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B Nutrition Facts

73%3553:? /63720/ - GFI{_QI&'?L_L Valeur nutritive
¥ / Per100 g
J pour 100 g

Calories 140 % Daily Value*

% valeur quotidienne*

PIECEWT . PIECES -/ PR TEEN "_.’ CATEGORY

; - £ Total Fat / Lipides 8 g 1%

v ’ /< 2
; Oogr v AOpC' 16 COOKED 7 ol e Saturated / saturés 0.5 g 4%

/ : - y o +Trans/trans 0 g

// 3 R / Carbohydrate / Glucides 2 g
7 STORAGE 'SHELF LIFE - ALLERGEN Pf\ﬁgr DIMENSIONS (IN) LXW XH : o, Fiber / Fibres 0 g 0% |
O HS : : Sugars / Sucres 0 g 0%
F EEZER 18 M NT ‘/ 110 15 Xll X5 0 Protein / Protéines 15 g
/

: J

4 Cholesterol / Cholestérol 35 mg 1%
Sodium 400 mg 17 %

Potassium 175 mg 5%

/X

’ /’v
" Heating Instructions:

/instructions de Chauffatie: Calcium 20 mg 2%
FROM FROZEN, OVEN: Iron/Fer0.5mg 3% feps
1 Préheat oven to 4500F (230°C) Phosphorus / Phosphore 200 mg 16 % . :

{ ; & o a ‘; & *5% or less is a little, 15% or more is a lof
2.. 'Spray non sticking cooking spray to cooking sheet and A little water to baking 5% ou mois ces peu, 5 % ou s et besucoup
Sheet tO help retain mOiSture ngredientfs: Chicken Breast, Water, Canola
3./ Spread skewers in single layer on baking sheet and position in centre of oven. ot o ecte o v Y

= i i lids, sodi hosphate), Spices, Oni
gAR(éOEOCkUZEO 25 mInUteS’ or Unt” heated through' :g\;v:e:%;:n;aﬁt,cggn:e?\tratgﬁ:;on?lljci):e,
: Oranges, Garlic powder
z | édients: Poitri d let, , Huil
1. Preheat barbecue on medium. de canola, Saveur (amidon de mats, boullon

de dinde déshydraté, dextrose, extraits

2 Spr933 rrs m Sln9|e Ia er On g”” d'épices, solides de éirop de rr;a‘l‘s, phosphate

de sodium.), Epices, Oignon en poudre, Sel
OU de mer, Jus au citron concentré, Oranges, Alil
en poudre
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