (V\holo Egg~, C!trk 
,11.el~. 0,15'!,~ W ;M Added aa e Cwrior for Cil,ric; Atid (t o Prnorv• CoJor] ),, S~y 
S.uc:e {lMih!!r', Silt, Sc>ybeens, Sugar, Wheat Floi.r, Conhins leis then 2~ d 
C•fcifllet Color, Lictlc. Ac;ld, I• G, Codium Cknitolll.ti CHl!do4 • 3 ,:; "'"~crvotlvo), 
Oiistlled Vinegar ,_.htte 01.stillod \ 'inogar {Difuted with Wat.er to 6'). Acidity)), Sov 
Sauce (wat6', Slit, ~an.;. Sugcir, VVhea:t Floll'", Sodium Benzoate Added~ A 
?re-a...-vative, Oindium s•~na.te & Cttodil.lm S'-Guanylate), flaror Enhancer 
{hlaltodo:<l:rin, Soaim CnloriM, Qsodlum lnodnale and OlsodlumGu~o. 
Th1amlnc f,tydrocll;)f'id• , Citric Add and Stliccn Obxkte 1r o Pr.-vllflt CeJdnSIIJi Salt 
l581t, VcllO'lt Prua1ue 01 s oaa, S.><UUm Tntosuarw, Pota1--sJum to410C, $C0111m 
Blicarbona.l• ), Xfllthan Gu1tt, 1.1u.shr0om Soy Sauct (Sov S;wc,e (Water, Sall, 
Soybe11ns. Whelllflour), Caramel Colo r, Sugar, Natural and Artfficial MuShroom 
Fl;t1,vor (Natun:11 Fk.votfng, Artificial Ftavoring, Saft, Oisodlwn 6'-tnosina.te ancl 
Oisod~ 5'~Guan,tate]. Olaodium6'-lno:.im.tc and Oi~odum 6 ' -Guanyhtte as Flavor 
&lturi'IC$r'I, SodllM Benzost• ad(,od as a. Proserv,Uwe), Chidlen Boullion (Salt, 
Maltodextrtn, t-t,'d'olyud Com Sc,y Protein, R•nd!ired Chicken Fat, cn1c1«1n ~rotf\ 

"" Onion and ~?Ol\'d•r, Olsodh.m ltto~inato and o r~odium Guan,t\ate, Dehydrat ,. otoidde an1:1.cakln TumMrtc color F<>< Cootled <.'hlck•r:,,Com Starch, Sll n l 91, I I), d 
Color (Wat• r, Vetiw5 Md 6, Cltl1c Acid and Sodi.Jnt Benzoate (P: e;:ervatlwes]). 
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:.n:===-~!~ Lot:19250 rfllleatlng lnst:rvctians: · 

l Remove plastic lid.\l'\2,.MicrowllVO on h igh for S~ to 4-minutu o,- u nt/1 healed 

Nutrition Facts 1tirough. 
SerwtngSlze:1cup (20Ga:) 

~1~i~ft~lck•n Brout Chl.ris with Rib f,1&:at' Containing: Up to 15% of a Solutio 
Se.n,logs perC.ontalner.abOUl 3 

AMouM. per Servi-,: otChickon Broth, r.1ocfflod Food Starch, Salt, Sodium Tripolyphosphate, Nattnl 

Cal•ries 43-0 CatoriH ftoom Fat 1.30 R.voc-. Battm:d with: Wat•r, Bl•ach•d Whea.t Flow. Modified Wheat Starch, YCII 
om Rour, Com St~t\ RI~ Flour, Salt, Deldro,e, Le.i.vcining (Sodium 

1',Dah Yaliuc* Bt11'bonal'\ Sodk.ln Acid Pyroph011phat•, Sodium Aluminu m Phosphatol, Vv'tloat 

l fmdfat 15t 23' 
Gltttn, Nati.nl Fla.var , Maftodextrin, Modified Cetluloi.e, Predost$d with: Wheat 
Aiur, Wheat Gluh.n, Salt, Breading Set in V~etabki Oil,), Sesame Sauc.. ($Ugar, 

Saturated F81 2.Sg .. , Vllter, Vll'hite Diltlkid Vinegar, Soy Sauee [Water', Wheat, Soyb'""n:., S&ltJ, Sod' 
Trans Fat og BtMoate :ltdded ts a p,..14rvlfuto), Wattr, Long Grain Rke, Liquid Wholo Egg 

tl"helie Eggs. Ctric::Acfd,0,16% W-aitcr AddM as a Corrierfor Citri,A<k' [to 
ca.oleJtenl 35"'11 12 l< P!Meorv~ cotor]), soy Sauce (Water, Salt, Sovt,,eans, SUg:ar, Wheat Flour, Contal ·- 830mt 3S~ IM th:an itAt Of C•ramet CoJor, Lac.tic Add, tl-G, Sodlta't'I Benzoate added a, I. 

Prenrvatl\'e), SOybean OIi tHy-drogena:tcd Soybean OIi With Tl3HQ ,nd Cilflic A.cld 
fetal c.-..,..t. 59# 20 ~ atled u preun,atlves, and DimethY1poli;dox1ne added as an anti-foaming ag ent: 

DIHa,y Flb~r 1, .... G:8nulated sugar, Canola 01, Fl:svor Enl'1.lncer (Malodtldr'in, Sodium Chloride, 
llllodlum lnostnate and Olsodlum GI.Hl,ny'latc, Thiamine Hydrochlor1de, Citric Acid 

St,alft 228 81d SNicon Dioxide [To Prevent CaldnaJ1' Salt (Seit, .Yellow Prus slate or Soda, 
h•.;.··· 122 'S1diUID Thlosulf'ate. Potassium Iodide, Sodit1m Bicarbonate), Sl!!sam,e Seed (HuUe 

