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FREE COOKBOOK
& DIET PLAN

USE MIRACLE NOODLES AS A PASTA SUBSTITUTE IN ANY DISH DRAMATICALLY
REDUCING CALORIES. FINALLY, YOU CAN HAVE YOUR PASTA AND EAT IT TOO!
THEY ARE THE ULTIMATE GUILT FREE NOODLE. NOW YOU KNOW WHY WE CALL
THEM MIRACLE NOODLES!

MIRACLE NOODLE IS A SMALL FAMILY BUSINESS DEDICATED TO PROVIDING THE
HIGHEST QUALITY NON-SOY TRADITIONAL SHIRATAKI ON THE MARKET. FREE
COOKBOOK AND DIET PLAN FOR DOWNLOAD AT MIRACLENOODLE.COM AND
u FACEBOOK.COM/MIRACLENOODLE

Nutrition Facts
Serving Size 3 oz. (85g)
Servings Per Container 2.3
Calories 0

Fat Calories 0

*Percent Daily Values (DV) are
based on a 2,000 calorie diet
Contains trace calories.

Amount/Serving  %DV*  Amount/Serving %DV*

Flour and Calcium Hydroxide.
MANUFACTURED IN A FACILITY THAT

Total Fat 0g 0% Total Carb. lessthanlg 0%
Sat. Fat Og 0% Dietary Fiber 0g 0%

Trans Fat Og Sugars 0g ALSO PROCESSES SOY PRODUCTS.

Cholest. Omg 0%  Protein 0g THESE NOODLES WERE MADE FROM PLANTS

Sodium Omg 0% THAT WERE NOT GENETICALLY ENGINEERED.

INGREDIENTS: Purified Water, Konnyaku 7
Vitamin A0% * Vitamin C 0% - Calcium 0% -« Iron 8% 5

3237700301

REFRIGERATE AFTER OPENING. DO NOT FREEZE. 8 2 3 2
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WHAT IS SHIRATAKI PASTA?

KNOWN FOR ITS HEALTH BENEFITS FOR 2000 YEARS IN CHINA AND JAPAN,
SHIRATAKI IS MADE FROM THE ROOT OF A PLANT CALLED THE KONNYAKU IMO.

SHIRATAKI IS MADE ONLY FROM THE SOLUBLE FIBER OF THE PLANT, AS SUCH IT
ONLY CONTAINS A HEALTHY SOLUBLE FIBER KNOWN AS GLUCOMANNAN. SINCE
IT IS ONLY MADE OF SOLUBLE FIBER, IT IS REMARKABLY LOW IN CALORIES.

MIRACLE NOODLES ABSORB THE FLAVORS OF ANY SAUCE OR DISH YOU PREPARE.

COOKING INSTRUCTIONS: DRAIN THE WATER OUT OF THE PACKAGE AND
RINSE THE NOODLES IN COOL WATER FOR 10-15 SECONDS. BLANCH IN BOILING
WATER FOR ABOUT A MINUTE. PLACE ON A PAPER TOWEL TO DRY AND THEN
ADD TO YOUR FAVORITE DISH.
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