NUTRITIONAL FACTS

THE PERFECT GOURMET

10/6 0z Gourmet Pot Roast

Cooking Instructions {from frozen): Stove top:

INSPECTED

Gourmet Pot Roast

INGREDIENTS: Beaf Water, Cremini

'Nutrition Facts |

1 SEnvings per container
Serving size 1 Pouch (170g)

310

Amount per sarving

Calories

Place pouch in pot of water. Heat on low, simmer for Mushrooms, Diced Tomatoes (Tomatoes, Tomato T LL_) VB:;:;
. . . . . \ .- o '
18-20 minutes or until an internal tem perature of Juice, Citric Acid, Calcium Chloride), Red Wine Seturaled Fal &g e
165°F is reached. Carefully remove from pouch and (containg Sul fites), Ege-f Ba_se (BeefStock, Natura | e ratog
stir. Let stand 2-3 minutes before serving. Flavor, Salt, BeefFat), Modified Food Starch Cholesterol 105mg 15%
(corn), Onions, Mushroom Broth Concentrate Sodium 490mg 1%
(Mushroom Juice, Hatural Flaver, Salt), Sea Salt, | Total Carbohydrate 4g 1%
Do not overcook. Basil, Olive 0il, Garlic, Xanthan Gum, Black Distary Fiber g L
. ing time i Pepper, Thyme, Ground Bay Leaf Tolal Sugars 1
Note: Ovens and cookware vary. Heating time is pper, Inyme, ¥ : nchites Og Added Sugars "
approximate. Protein 33g
Contains: Sulfites I
Witarmin  Omag 0%
Calgium 28mg 2%
Lot: 000K Freeze upon arrival Iren 2mg 10%
U.S. Potassium 470mg 10%

- N “Tre:H Oidy Vake 10l poad hw Moch @ elfiert in
Distributed By: sy g of Tocd cosfribwes o @ daily d. 2,000 calories 2
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6 - 6.0 0z (170g) Pouches
MNET WT: 2.25 Ibs. (1020q)