Rtw S-same SeedS), Xanthan Gt.r'll, Mushtoom Soy Sauce (Soy Sauce (Water, S "' ' ' · Vflim:klA 0% Yltamln C Ow. S,ybNns, Wheat flour). Canm$1 COior, Sugar, Natural and Artllk:la.l Muahi:oom 

Calckm 4% '"'" 
F\.vor (N.atund Ffavoring, Artfflclal F~vorlog, Sa.it, Oisodlum 5' ..Jnoslnate M"Ji:I 6 

'- Oiaodum 6"-Guanylate], Oisodfum 6'-lnOslnate and Dllodum 6'-Guanylst♦ u Flavo 
.,._OdtY.._.._. • • , ,.."...,,111L Eihan«rs Sodium Benzo.ate adde,d as a Preservative) Chk:ktn Boullon (Salt. 

r ' 
I 

;::,.~~·-~• INK~" r.Mod,ntJ,, Hy«olyud Com Soy Protein, Rtnc:lcAd Chk bn Fat, Chick•n Brot h, ; 
• Ollon 111d Garfic Powd•r . Oisocl.Lm WIOS!nate alld Oisodlum Guanylate, 0.!'1y<l'vt Co■t■IH 1!99, Soy, Wlllaat. 
Qok:ed Chklt•n. Com Starch, Silicon Dloldde [antl-c:akingJ, f'urm•rk ( <olor]). 

•• 
1111111111~i11111111111 

0 075 ◄ 50 238525 

OlllfllUUltll lit ll'f«t:IMI 

Lot:1 9251 ,r • >uti•• '""'••t1~;,; · · . · : . . · 

I 
r,Q111t~J11«11Ur,.u.~n11 

• 1.R11'110ve plastic lkl:ln2.:f\li<;ro•itave 'on Moh for S- to 4 -minutes or until heated 
Nutrition Facts '"-"· : ., . 

secvrng sn~: L Clli> (2ose) . " 
Servings P'(lr Contalncr:about3 ln~r«ier.ts::. 

Ch1dt n (Chl:ken 8naast Chunk~ Witt, Rib Melt Conbi!ning: Up to 15% ore ScUlo 
A010-unt p.er Serving o(Clickco Broth. Modll'led F-'.otwt Sll\"Ch, 9toft, S-oltYm Tripolyptt"$t,1f ,111tw, Na.twal 
calorics UC C:nloriei: fhHn Fat 190 Fra:,r. 8.rttor&d Wlth: Water, S leachcd Who.rt Fbt.r, 14odiffed Wheat Starch. Ycllo 

ComFlour, Com Starch, Rico Flo u r, Salt, Dextrose, Leavening [SOdfu:n 
%D1tilt Value"' BlcD:>natc, Sodil.lm Acid PyrophotphQf♦, Sodium Aluminum Phosphat♦), Wheat 

Iota.I ht 15g 23 ~ Glut", N.itural Fla•,or, Maltodextrln, Moditlod CoMosc. Pn\ducted wtth: Wheat 

Satur.tUd f ; t 2.sa flou~ Wht-atGtuton, S.ai.'t. Breading Set fn V•gobWe OU.), Setam♦ Sau ce (Sugar, 
19 'Ki Wat.r, White Obt llled Vltteg¥, Soy Sil.I.I~♦ (Water, Wheat, Soybeans, Sa!U, Sodium 

Trod:; Fat Og ~•na,lto ad«ld IIIS a Pre~rvat!veJ, Water, Long Grein Rice, Uquid W h olo Egg 
Cltcilcstetol 35mg (Whie Eggs, Citrk: Acid, 0, 15% Water Adde-d as a C:arrlertot' Cleric Acid (to 12 

,ri Pre&rvo Color]), Soy Sauce (Wator, $.alt, So)'be.aiis, Sugar, W h oat Flo11, Contain 
Sotium a~orni 35 'l; fen ~•n 2% or Caramel Color, L!'letfo Acid, l+G, Sodh.n Stnloate ad-ded as a 
Tobit Carbo~ydr.ate 59g "- Pres,rntfve), S<)ybean 011 (Hyarog♦nated Soybe.1n Oil with TBHQ and Citric Acid 2

0 adef.N ~• pre.sen attv.u , and Olmethyt)o lys,iloxane; addod as an Mti-fo:ttnrng agent ), 
Oiota,y 1:'ibcr 12 4 % Cranllated ~11srar, can;o1a Oit, Flitvor Enhancer (Malodextrrn, Sodium Chiorlde, 
&is,u• .,. . Ol&oi~m Jno~inate and 0 I:R,idl,,M G m1ny9a1., Thlo,.,. I iydnxhli.,1 l'llti, Cttrlc Acid 

and IIICO J't Oi>;dde (To Prevent C.arkingl), Salt (Sat, Y-110\'\1 Pruula~ Of Soda 
Prcit"n 121! Sod.:ml Thiosulfate, Pot..ush.wn Jodld♦, S odium Bl::wbonat~), Sesame S~«f (;ltlllcd 

VltamtrtA ·~ VitamlnC 0% 
R:i.\vSosttme Sods), Xmthan GUJr\ Mushroom Soy Sauee (Soy Sauc, (Wetet', satt, 
Soyt&ans, Wht:a! Flour}. Caraiml Color. Sugar, lllrtural tttd Artltklal Mt.rshrcom 

Calciu m « Iron 6" Flavo· (Ntrl';'n.l FfaYoting, Artifli:lal FJa·,oriiig, S8ft, Obod rum 5·,.noe:tnitto and 

• 

•"-'<•tD••• 11otit1 ... 1,,t0tc-.r••t. 
v..,,nr~ ... , .. ,w, ... ,~, lf.-e,,r._111;, • ., 

Oisot.im S'-Gu-anylaf;o], Ol~dh,,m 6 '-'.no,inate andOlsodttm 5'--Gwmylntc es Flavor 
E nhinc:er-:s, Sodium Senzoate added a, t1. Pr esi!f'Vtth,e). Ch!okerlaoumon (Salt. 

l!lattll tol•-• 

C1111teins Egg, Soy, \Ntu:.at. 

