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Nutrition Value for 1 person® .

WAL (Energy) 682.5 AlounanS (Keal.!

V5@ (Protein) 432051 (gn)

msTuloman Carboliydrate) 58.1 A5 (gn.)

st a0 30.6 DU (gm)

TuB1h 15 (Dictary fiber) 7.8 5K (gm.)

Taflaar Sodinm) 0.9 AT (gn.)

unariu i (Caldnm) 370.5 NAANTH ang.)

11 EA (ron) 4.2 NaBn s ug.)

omiaves MK naswns hifldnaygsa
*Nutrition value is based on typical serve sizes
NO MSG ADDED.
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