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o Shrimpy Raw Tndex
. Shwimpy Cookeed,

N~ Shrimpy Readyte Edt @
- Shrimps Recipe




PetdiRus  dex

Xﬁ Varnames Raw Head-on Shetl-on Shrimg
& Uarnnamei Raw headless Shell-on Tadl - on

N\ Lames Nobash:

o Marinattd Veomames Shyinp Tal Stewers
N\, Marinatio Voomamsi Shrimp Buttorfly Tadl
\_, Uwnamsi Skewered Bulterfly Tail - On

& Varnamer Skewered Marinaled PD Tail - On
& Voarnamet Pinwheel Skewers

\o  Uwames Rasw Pesled Tadboon Shewers
\_.  Hwnamsi Breadsd Shrimps

\., Uwwnamsi Raw Easy Pecl

N\ Uwnames Steswered PD Tadbon

\o  Lawnanes Reaw pecled # Deveined Tadl - O



S

Crevelle Vanrnames
cruc avee lEle el

CAVaPAce

Camaron Vanrnamel

Crudo con Cabeza y
Caparazon




Jannamei, Raw
headless Shell-
oy Jail — ony

Uarnnamei Cru sans

lEle Coquille swr

Ducus sur

Uannamei Crudo sin

cabeza con caparazon

y cole

‘9‘




Back U tndex

ity

Larnamer Nobashi
Larnames Nobashi
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Back U tndex

Marindled Jannamei Shrimp Taik Skewers
Brochelles de queues de crevelles marinées Yannames
Brochelas de coln de camaron marinada Yarnamss

Mwmdlégwunvé“% Shwimp

Qusue de papilion de crevelles Uannames marinézs
Coln de margposa de camaron Yannamei marinads

é“’
’




Back U tndex

Vannames Skewered Buiflently Taik - On

Qucue de papillion en brochelle UVanname: - En cowrs
Cola de margposa en brochela de Vannames

Marindled Varmamen shrirap Tail
teereny

Brochelle de Uannamer maring Jadl-On

Brochela de cola de camaron Vannamer marinada
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Back U tndex

Varamei Pinwheel Skewery
Brochelles de brochelles de Vannamel
Pinchos de varnnamesl

Vannamer Raw Peeled Tail-on Skewers
Brochelles de queue peléz crue de Vannames

Pinchos de cola pelada cruda de Varname:

o‘b,
’




Back o index
Varmamei Breaded Shrimpy
Crevelles pances Vannames

Camaronss Varnames, emparnados

Jannamer Raw Easy Peel
Uarnamei Cru Facile Pele
Varnames crudo de gacdl pelado

0



Vanmamer Raw Easy Peel
Uannamei Cru Facile Pele
Varnames crudo de gaci pelads

We brings restaurant quality cuisine

2
from across the world to your table J




Back U tndex

Vannamei Shwirap Taid Skewers
Brochelles de quens de crevelles Vannamed
Brochela de Cola de Camaron Yannamei

V&ZD ‘. mfm% -On

Varnames cru, pele el deveine, avee queus de pi
Varnames crudo pelado y desvenado con cola

é“,
’



Back U tndex

Preducly Cosked

\_, wwams: Cooked Pecled Deveined Tail -off

\a Vannarmei Cooked Easy Peel

KA Uarnnamei Cooked head-on, shell-on

\a Varnamei Cooksd Spiced Shrimp

\ﬁ Cooked PUD Satad Shrimp

\ﬁ Uarnames Cooked /n Shell Veedle Deveined Tadl - on
\o Varnames Shromp ring P70

\a Varnamei Shrimp in Ve Box



Back U tndex

Vannamei Cosked Peeled
Deveined Tail Ol

Lusue de Vannamei Cule,
Pelee el Deyenee

Cola de Vannamer Cocida,
Peladn y Desvenada

]