! 1~111111 ~)m 11111111
1
1 

8 075450 238525 

M~t«leictrfn. Hyc'ro1yztd corn Soy Protein, Rt1ndtred Chkll,n F11t. Chii:ke.n Btoth, 
Orucit •1ld Garlic Povldw, DI sodium Jno;Jnate zind Olsodlum Cu any lat♦, Oehydl'lltt d 
Coo"-'d Chicken, Corn ~'larch, SIiicon Oioxkle (antkaJdng J. Tl1711er1C [color}), 



 

 

 

stell••U119 lnstrucU11ns: 
1.Romoff ptastic lid,"12.Mkt'tM'8.Y♦ on high fOf'S•tO ..... tlJhl oruntl heated through. 

utrttl• Facts s.r, .... 1.., ( 20<Si,.~-.- -.3 -----. .. no, Fa 80. T<Mfa t &( 1.444D1Uauratedf'III 1ft 5\DV),TlllnSFat O,,a otN.t. 25mgt I l>OY>. MIN• l020ftl8( 4:IWtDV),'rolal C."- 39a( 19%DY).Dffilr/ Flbe! 21( 8X.Dt'). S11sars 7 8,Pr41ttlf■ 101, VilaminA 60~DV).VllamC!-1C( O~DY).Caldum( 4 M>V).lron C 4..0Y).•-"'1 .. 11r\WNsW..," •1i•••"•" .,grt<ltnts: 
Weer, Lorcl Gra1 Rk♦• Chicbt1 (Dk.cl Chk:ti.•n Bnwe ilndwtoMs Cont..-.,«: Up to 16% ol I lok&n of w.ltr, Sil, and Sodtum Phollphales), Bl"OIM'l Sauce (High Froth11• Com syn.,, Water, Soy S aue• (Wiler, Whtlll, Soybe.-.... 8.lllt), Sall, Modiftied Corn Stw,:h, Garlic, Cer1111el Co5or, M!ro (Wat~ , Soybeans, Ric•, S111t, Akohof~ Vlnieg.-, Gt'\gtr, L11.ellc Add, Spic•, Cr .. n Onk,n Powder,o.tw,drattd GWIIC. Chietltn IBouilon PowcMr (Saft. i .. Sug.ar, Maodexttn Cooked CNcktfl (Cticbn Skh. COClled Cti:::ien, Chlclk.-. BftlCt\ S11lt]. ~ Cofn Protet\, Nanni atidttin Fia.\OOl'W (Al.«~•d Y•Mt Ext~ Ch1cken Mn!), Chlellen F-.t_. ~rllled Onion -,o .. 

co Gar11e, com stlll'Ch, Autotyzed Y.allt ertract, Sov L.clth~ Hydrofyud Soy Protein. T\Jrrnerlc, Cartrmc-1 Color, DlMClium lnostnate, ot1odfum Gusl"l)'la.t•). Sodium Senzolt• and PotHslum S0tt,tt• u Pres♦rvatti.les, Y•nt &tract., Olloclunt fnoslnat•, Ol~lwn ~•. Citric kid}. Zuoctllnf,, C-,Y, cwrot. Cenol• Oil_ C..shlwl (CasheM,. Paana.t 01 andlor Sunftowier OI, Sift). LlquW ltlOk EOIII ('Whole Eags. CMc Add. 0. I&% Wrtw Mikel - a cant♦.r for Citric Add (to PT .. HV. Coklr)>. S.oy Sa.HI (Wit.-. Sall, SO';'bM:nt, Gug8r, WhHI Flour, Contllkll 

~ 
less than 2'JI, or Clr1m♦I Color'+ t.11cUC! Add, .. G, Sodium l tm:ollfe added as .-Pre11rvatlv♦), Cornatarch, 1/M'lc.d I ~ Ganie. Slit (SllJt, Yt!aow Prunl,t♦ of Soda. Sodium Thi-,.~ Potassium k>dlde, SodlLrrl Blcln)Onate), Fl1vor 

I 
I &11lonet,(""'•dulrin.So<lum~Dio--,nd-~•---· •! Cib1c Add and ston OIDJ!lch (To Pr.-.-·ent ~J). X.., Gwn, Wcnhroom Soy Sau•• (Soy 8•uce [Wit.tr, Sdt. S , SO)'b•~ W,ut Aour), Can!MI Color, S.Ugw, Natural ll'ICf Millcial Mvthroom Flavor (Natur,-i Aavoring. Anll'ldal 11, Flavo ring, Salt, Disodll•m S'-'"01tm1t♦ and DitOdUll"I 5 '-0uuwtate], Ola.odium 6 '-t'losl'nat• and Ol•odum 5'-0l••l)4ete ! I u Aavor Enhloutt, SO<lum Btin2oat• acldtd u • Pre$n1tlw). ChkkM 8 o uillon (Slit, Naltocl .. trlr\ ""1dro~eel i I Com Soy Pr«M\, Rend«ed CNcMn Fat. Chkk♦n Stoth,Onlon a1d G.-.ic Pcwclw, 0.-0di.n lnuinat• and s: llsodrln Ckanylale, Oeh)ldrw'l.cl Cooli:ed CNCken, Com •arch, Sikon DI~ [Mtl~llkrlg). Tuttnerle feolorD, hing Soctt.(Socfium Blcarbonat♦), wtite P•pp♦r. 

