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B Nutrition Facts
PRODUCT ID RA|
mpaogun /68724/ ity , Valeur nutritive
17 7z Per 100 g
/ / pour 100 g
/ / : Calories 150 % Daily Value*

2 ———————— % valeur quotidienne*
I R ) Total Fat / Lipides 8 g 1 %
PIECES /PR TEEN «#/" CATEGORY e : Saturated / saturés 0.5 g a0

/‘SOPC’ / 16 COOKED ' 7 // o +Trans /trans 0 g

Carbohydrate / Glucides 2 g

//

G ; / Fiber / Fibres 0 g 0%
/ s ,"/ e ¢ / Sugars / Sucres 0 g 0%

/ /STORAGE ¢ SHELELIEE ALLERGEN/ P‘A:\QEET DIMENSIONS ULy, X : - Protein / Protéines 16 g ‘
%EEZER 18 MONTHS SSULPHITES 110 - 15:x11. x50 holssterol Gholesterl 4o g 13%
, / Sodium 400 mg 17 %

/,

/ l\_ Potassium 200 mg 6 %
Calcium 10 mg 1%
Iron / Fer 0.75 mg 4%

£ : Heating InStructions: o
4 . Phosph / Phosphore 250 20 %
__‘ Instructions'de chauﬂage: —_— O R e

* 5% or less is a little, 15% or more is a lot

/ : ,/’v

1. Pre,heat oven tO 4500F (zsooc) * 5 % ou moins c'est peu, 15 % ou plus c'est beaucoup 3
2. Spfay non sticking cooking spray to cooking sheet and A little water to baking piruriainsiseiiolingliisbengs il
sheet to help retain moisture Soids, sodium phosphate). Red so0king wine

3. /Spread skewers in single layer on baking sheet and position in centre of oven. Concentrate lemon juice. Oranges. Garlc

4. ' Cook 20 -25 minutes, or until heated through. poweer, Spices

BARBECUE Contains: Sulphites

o eDeatibarhrfiech medium. P e AR A g P

2. Spread skewersin single layeron grill. T, e e s . mhaphate |
3. Barbecue 12 15 minutes, turning frequently. de sodium.), Vin rouge cuisson(sel, sulftes)

Poulfrq concentré, Oranges, Ail en poudre, Epices

Contient: Sulfites
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