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| \ /)i | | Nutrition Facts| | | |
| I | | | 9 servings per container | | |
I I | I | Serving size 1 cup (100g) I | |
| |
: : I COOKING INSTRUCTIONS: : : Amount per serving I : :
| I I Bring a large pot of water to rapid boil, add salt. Remove I I Calories 1 90 I | |
| dumplings from packaging. Carefully place dumplings in % Daily Value* |
I I | boiling water, stir and bring water back to boil. Lower I I Total Fat 3.5g 6% | I
I I | heat to a steady simmer, stir occasionally and cook 4 I I Saturated Fat 1.5g 7% ! I I
| [ I minutes for al dente or 6 minutes for softer dough. | | Trans Fat 0g I | |
()

I I | Once finished remove dumplings from water and toss in a | I Ch°_le3te'°l S5mg 18% | I I
| I litle butter. T . ith dlassics ik I I Sodium 290mg 12% I I |
£ | little butter. Try seasoning with classics like sour cream b Total Carbohydrate 25g B | =
I Ig I | and/or litfle vinegar. I . I Dietary Fiber 2g 6% | I |.¢Eb I
I L I I I | Total Sugars 1g | w |

O
N | (USDA RECOMMENDS COOKING ALL MEAT AND POULTRY I I M P gl g 0% ! ||
| < | ITEMS TO AN INTERNAL TEMPERATURE OF 165°F) | | Protein 139 | | < |
|
| E | | | Vitamin D Omcg 0% | | EJ |
= Safe Handling Instructions | | Calcium Omg 0% | D=
[~ o This product was prepared from inspected_ and pas_sed meat and/ Iron 80mg 8% I =T
| (W} I or poul}ry. Sor_ne food prodqcts may contain bactena_that could I I Potassium Omg 0% I (W |
(/5] cause illness if t_he product is mishandled or copked Im_properly. I ')
| I For your protection, follow these safe handling instructions. I I *The % Daily Value (D\./) tells you h°.w m_uch = FliieRHE In I |
| | Eg*@ | 0 | o e e s : | |
I I e Keep raw meat and poultry separate from other foods. I ® I I I
Y Wash working surfaces (including cutting boards),
I @ utensils, and hands after touching raw meat or poultry. I
| |
Cook thoroughly.
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