Rthe•Unt l•1t1'1Ktl011$: 
1.RN:10¥t~ k!,."12.tlfjel'Wlll"Not1:hifahbr ~t;,,~c-w'ltlhtlted -· ubttton Facts 5'1rt,* la,p ( 2CISl).Set.'9iero:N11i11.-: Abo1.tl Anoaci,w111'111'9: ~ ~ ,. QbiafftnFa. ta, lot;lfat t• 141,0W~V. 11( 511iDY),Tr.llrafat lg.a.t..L 25qt t SDI). 1.~ ~ •MC.TL 3t,t j31iDY),Dlc..,Fk i1: ~DY), Slgatf 7 . ....... 101.lilalllll.d , : ~).Yra .. niu C-1 IWA)'ll,:)CIUltll i:r,WVJ,.tron ( 4li0¥).·,_,....,.lt'\,,_oio....,,uUlllt-• -. 
l05rt.dletlts: 
'Wa.•r. long:;,,~ Rlioc:, 0-kliM (Diced Cl'IIU:♦n Breast T4ndutoina: Containing: IJp tc 15,r.o/a Solution clWlhr. s•.fflld~Phoqieules1,.k"OWIS.UC.(ttrFruc:t ... comtyn1p.Wcer, S<¥'/lauc.(Wl!:er.Whe1t, ~ w-. 5.ilJ, Sat. IIOod{Wl-tlCbm Stareh, o.tk:, Olrlim4 CokM', Mito (Y'latw, Sovbtens, Air.-. bl, A.let'hol), Vtn, ...... ~-C". IA(IIC A.c..i , at•. Cre+n Orlon Pow<11r, Dehydratod Garlic, Chtcken Bouillon Powdfr (91111, ~--SUfl•, Maltodn\1n. COOktod C!tktn [Chk:Un Sklr\ Cooktd Chkktn. Ci-.cktn 84'oth, 3llltL Hydrolyzed Com Prd:N\ Natural Cl'lkken FJavon(Autot,udY..st Extract,CHeun Meati Chld<tnfll Dt.-tl)'drlltt:dOnlon and C..,k, c«nstr.h......_ed,.utExtrad,Soy....._,.,_........,,.,. f>,vProtto, T--. e,,...,.. c-. Ob.->clum lnos&-tct, Oleoclom Giwl)'lat•), 9o4kJm Benz.oil• and Pot"HIMl'l Sorbll'I• a,sc P-rA111,.rvMf1i1•~. v .. ei t:ltt-att. Oitodl~ lno&lnate, Ohoclum Guanylate, Citric Acf!I), zuccl'Mnl, C(ll•ry, Corrol Canoll1 oa, Cu.hewt (Cahtwl, P♦anlt Oil .,dlor Slllllc)wor 01, ht), Liquid Who!♦ Egg (Wh<k E.gg•. CltR Acid, 0, 16% W.tr Added 

.. co 
~ .. 

as a C..-let for Clrk Acid {to~ ColotJ). Sov Sauce (Wllt~ . .... Soyt>e-,a. $.t.Jill", Whttll Flo.Jr", Corbbs lest tnan a of c.nm., Coklr, Ltdk Add, toG, Sodun &«uoat add♦d as a Pl"tltn'l'.fin). Comst.-cl\ Minced !• 1 ~ Sd (Sall, Yellow Prvalfff of Soda. 8oclum l'hloaUlla.Ui, Pot1Hlt'" lodldt. Sodllm Rk:IWt\onll!~), Fl•"or ;_ Cl"l'anctr c,taito<ltxtrtr\ SodM'IChloride, Dla,dlum rlotlnlll: t and CHtodlum Guw,ytate Thi.mfot Hydrod'ltorid•, i Citric Add and st Icon O.Oxidt (to P~nt Clklngl), XIN.!Un Guin, fll1oltwoom Soy S.:c:e (Soy~ (Water, Sflt, & !I S~Wh .. f'°'"1.c.n,,,IC_, _ __ .,. ____ ""'""'""",.,_. _~ 
FmOftna, $aft, O.odb:n5'41obte «'Id Db♦d.m5'-Gulr(,'hlteJ, Ol90dlLm 5"-lnOP'lltt and Olaodl.d.6'-G~• I!: aa n•vor Enhancn, SOdium Bwttoete added as a PrtM1'¥1llve), Chlak•n BotJllon (Slit. u .itntf•Th1'1, ~1~,:od & It com s:oy rr«eln Henaer&d Ctt:kcn F'8l, Chlt kc,n Broth, O"aon :u,d Gwl~ PoWdtr, Dlsodlum lnoaiNlt and Ci Oliudh.n Guanyt&e, Ot~ Coobd CNc:keo, Com St•ch, SIIICOn o ·o:cklt (ll"ltl-clklhgl. T...,,..... [eolotl). Batmg Soda (Soc ... 8icsbonttl. Whit Ptfpef. 

c •••• ,.. 1!91, 801 , Tn,e N\tl (Cas1t•w•)1 Whnt. 



 

 

 

 

R•heati•g lnwtnidlons: 
1.Ru1cna plastic lld.\il2J.4tc:n:.ftlie on hi~ for :S to411WnLA:es er urtll tleate:I 
th"cug.ha 

· utritl-en Facb ~.tre l CLP ( 1.94g).Ser.ir9il)8rCOit.1ilc:r: l .lr'lo&npcnerVSl!JC...."'- •'°'• 
rlul',mht i(I. T-U taa 1 :t U 1,C·'f),Satllmb8t1 Fat :Lt( ~V).TnJ'l!t FSt og,Cbk!sL 40ma( U ~ • 
.. 10:30Mli( .\3,,J>f),GICark 5~ 17",0'V),Dle!llfYflbe,· 2J ( 8%1)Y),SLC;3R 16~Pl'llllcl• 108,.¥hrnb.A 

