NUTRITIONAL FACTS

Oak Stove Kitchen

(16) Gourmet Crustless Quiche

Nutrition Facts
Senving Size 1 quiche (113g)
sarvings Per Container 8

|

Amount Per Serving

Calories i*IE EEW m Fﬁi aﬁ

%, Daily Valuer

Total Fat27g 41%
Saturated Fat 16g 82%,
Tranz Fal ﬂg

Cholesterol 160mg 54%

Sodium 390mg 16%

Total Carbohydratefig 2%
Dietary Fiber Dg 0%
Sugars 19

Protein 13g

|

Vilamin A 30% = Vitamin C 2%

Calelum 35% _ «  Iron 4%

* Piartaiil Daily Valuss o badod on a 2,000
caloria diel. Your daily vadues may bo highar
or lower depending on your cakofe neads:

Coloras: 2 000 2500

Total Fadt Less Fan 65 a0 g
Sabrabed Fal Lass than 20 9 F=g

Cholasian Lass han 300 mg 300 mg

Sl Lsea fran 2 400 mg 2400 mg
Total Coarbohydrato 300 g 475q

Diakary Fiber 259 g
Caborios por gram:

Fal 3= Cabolydrala 4 = Frolein 4

Spinach and Swiss

INGREDIENTS: Heavy Cream (Skim Milk, Carrageenan, Polysorbate 80, Mono and
Diglycerides), Swise Chesss {F"utnuﬂzad Part Skim Milk, Chease Cul'tur-a Salt and
Enzymes), Powdered Cellulose To Prevent Caking), Liquid Whole Eggs (Whole Eggs,
Citric Acid [To Preserve Color], 0, 16% Water Added As A Carrier For Citric Acid),
Monterey Jack Cheese (Pasteurized Milk, Cheese Culture, Salt, Enzymes, Pl:w.rdlr-d
Celiulose Added To Prevent Caking), HALF & HALF (Milk, Cream, Sodium Cit :
Disodium Phosphate), Spinach, Guiche Mix (Modified Comn St-lrchl Whay P‘uwd-lr {Milk),:
Coconut Odl, Eng White Powder, Whole Egg Powder, Maltodextrin, Salt, Sodium i
Casesinate, Disodium Phasphate, Mano and I:hql'pt-eﬂdu [:Hp-nuulum Fhﬂ-tp-hilt
Artificial Colar (Yellow 85 im:l ‘I'aln'ﬁr #G)), Spices, Salt, Xanthan Gum, Onion Powder,
Garlic Powder. Pan Coating [Soybean Gil, Soy Lﬂ:ithln. Hatural and Artificial Butier
Flavor, Beta Carotene (Color), Non-Chilarofluorocarbon Propellant).
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Nutrition Facts
Serving Skze 1 quiche (113g)

Sevings Paer Conlainer 8
|
Arrsount P Serving
Calories 37 F
% Dily Viluex
Total Fatl1g 48%,
Saturaled Fat 17g 8T%
TransFal 0g
Cholesterol 170mg 56%
Sodium 530mg 22%
Total Carbohydrate5g 2%
Dietary Fiber Og 0%
~ Sugars less than 19
Protein 17g
I
Vilamin A8% =  Vilamin C 0%

Calcium 35%  *+  lrond4%

# Parcan] Dby Valoss o bassd on & 2,000
caloria dict. Your daily valuos may bo higher
o Il Chigarllineg On your Calorie g

Coloreu: 2,000 3500

Total Fat Loes than 65 g B0y
Saburabed Fial Less han 20 g =g

Cratasierol Lass han H0mg 300 mp

Speclum Lags than 2400 mg 2400 mg
To Carbabrydrain aog ATSg

Daatary Fiber &g 304q
Calorios por gram:

Fal 8+ Carbobydrala 4 + Prokein 4

Bacon

INGREDIENTS: Heavy Cream (Skim Milk, Carrageenan, Polysorbate 80, Mono and
Dighreerides), Swiss Cheese (Pasteurized Part Skim MElk, Cheese Culture, Salt and
Enzymes), Powdered Cellulose To Prevent Caking), Liguid Whole Eggs (Whole Eggs,
Citric Acid [To Preserve Cobor], 0.158% Water Added As A Carrier For Citric Acid),
Monterey Jack Cheese (Pasteurized Milk, Cheese Culture, Salt, Enzymes, Powdered
Celudoss Added To Prevent Caking), Prececked Bacon Toppings (Cured With Water,
Sait, Sugar, Sodium Erythorbate, Sodum Nitrite. May Contain Dextross, Flavering,
Honey, Dehydrated Pork Broth, Potassium Chigride, Potassium Lactate, Smoke
Flavoring, Sodium Ddacetate, Sodium Phosphate), Hall & Hallf (Milk, Cream, Sodium
Cltrate, Disodium Phosphate), Guiche Mix (Modified Com Starch), Whey Powder (Milk),
LCoconut Odl, Egg White Powder, Whole Egg Powder, Maltodextrin, Salt, Sodium
Caseinate, Discdium Phosphate, Mono and Diglycerides, Dipotassium Phosphate,
Artificial Color (Yellow #5 and Yellow #6)], Spices, Xanthan Gum, Onlon Powder, Salt,
Garic Powder. Pan Coating [ Soybean Qil, Soy Lecithin, Natural and Artificial Butter
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