Back U tndex

| ) Cooked
aty Peel

Vannames cudl & pelwre pacile

Vannamei cocido de gdci pelado

PRIVATE LABEL - CUSTOM PACKAGING
= We control our facilities and resources.
= Custom packaging - Private label available.
= Signature product development for retailers.
= We bring restaurant quality cuisine from around \J
the world to your table. * ’




Back U tndex

Vannamer Cosked
head-en, shell-en,

Vannamet cul avee la Cl €l la

CAVaPACE

Vannamet coctnado con
cabeza y caparazon

4



Jannamei Cosked Spiced Shrimp
Crevelles Uarnnames cudles auk pices

Camaroncs Uannamer cocidos en especias

Coslkeed Peeled '
PUD) Salad Shrimp

Salade de crevelles decorliguies non
Ensalada de camarones cociaos,
pelados y sin desvenar QN

,b




Back U tndex

Varnameis Cosked, Try Shell
Needle Deveined lail - On

Vannames cud dans sa coquille Aigudlle
deveinie (Jueue de pic

Cola de Camaroncs Uannamei cocido
con caparazon y Desvenado



Vannamer Shrimp Ring Peeled
ToHa
Crevelle Yannamesl Anncan P70
Anilo de camaronss Vannamei P70

Vamarer Shwimp-
in the Qex

Crevelle Vannamer dans la boile

Comaronss Uannames en caga

S
,&"




Shwimpy Ready te Eal If'bd@(

N\ Shimss CASHEW KORMA
N\ Shims BIRYAN

N\ Shmp CURRY W17 POROTTHA

S

Xa Shrimp sausage FUMBO Kg Sthrimp ALFREDO —
\o Shin SHUSAGE FAMBALAYA \_ Shums SCAMP/

\_ Shinpy CREOLE \_, Shrimp PRIMAVERA
\_. Shuiny BISQUE \o  Shum 7RIED RICE

\o Shrmp LOMENW \o  Shump STIR 7RY



GLOBALLY INSPIRED CUISINE

HRIMP CASHEW KOR

Marinated shrimp.in.anaromatic lightly spiced curry. /#=%

R
lt
" SUGGESTED SERVING

2 KEEPFRIJIEN snmu@n‘msu%mm[ 12- l.‘)mw s 14 02 Nerwosn
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)HRI[\/\P DIKYANI

ated shrimp & b %2 flavored with mild ks

F 3 GHL
NET WT. 22 0Z (1.375 LBS) 6249

B e

(1) EASY STEP PREPARATION

SHRlMP CURRY
WI 115 {POR TTA

served with traditional indian bre

NET WT. 22 OZ (1.375 LBS) 6249

PRIVAIE LABEL - CUSTOM PACKAGING

We contwol owv facdities and wesowrces.

= Custom packaging - Puvate label avadable.

% We lrung restawant qualily cuisine from

awwund the wodd to yowe table.
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GLOBALLY INSPIRED CUISINE

AIMP CASHEW KORMA

nated shrimp.in.an aromatic lightly spiced curry. 7

o I et
S

The frozen Stuimp Cashew Kouna shall be
a heat and sewe dem.

Le Kouna aux crevetles et noix de cajou

El Kouna de Camaones y Anacawdos congelado
seva un adiculo parv callentarn y sevedv.

.
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The frozen Stimp Biwani shall be a heat
and sewe, fully cooked meal consisting of

Le Stump Bigwari swwgele est un rwepas
compose de cvevettes TG, de vz basmati et
de sauce bowani.

Zo& camarones congelades en salsa Biwyani seva
mphta,amaca/e,mywww totalmente
cocinado., compuesto pov camarones G, wvwoz

;) o X 4
o] @@l’h@@ﬂh@@ﬂs o)X 7 basmati Y salsa Wa’u’ .