; ~ tnt.lii'AMinCl 3.0,.W)Ca?Qllm( $)\1),1.ron ( G" D\l):,.._,"'l'fv.,,-, .... . ~.-~ •...t. 
::d~~ckon Thigh:. (Corta1111nti: Up to~% of a Solution ofWilli,;r , Soybean 0 1, Modlf\ed Food Stvch. Sall, 
Ger'lk POW¢'.ler, Sodiun Pho$1f!alet, Spice (Satt. Extractlv•s of Bbl.ck P~~rL, Batte<•d With: Wid• r, Blu.ched 
Whnt Flour, Modified Com aid Wheat starch, Palm Oil, S.alt,.Garlic P.owder, 0nfonPowd•r. PredU$1.ed With: 
Com Starch, Wht-:at Flow•. ilodlned F~d Starch, Yellow Corn Fk>ol', Sti!, Oe-rtrose, Leav•ning [Sodium Aluminum 
Pho'lphate, Sodium B~r'bonate], Brn:lng W In Vtgttabl• OiO, water, General Sauce (High Fructose Com 
Syrup. Watt f\ S($ar, vtnegar,Soy_ Sauce (Wator, Wheat, Sc,ybeans, Salt), Tomato Put•, Salt, M.odlled Com 
Starch, Ct tamel Color, Spleet, •tl90 (Water, S~ ena, Rico, Salt, Alcohol), Citric Ad d, Pun Pul'6e. 0 fflydnrt•d 
Gartlc, Ch:ldl:en Bouillon PO'lrier (Salt, Sup, Mattockdrin, Cooked Chick.., (Chickm Skin, Cooked Chlcke.n, 
Chickt n Broth, Salt), H)N:lro.'y!td Com Proiteiin, Natunil Chictten Flavon [Autolyzed You t ~ • c.t, Chicken Meat), 
Cl'lkken Fat, Dehydratid 0niln and Gar'llc, Co m Sbn:h. Autotyzed Yust Extract, Soy Locithln, ~td Soy 
Ptctdn Turmeric Cararne,I Ctlor, Ot&odlum lnoslnMe, Olsodium Guanylat•), ~cralose. Oisod[Um lnoslnate, 
Dlsodlu'm Guan"ybte), Lona G'.aln R!ct , Greon Bell Pepp.r, carrots, !-iQUid Whole Efg rM,ole Egg!!, Citric Add, 
0.16% Water A.dckd u a Crir for Citric Acid [lo Pru.erve Color]), Soy Sauce (Wrter, Salt, 8<¥)eana, Sugar, 
Wheat Flour Cortains l•ss thn 2% of Canmel Coloc-, Lactic Acid, l+G, Sodium BertzN.te added as a 
Pres.rvative'>. Xanthan Gum, &arllc, Ca,ol;a C:Wl1 Flavor El'lhancH (Maltodextr.-., SodUm Chloride, Obodl001 . 
lnodnate and Oisodlum Guari,blle, Thiamine Hydrochloride. Citric Acid and SJicon Dloxlck fro Prevent Caking]). 
Salt (Salt, Y• How Prussjato ofSoda, Sodllm Thlosutrate, Potassium Iodide, Sodtum Blca:t>onate), t.lJ5hroom Soy 
Sa,ce (Soy Sauoo [Water, Slit, Soybhns_ Wheat Flour), Caramel Color. Sugw, Na.eurai W\d Artiftdal Mu:;hroom 
FUwor [Natunl Fl-.voring, Ntfldal Flav°"'Q, Sal, Ol'sodlooi 5 '-tnosinale 1r1d C:Wsodc!'" 5'.Guanytato), _Di sodium 
6 '-tnos:ln:ate and l:hocUn 6'..Qia~ate as Flavor Enhancers, Sodium Sem:oll:e added as a Preservativo), 0 r1ed 

~ 

Chill Peppcn-, Chicken Boullm'I (salt, Mllltodextrln, Hydrolyzed Com Soy ProtfMn, Rendered Chicken Flt, Cfl~ en 
8f'Oth

1 
Onion and Garlic Powder, DGsodlum lnosln:ate and Oiaodium C"..u3nytate, Oehydnted Cookod Cticken, Com 

St•rch, Silicon Dioxide (antk:aklnsl, Turmtric (colorl). 
Cci•tains l gg, Sey, Wheat 

. . ' . ' ' ' ' ' ' ·., I I I I I 
RelliH tlng ln11trwe.tl• n1: 

11111111111~1111111111 
1.Remo"• pla:tJc tld.'"2.. rAleromte on e-.c,s fw 3 to ◄ mlnule-s or untl heated 
ttrough. 

I 07:-USO 2J8518 
Natrm- a;'acts s..v.-..., 
~ , tnmF.111: 6 0, Tot;df-.,t 

( 19.g).S...lnc,,,.........,lno: 3 Amcutper~ CU.riff Mt . 

