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CLASSIC CORNBREA
STUFFING MIX
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V_a\!utritio Facts

l About 23 servings per container

‘ Serving size Y2 cup (34g/about %2 cup
| breadcrumbs and 2 tsp.
‘ seasoning mix)
! (makes %2 cup prepared)

A nt per serving
calories 130

% Daily Value*

Total Fat 1.5g

Saturated Fat 0.5g

Trans Fat Og
Cholesterol 0mg
Sodium 690mg
Total Carbohydrate 25g

Dietary Fiber 1g

Total Sugars 2g

Includes 1g Added Sugars

Protein 4g

Vitamin D Omcg

Calcium 10mg

Iron 1.2mg

Thiamin 0.1mg

Niacin 1.2mg NE

Folate 75mcg DFE (40mceg folic acid) 20%

*The % Dally Value (DV) tells you how much a nutrient
In a serving of food contributes to a daily diet

2,000 calories a day is used for general nutrition
advice.

NGREDIENTS: BREADCRUMBS [ENRICHED WHEAT FLOUR (FLOUR,

§ REDUCED IRON, NIACIN, THIAMINE MONONITRATE, RIBOFLAVIN,
FOLIC ACID), CORNMEAL, SUGAR, PALM OIL, SALT, YEAST, VINEGAR,
NNATTO (COLOR), SOY LECITHIN], SEASONING BLEND [DEHYDRATED
EGETABLES (ONION, CELERY), SALT, CORN SYRUP SOLIDS, SUGAR,
EAST EXTRACT, CHICKEN (COOKED MEAT, FAT)t, NATURAL FLAVOR,

{48 CITRIC ACID, SPICE, TURMERIC (COLOR)].

1 ADDS ATRIVIAL AMOUNT OF CHOLESTEROL.
CONTAINS BIOENGINEERED FOOD INGREDIENTS.

CONTAINS: SOY, WHEAT.
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