KEEP FROZEN/COOK TV

Nutrition Facts

Serving Size 1/3 package (208g)
Servings Per Container 3

Amount Per Serving
Calories 400 Calories from Fat 160

% Daily Value*
Total Fat 18g 28%

Saturated Fat 7g 35%
Trans Fat Og
Cholesterol 30mg 10%
Sodium 630mg 26%
Total Carbohydrate 489 16%
Dietary Fiber 3g 12%
Sugars 8g

Protein 11g
]

Vitamin A 2% ® \Vitamin C 0%
Calcium 4% ® |ron 10%

* Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Lessthan 65g 80g
Sat Fat Lessthan 20g 25¢
Cholesterol Lessthan 300mg 300mg
Sodium Lessthan 2,400mg 2,400mg
Total Carbohydrate 300qg 375¢g
Dietary Fiber 2509 30g

Calories per gram:
Fat 9 e Carbohydrate 4 e Protein 4




(T MEASY STEY PR®REPARATI®N " Nutrition Facts
hMW Serving Size 1/3 package (208g)
. ) ) )¢ Servings Per Container 3
ack & s SFTIIRI N\ | I @weﬂm
k‘;\ “

Amount Per Serving

'5 Calories 290  Calories from Fat 70
|

) ) % Daily Value*
%ﬁOZEH/ Sﬁ/‘llﬂ’lﬂ/ CWVty wa% PO’ZGW B*tead Total Fat 8g 12%
shall be a heat and sewe, ﬁ‘l@ cooked meal Saturated Fat 2g 10%
WITH PORO I I A consisting Al Trans Fat Og

a rild shrinp curvry served with traditional ndian bread TQF stuimp, vegetables, porotta bread, and — RUEEECIEIUIN 13%

Sodium 380mg 16%
cwoyy sauce. parmoovy™™ @ T9h
Total Carbohydrate 44g 15%

Dietary Fiber 3g 12%
Le cuvy de crevettes swigele avec poun porotia Sugars 1g
dodt étve un wepas entiovement cuit, a wehawffor [Tl R0
o @ sewd, compose de cwevelies [QF, de I —————
legumes, de pain porotta et de sauce cuwvy. Calcium 2% ® |ron 0%
*Percent Daily Values are based on a 2,000 calorie

diet. Your daily values may be higher or lower
depending on your calorie needs:

El cwory de caumanones congelado con pan de | YU\

Total Fat Lessthan 65¢ 80g

powolle sewv wn plato pawa  calentarw gy sewdr, SatFat  Lessthan 209  25g

Cholesterol Lessthan 300mg  300mg
S\ ‘ nﬁ pﬁnﬁ 7o L totalmente cocinado., compuesto pov comarnones [(@/S 500 Lessthan 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Be R UZEHCUOTSREE I | verdwias, pan de porotta y salsa de cwoy. Dietary Fiber 259  30g

NET WT, 22 0Z (1.375 LBS) 67

Calories per gram:
Fat 9 e Carbohydrate 4 e Protein 4
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L LO MEIN

fles, veaetaples and shrimp, with an oyster & soya sauce.

GO 1020z oox TroroPeNLE

~ NETWT. 2402 (1.5L8S) 680g

iy O e : : : b o ' L X P cuecor SRy S .
¥ N GeD - - ey ENLARGED TO v . s |

—— — = g ; * " 3 g s

B NETWT. 2402 (15155 680g ‘ f . el - - 4 § G ek FROTEN/Co0K THOROUGNLY 4
~ NETWT. 240Z (1.5LBS) 680g 3 1 (i R T o R < | P—— - = < B2 ) .
g \ ks L KEEP FROZEN/COOK THORDUGHLY = Ketr rROZEN/GOOR THOROUGALY g NET WT. 240Z (1.5LBS) 6809 i
k . NET WT. 240Z (1.5LBS) 6809 i N a4 ‘
- * | | > i - v
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SERVING
SUGGESTION ,

ENLARGED TO
SHOW TEXTURE ®

Shwipp 5
% fO MEIN

The frozen Stump Lo Meiv meal kit shall
be a heat and sewe, fully cooked meal

consisting of TQF vegetables, sfump,
neodles, and Kon Loh sauce.

lequmes, de crevettes, de noudles et de sauce
Kon Loh.