~ 

co .. 
~ 

H ae 
1: 
• J 
I! !g 

7 t. 11'M>VJ,Sannted Fat 11( SM>t1,Troos Fat a.,,CNIML 40,nG13 ~ ). 
lse4i■•1 10301ftt( 481iOV),T•AIC.n. !5t,( l"'°Y),Dlttary Flbtr 21( "'-DY), Sup,, 18C.P-t• hll• 10,:. VlflmMA 
11 30Wi0Y)."--lnC ( 10"0V),Ottlum( 2W.OY),lron ( 41LOV).' hllMlhffl'tt-. to•"'••UN<~•Ml. 
lngr1,di0n."s: 
Bittered Chlclen Thlg:ht (Contll.,g: ~ to 215')C, of• SoUlon of Wtt.or, Soybean 0 11, Modlfi td Food Sttrd\ Sa.'\, 
Oa1lc t>owo«', So<ILMn PhOIIPN't, Spb (Snit, Extn.ellos of Dlaclr Peppet'l e..tttred wtth: Wlttr, Blnched 
WhNt Flow, Modlnect Corn and 'Wheat Starch, Pih OIi, Salt. Ganie Powdecr, Onion Powder. Pr.dust~ 'MUI: 
Com Starch, Wheat Flour, (loloefiid Food Starch. Yollow Com Flour. Salt, 0extrou, leaven~ (Soclum Aunlm.n b 
Phoirptutte. Sodium Bicll'bonactlBN~a Set In Vti:,ettble OIi), w•er. Genenll Sauc• (Hlgt,.FNdo•• com ~ 
$)nip, Wiler, Sug.-, Vlnouar. S.,, Sil.le• (Wiler , Whoet, S,"'J'beant. S.lt), Ton.to Put•. Salt. ".odflt d Com .,. 
Sbrch, CaramN Coklr, Spice; n o (Water, SoYt,eana, Ric., Se!t, Alcohol), Cltri: Acid, Pkim Plxee, Oehydrat~ ~ 
Garlic, Chlcbn 8 .ou!lon PoWOtf i,:an. 8'Qr, Malodoxtrtn, Cooked Chlctlen (Chidlen Sidi\ Cook.ct Ctxken, c.n 
Ctlkken Broth, Salt ). HydrolyudC«n Pratttn, Hm.nJ CNc:hn Pio.on (Autotyud Y...t EKt'ract, Chld!tn MtM), ..­
Ci'Kk•n Fat, Ocmydrat.cl Onion ad Carle. COffl starch. AIAofyze.d Vnat Extr•ct, Soy Udthll\ ~rofyud Soy 
Protein, Twmwic, Caramel (:olor;Otsodalm lnosinat.e, Of.lodllm G~e), SUcralost, Oisodlum lnot1auit•. 
Dllodium Guanylate), LOflg Gra'\Rlct, Gntn Btl Pepper, C111'olt, Liquid Wholo Egg (Wholt Eaot, Clbk Acid, 11 
0.1~ wa..- Addod u • Carner t>r carte Add [to PrNotW Color)), SOV Sauc• CW&tor, Salt, 9:oybeanc, l'tJGll.r. • 
¥n'M!8!1 Rot.r, Cont ans tea thai lK, or caramel Color, Lactk Add, liG. Sodi!M'ft Bem:Oi:t.• a dded u • 

1
. ! 

Prnenative). Xar«han Gum, Gane, Csnoll OIi. Anor Enlalcor (Mallodtxtl'G'\ SOdttln, Chtorl<k>. Dltodiunt "" 
lnoshll:• and Otsoca.,a, Guo~ ThllfM\t Hydtochlorldt. Cltrtc Add 111nd Silcon OkudcM" (To PAvtnt Cat.;.-.gJ•. !I ! 
Sal (Salt, ~ PNMrate or Sola, soca..n Thfosl&lle, Potassium Iodide, Sodium 8kabonal•). Mushroom Soy 1 ,::c 
S:tuoe (Sov satce [Water-, Salt. ~eans,, ,../heat AourJ. CWamel Color , Susiar. Natural and Attindal fdushn:,am - ,;;, 
F1nor (Nltl#'al Ftav°""9, Artlktll Fl""°""II, Salt, Obodkm , · .. no1hat• ■nd Oiloclum 5•..ouw,yt.atel, a.odium i " 
S'-h>llna.te Md ~rodwn s·.~•• • fllvor Gnhlnctra, So~ &enioat• lldded., a Pnsonauve). Or1ed 
Chll Peppe«, ~hlCl<ao Bol.Alk>n (Sal, Mallodel'tm,, 1-tydl'ot,'1~ Com Soy Protew,, Rendered Chicbn Fat, Chkken 
Bnlth, Onon and ~rk Powd• , Dlsodlum rioslna:lil and Dlsodurn GuW1)1at~ Oehydtat~ Ccoked Chick~ Com 
St>rcl\ 8'11<.., 010- f""'l~J. 1\nntt1C (c-)). 
Centahu Ett, Ooy, Wheat. 

.i 



 

 

 

ll~AIMU>IWll'Mll lflt 
l.ot:19 250 ' 1R•h .. tl• 9 l•llfOcNoN, 

I 
"'1JtOIMllli!-SUIM611H:S 

1.Remov• plast lc lld.\112.Mcrowave on high for 3-, to 4-mlnutu or until he:atod 

Nutritio.n Facts "''~"""' . ., . 
Serv~Slze:1 etq> (200g) lngndloou· • 

ScMgt perContainw:about3 Wat•r, Marfuated Beef ( Betf, Water, com Starch, Sa!~d Ollr. Baking SOda, Sodklm 
Amo111t por Serving PhOS9hatc, Salt), Btoccoll,Long Grain Rk«o, 8rO'NTl Sa,uco (HAgh f ructose Com 
Cal«IH260 Calorftls from Fat 0 ~p. Water. Soy Sau-e:e OYn.ttr, Wl1e11t, Soybeans, Salt), Sult, ftilodlned Corn 7 

Starch, ~ r'lic, C8ramel Cd::,r , 14iso CWater, Soybuns , Rice, Salt. Alcohol), \lineg:i,r 
'KoOally f nlN* 

I Otalht ?g· u, 
Slltlrated Ftrt 1.Sg 8 ! 

Tnta f at oe 
Ch• lt-$lesol 3omg 10 % 
s .... 880ml! 37% 

f •bll C."-.. J-flill ~ 38g •• % 

Oicliry Fiber 2, . ' 
s.,... •• 

Pr•bN "'' ¥1tuni'I A 60!1\ YitaminC 50% 

c~ •~ Iron 8 ~ ...... ,....,v....,, ..... ,2,M.,....-., v-..,. ... __ , .. wo,:, ... _..,._,,. ... 
,...,ea110..,.,.._ 
Co■talu 1!99, S• y, Wheat. 

