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Calories 180

Seallop Tomato Basil & Orzo

Ingra@ania: Whaat Hour, wiey
arch, sasil, plive oil.
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. malt, anpper, motalyred
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Scallop Tomato Basil & Orzo

Mat Wi 4.3.07 1136 6]

Stove Top Directions

1. Ballatieast & cups ot water oo

igh in & rmedivn saucspan.,
= ula ik f 0 COWT]
urtilteniar, stirring necasianalty

2. Crin Pasta, DO MOT RINEE,
TELIT L Fan.

3. Add 4 Thsp. of Butter o
Wangarione ard let it Tally sl
SAdd 174 cap ol milk and peslo
ERARANIAG.
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4. |n & pon-stics skillel beal 102
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| i
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5. afd conked Scallaps tn Drrn
Foatn Pacts miv sl an

e nmedialely.
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Nutrition Facts

4 sarvings per condaingr
Serving size 2.5 cupls) (1704)
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Ingredients: wivedl Nour, whey
sall, com starch, bagil, olve all,
parlic all, pine ndie, parmeaan
cheese, salt, pepper, aubalyzed
yeast aetract, guar gum, netural
Twwor, clivlc acid,iron, phoaphate

Stove Top Directions

1. Baodl atleast & cups of water an
high In @ medium saecepan,
atir in pesta, cook for 8 minutes, o

2. Draln Pagta, DO MOT RINSE.
return to Pan,

3. Add 4 Thap:of Butter of
Mmrgarine and bet It fully male
Add 18 eupof milkcand peata
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Safe Handling Instructions

Thie produat b8 nat resdy-lo-est
and maat he thoroughly cooked
bafore eating e prevent [liness
from patentisl bactarts in the
product. Ddn nat eat ar play with
raw product; wash hands, utensils,
and surfaces atter handlng

Met Wt 4.8 0Z (138 g
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Nutrition Facts

4 sendings per container
Serving size 2.5 cup{s) (170g)
|

Amaurl per strdag
Calories 190

% Dally Valwe®

Total Fat 119 4%
Saturabed Fat Bg 0%
Trans Fat 0g
Cholesteral Hmyg 0%
Sodium T10mg
Tatal Carbohydrate 45

Dhetary Fiber Dg

Total Sugars 59

Inciuces 0g Added Sugars

Praotein 239
|
Vitamin D 1meg 6%
Caleium H93mg 25%
Irem 2mg 10%
Potassim ddmg %
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Ingredients: wheat flour, whey
salt, corn starch, garlic, lemon
juice, wine extract, parmesan
cheese, carb meat, parsley,
autolyzed yeast abstract, natural
flavor, citric acid, iron, phosphate

Stove Top Directions

1. Bring 1 cup of water and 3 tbsp.
of Butter or Margarine to a boil.

2. once boiling, pour pasta and
sauce packet in, continue
boiling for 8 minutes

stirring occasionally.

3. pasta will begin to reduce as
you cook. watch carefully.

4. let sit for 2 minutes, then serve
and enjoy.

Safe Handling Instructions

This product is not ready-to-eat
and must be thoroughly cooked
before eating to prevent illness
from potential bacteria in the
product. Do not eat or play with
raw product; wash hands, utensils,
and surfaces after handling

Net Wt 4.8 0OZ (136 g)
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Nutrition Facts

4 servings per confainer
Serving size 2.5 cupis) [170g)
|
Amaurl per serdng
Calories 190
% Dilly Valug®
Total Fat 113 4%
Saturabed Fat Eg 0%

10%

Total Carbohydrate 45

Dietary Ficer Dg

Total Sugars 59

Inciudess Og Added Sugars
Probein 239
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Ingredients: wheat flour, whey
salt, corn starch, squid ink, ricotta
cheese, romano cheese, shrimp,
crab meat, food dye, autolyzed
yeast abstract, natural flavor,
citric acid, iron, phosphate

Stove Top Directions

1. Boil atleast 6 cups of water on
high in a medium saucepan. Salt
water, stir in Ravioli. cook for 5
minutes, or until tender, stirring
occasionally

2. Drain Ravioli.

3. Serve & enjoy with desired
sauce.

Safe Handling Instructions

This product is not ready-to-eat
and must be thoroughly cooked
before eating to prevent illness
from potential bacteria in the
product. Do not eat or play with
raw product; wash hands, utensils,
and surfaces after handling
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Net Wt 4.8 OZ (136 g)
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’ Final Products