EL kit de comida congelada Stump Lo Mein
sevi unw comida poww calentan y sewdr,
totalmente  cocinada, que consiste en
vevdwas TQF verdwas, camanones, fudeos y
salsa Kon Loh.

Nutrition Facts
Serving Size 1/2 package (340¢)
Servings Per Container 2

-7
Amount Per Serving

Calories 430 Calories from Fat 150

% Daily Value*

Total Fat 16 25%
Saturated Fat 4¢ 20%
Trans Fat g

Cholesterol 50mg 17%

Sodium 990mg 41%

Total Carbohydrate 579 19%
Dietary Fiber 6g 24%
Sugars 7¢

Protein 229

|

Vitamin A 110% . Vitamin C 12%

Calcium 6% . Iron 8%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values
may be higher or lower depending on your calorie needs:

Calories 2,000 2,500
Total Fat Less than 65 80g
Sat Fat Less than 20 25
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3750

Dietary Fiber 20 30g




IT. 240Z (1.5LBS)

6800

e

El kit de camanones en salsa Alfredo seva

(/7477%

cocinado.

Nutrition Facts
Serving Size 1/2 package (340g)
Servings Per Container 2

|
Amount Per Serving

Calories 470 Calories from Fat 180

Total Fat 21 32%
Saturated Fat 129 60%
Trans Fat Og

Cholesterol 75mg 25%

Sodium 1380mg 58%

Total Carbohydrate 51¢ 17%
Dietary Fiber 5¢ 20%
Sugars 6g

Protein 199

e

Vitamin A 20% J Vitamin C 40%

Calcium  10% . Iron 2%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values
may be higher or lower depending on your calorie needs:

Calories 2,000 2,500
Total Fat Less than 654 80g
Sat Fat Less than 20g 25
Cholestgrol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375
Dietary Fiber 2 30g




T. 240Z (1.5LBS) y

Nutrition Facts
Serving Size 1/2 package (340g)
Servings Per Containgr 2

I
Amount Per Serving

Calories 400 Calories from Fat 120
—%DaiwvallE*
Total Fat 13g 20%
Saturated Fat 79 35%
Trans Fat Og
Cholesterol 60mg 20%
Sodium 690mg 29%
Total Carbohydrate 56g 19%
Dietary Fiber 3g 12%
Sugars 6g
Protein 149
|
Vitamin A 8% . Vitamin C 20%
Calcium 8% . Iron 12%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values
may be higher or lower depending on your calorie needs:

Calories 2,000 2,500
Total Fat Less than 65 80g
Sat Fat Less than 20 25
Cholgsteral Less than 300mg 300mg
Sodium Less than 2.400mg 2400mg
Total Garbohydrate 300g 375
Digtary Fiber 25 30g




“WT. 240Z (1.5LBS)

68004

/)

The frozen Stump Pumaveww shall be a
leat and sewe, fully cooked frozen meal

onsisting of 1QF vegetables, shump, pasta,
d Mild Maunawaw Sauce.

E
B

|

|
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|
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e
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{ o Pumavern aux creveltes swigelée est un

crevettes, des pates et une sauce Mounoaw
douce.

La Pumavera de camarones congelados sevi
un plato congelado, de calentorn y sewdr,
compuesto pov vevdwws TCQF, camanones,
pasto y salsa mawunew suace.

Nutrition Facts
Serving Size 1/2 package (340g)

Servings Per Containr 2

Amount Per Serving

Calories 410 Calories from Fat 65

—%Da"yvalue*

Total Fat 7.5¢ 12%
Saturated Fat 4g 20%
Trans Fat 0g

Cholesterol 45mg 15%

Sodium 945mg 39%

Total Carbohydrate 71g 24%
Dietary Fiber 8¢ 32%
Sugars 129

Protein 149

]

Vitamin A 90% J Vitamin C 12%

Calcium  10% . Iron 10%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values
may be higher or lower depending on your calorie needs:

Calories 2,000 2,500
Total Fat Less than 65 80g
Sat Fat Less than 2 25
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375
Diefary Fiber 2 30g