Ginger, Lactic Acid. SpJe.,Green Onion Powder, 0.tlydrated Garlic, Chk:ken 
8ou1Uon Powder fS'att, Suoir, Mi«odextrln, Cooked ChlC'keo [Chic.ltcn Skl'n , COolc 
Chicken, Chk:kon Broth. Slit], Hydrolyzed Corn Prot♦ln, Na.t1.1ra1 Chickon R a'Vors 
[Autoly:zed V.a-st Extract. thicken Mnt), Chicken Fat, DfflydratH Onion and 
Gattie, Com Starch,. Autof)led Yeast Extract, soy L•~hln, Hydl"Oly:nd SQY Prote 
Turm~ric. Carame-1 Color, Cisodlum lno11fnato, Oh,odlum Ouan)lt21t•), Sodium 
Benzoat• and Potasslr,Jm S:irbate a, Pre~ervatl•, et. Yeast ElC.tract, Oisodlum 
lno$lnato, Oisodlum Gu~~ Cltrle M id), Carroti=, Llqt1id Whole- Egg (Wholo 
Eggs, Citric Acid, 0.15o/,,, WJtcr Added as a. Carrier rot CiCrfc Acid 110 Proscrvec 
Color]). Sov Sauce (Wat~,Salt, Soybeans, Sugar, Wheat Flour, Cont,-ins le:;:; t 
2% Of C•romol Color , LacU ~ !+G, Sodium Ben2oat e ;idd•d es a Pret-orvativo), 
Canol::t Oil, Soyb.-an OU, Gate, FIIJ'IOI"' Enhanc<:r (IAaltod~xt rln, Sodium Chlo:idc, 
OisodlWl'! lno:;fnato and Dllodium Guanytate, Thiamine Hydrochloride, Cltttc Ac}cl 
and SIIICOf'I Dioxide (To PNll'e.11: Cekingl), Salt (Salt, Y&Oow Pnisslate or SOCla, 
Sodium T'hlotuffirtc, Potasfln fodido, Sodium Bicarbonate), Com Starch, 
tAu:ahroom Soy Sauc:o (Soy sauce (Willtcir, Salt. Soybeans, Wheat FlolA'}. C:tramel 
Color, Sug3r, Natural and Jrtlltelal Mushroom Ftavor (Natural Flavoring, Art1Ddal 
Flav~, Salt, Dilodlum 5'-lnos lnato ond Oisodum 6 '-Guan~te]

1 
DI-sodium 

6'-lnoslnate and Ditoclum f'-Cuanylate u Fla-vOf" Enhsnc:ers, SOdlum B• nzoate 
added as a Pres.er,.iati110), "11cbn Boul lon (Salt, Mflltodutrto, Hydrolyzed Corn 
s n ~ Protei , Rend~od Chitltn Fat, Chic:k• n Broth, Onion and G811ic: Powder, 
Dsodium lnoelnate and Ohodium Guar'l)llale, Ootl)l'dniled Cooked Chic:tlon, Corn 
Sb1n:h1 Silicon OM>lllde (ankalung], Turnwirlc (color]), 

a.•>111 h11 l !tt~ Uo•s: 
1J~Qffl,-.,0 5fasHc ld.11\2.l.llcrc,~ 1• on hlg\'I f or 3• ID-4-nloot»s c.-until hett::d: 
lhrou~. 



 

 

 

Rebutl■I ln s tnctlon.s: 
1.Re-r10·n Plastk Rd.\n2,MictCl'illV@ on high for 3- to 4-f'nfnutes oruntU hlatod 
through. Nutrition Facts 

ServircSi,e-::l a.-p (221.e) L,..,-,..-.-0-nt-,-,- ------------- - - ----- -' 
t;S~•:::"~lnll::!!''?P::•,~-= tn=;,::,..:!'•:•:!;t¾.6~,:!;;~~rif.,i(i.olnr:•:-•r:tBeet;Wai:lilr, (ijffl St-,~f("Salact011;Sak1n'g'"So·d~m 
Amoo• I por SenlllG Phospiate, Sat!:), Ye l aw Onlor\ Wat or, Long Gnlln ~. sauce (High f ructos• 

Com Syrup, Naturally Sn:wcdSoy S.uce {Wate-r, Whe3.t, Soybeans, Salt), wat,r, 
Oalodes3:LO Cst«i, fromf.lt SO Satt, SIited MITfn (Wstor, OclttJose, Rk:t, Corn S~up, S31tl, Cara,nel Color, 

MoclifiEd Com Starch, V11cgar,Qy$t.r JUie& Conctntrate [Oyst er (Molluscan,, 
1-,-. -.. -,-,-,..---~====-1 SheHflsh}. Water, Sart], Mts-o [We-t, SGYbeans, Rlee, Salt. Alcohclt Garlic Pune 
===--•"•'---- -"-''-"! (Gart!c, Wet.er, Cine Add], Xa.than Gum, SOdlum Benzoate: Less than 1110 of 1% 
,;;•.;;eun;;;.;;;.' ,."'-''.;'°'.;_.....c•::• __ -"'C:...:-l as a PreservatlYe, Ul:iOatt.fn lnt!llnste, C11so01um Guanylatlil, SplcN)., Gf"nn Of'Oun, 
Tran, Fn.t Og UquldWhoM Egg (Whott Esl91. Cttrk: AckS, 0.15% Wsl.er Addtd as a Carrio!' ror 

-".::;;;;.:.:::__:,,_ ____ -I Citric Ackl [to Prc:scrvt Cotcrll soy Sauce (Water, Saft, Soyt:)flins, Su9111,.Whe-at 

1
_c_•_•_'"- '"- ••_• __ .. _ I0!~ --- -1 Flour, Contains less th1tn 2% d c aramel Cok>r, Lactic Acid. ~G, Sodi~ Benz Mt• 
So4iilla 1250mC 52 addtdas a ~ervat,Jve). Ca,ula Oil, Garlic, Soy'o.an OH, Flavor EnhMCer 

1:..:;,::::;;;..,;;;~;;.,;;:... __ .....c=.:.:i (Malto4c~rin, Sodium Chlond:t, Oisodlum lnoi.lnat• aid Dlsodium Guany!ate-, 
• • b l Carlt• 1Jr1hart:1 45& 15 °l; Thlamhe Hfdt"Oc:hlorlde, CltrlcAcld and s mccn Dioxide [To Prevert Ca)(lng)), Salt 
Diet:,ry f iber 21i1 8 (Sal, Yellow Prutsi:ate Of Sod.- Sodium Thlos!Mate, Potus!um lodl~. Sodium 
= = "-'=--'=-- - -'..;.;i Bicart,onat♦). lf.Ushroom Soy sauce (Soy Sauce (Wat~, S~ Soyte:ans, Wheat 
SIA#•• 10g Fio11], Ctr11mt-l Color, SUgar, htural and Ar1ffldal Mushroom Ft:avcr {Natural 

1·,-,--.,=.,--.-.- "
118
=-----'-l Aavor ng, Artlllcl:II Flavoring, sair, OisodN'rl 5'-loosntt1 and Oisodum 

1----...;...; _____ -1 6 '-Gua,yfateL Dtsodlt.m 6 '-lrmlnat• and Oi:iodl.D 6"-Gumybte as Raver 
¥it3mlnA 15~ Vllmln C 101'. Enhancers, Sodlwn Beonzoatt ttkltd as a Pres♦rvatlvt}. Chidlen Boullon (Saft. 

Ml.{todextrln , Hy-drolyztd ComSoy PTotffl, Rendeted Chkften Fat, Ch1Cken Broth., 
Cllldum 4"- 1" 11 8 '£ Qnion and Gar1tc Powder, O.dum lnosin~• and DisodiUm Guarrylate, Dehydrated 
~="'::"~:;-',:.!'.:::::,!~ Cooked Chkken, Co m Starch,Silic:on DioxkSt (a,....,cakfng], Turmelic (color)}, 
,..,NIii!,~. Whl:ePepper. 

Co■taiu E91, S oy, Wheat. 

111111111 ~11111111111111 
0 075 ◄ 50 18 5 ◄ 9 

:';,";':,0:=~:.:::.., Lotol02S • , 1A•h•ot•• .. ;:.:.,;,.~,; : . •· 
Nutrit ion Facts iir~::t pl~s U: lid."'2.Mlcrovr.wc on hJgh r-or 3. to 4-ml.c]Jtes or untn llOated 

Serv.n,~ze:1 eup (2218 • • ~ 
Servba;per Co.rrtalnier.ebout2.S ) lngrodlenb: ' 

!.tarinarhdBeo-t (Eect: Wat c S 
Amo111t PH Servl,_g Phosphatt, Salt). Yelioll'/ 0:-k)n °Xa.t ~h, S~.td 01. Bal<J1113 SOdolj SOdlum 
Cal orfes310 Caklnos rr~o Corn S)tll), Naturally Bre11ed SO)· S;l~ccof~~""'~~""• sauce (Hiah Fructoee 

Sd, Sa;1$1 Mfrtn !Wator Oc.nro or, o.a1, Sc,ybe•n;.. Salt] Water 
" D•il .. h h10"' Modlnec1 0,mStarch, v.:iegor 0~:;c;, Com SYJ'Up, Salt], Cararrcf Colo r. ' 

l•lal Fat 9g 14 I(, 5tiollfts tt},Water, Saftj, Miao 1War., s:co Com:~lrate (Oyster {',lol:J:Sea:n 

Satuotod f'~t 2e {G.oritc, 11Wer Clfrfe AcldJ XttnthM' cant, Ri!e, Salt, Ale oh oil Garik Puru 

Tn«1JFat 
10 'JI as a Prestrvatlve. 01:sodl~ .-i°"'rn"" G:i, Soctum Be-nzoate· Los :han 1/10 ot 1% 

oe Uquid Wt~I• Egg (Wnolo Eggs,~ rl~ Ae:~"
1
~,:11.,,vl-'-t, $_p1ces1,, tihen Onion, 

Cll•ltStHol 40ffl! atr1c Acld[to Prn•rve Co lor)), S S ' Miter Adcied as• Canler for 

1 •41NI 1250mg 
13 % F1our. Co,1t1ins le--ts t han 2¾ of c:'am:':~

8
0:a:t·• Salt~ Soybeans, S1.19ar, Whioat 

5 2 ,i add~ aa I Pr,serrnHve), Cano.la 0 1 G rU 8 ' :X A .. id, l•G, S.o:Uum Benzoate 
T.-tal c ..,.olly4rat e ••a frJaltodoxtir\ Sodu Chlo ' 11 e, oV an Oil, Flavo,- Erntncor 

1 5 ~ Thiamine lydtoehbr~de. C1;~~•A~~~:1:no,.,..ate and o,sodJum G.laflVlah , 
Ol•taf'Y f lbe.t 2g e ~ (Salt, Y.Jlcw Prussato or Sode SOdlu rn Thl~~:;O'l.'.~et £To Pre-vcnc C3king}}, Salt 
Suga·s toe Btarbonds). Mushroom soy Sauce (So e, 0 &S$11A'n Iodice, Sodium 

Protea 
Flour], Caetnel COl'-Or Sug a:r: NaJtsal any $ayc,c (Wato:, Seit, Soybea,31 Wh♦eit I 1~ Fl~vorlhg,ArtMiclal Fl;vorlng • Salt. Disod1 A~;ial "'-'shroom A11vor (Natural 

f ~minA .. ,. 6'-Gua~l.feJ, Olaodlu 5, ' um - nosh;ste and OlsMun I V'ital'llnC 10 ~ Ethane"' Sodium s:zo'!:!::e and Olsodum S'~Guanylat• a!I Fl;wor 
::aro um ... , .... ·8 1' Mdtode.itti, H','drdyzedCom So~~ •tr;;e.-...er1:1,cJ, ChtcllionBoomon(S;,lt, 
• ,..._.._.,.v.,ioua..tt• o•• 1to1c ,i,.1 Orion &.ndGarltc Pol'Vde.r Dis odium l~o;:~t• ::-::: ~c.ken Fat, Chidl9r'I Broth, :'4:!.""-~ .. .._,_.,.__,.,...,,:., Coobd Clil;ken. Cern st'.irch Sillecn OioX!ch ( k O m Guanyta~, Oet'r)rdrate-d 
ac iw.:-.. Wllil:c Pei:,er, ' ant aklng l, TurmW {color)). 