Shwimp
50 FRIED RICE

W,totaﬂnentecocdmdw,quem&éstam
vevdwwws TQF, camanones, awvwoz gy salsa
ovuental,

Nutrition Facts
Serving Size 1/2 package (340g)
Servings Per Gontainer 2

]
VAmount Per Serving

Calories 310 Calories from Fat 30

Total Fat 39 5%
Saturated Fat 0g 0%
Trans Fat 0g

Cholesterol 40mg 13%

Sodium 1530mg 64%

Total Carbohydrate 60g 20%
Dietary Fiber 12g 48%
Sugars 9g

Protein 12g

L

Vitamin A 130% J Vitamin C 0%

Calcium 6% . Iron 8%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values
may be higher or lower depending on your calorie needs:

Calories 2,000 2,500
Total Fat Less than 65 80g
Sat Fat Less than 20g 25
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2.400mg
Total Carbohydrate 300g 375
Dietary Fiber 25 30g




Back i index Nutrition Facts
) m S“Mﬂ i G" Serving Size 112 package (340g)
V=S l up B | .

Servings Per Container 2

°"/Ium'-";

Calories 140 Calories from Fat 30
'h‘ e

% Dally Vlue

SH RIMP Total Fat 35

& . . Saturated Fat0s¢ 0000 3%
STIR FRY The flozen g S g sl be et T B

Succulent shrimp and flavorful vegetables Cholesterol 60mg

inan Asian soy sauce. QF‘ aegeta%&, Sﬂ‘u}np, and OMM sauce. Sodium 1470mg

MADE WITH FRESH INGREDIENTS/NO MSG ADDED*
: o oo Total Carhohydrate 169

Dietary Fiber 5g
e Stov Py aux crevettes swugele est un Sugars 3g
wepas enticvement cuwik, a wechawffev et a REEEE
sewd, composé de legumes TQF, de crevettes | . Vitamin C 44%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values
may be higher or lower depending on your calorie needs:

o SUGGESTION
4RGED T0

Siowioaue o g WX El Stiv Fy de camanones congelado seww un Caloris 2000 2,500
' Tofal Fat Less than 65 80g
. p(hta paia calente Yy Sewd, totalmente SatFat Loss Hhar 20y %
cocin ado compue nov  vevdwa 10F Cholesterol Less than 300mg 300mg
sto ¥ Sodiym Less than 2400mg 2.400mg

TWT. 240Z (1.5LBS) 680 carnaones y salsw ovental. Tl Catuyil 0y T
Dietary Fiber 25 g




The frozen Shump & Sausage Gumbo meal
kit shall be a heat and sewe, fully cooked

sausage, 'uce, and toux seasorung.

Le ki wpas Gumbo crevetles et saucisses
swwgele est un epas enticvement cuk, @
wechauwffev et a sewdr, composé de legumes
1QF, de crevettes, de saucisses, de wz et
e dun assacsonnement aw oux.

Shrimp & Sausage s

GUMBO El kit de comida congelada Shump &

A spi ix of I d tables, pl hri d - .
andouille sausage simmered in a spicy southern spired roux Sausage Gumbo sevw una comida paa
12 MINUTES FROM POT TO PLATE calentan o sewds. totabmente cocinade
WHEN PREPARED 4 / , e
NET WT. 220Z (1LB 607) 624G Lobhichas y iment.
4 zom“.

Nutrition Facts

Serving Size 1/4 package (1569)
Servings Per Container 4

Amount Per Serving
Galories 260 Calories from Fat 40

% Daily Value*

Total Fat 4.5g 7%

Saturated Fat 1.5¢ 1%
Trans Fat Og

Cholesterol 30mg 10%

Sodium 950mg 39%

Total Carbohydrate 44g 15%

Dietary Fiber 2g 10%
Sugars 29

Protein 10g

e
VitaminA10% @ Vitamin C 25%

Calcium 6% ® |ron 20%

* Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than  65¢ 80g
Sat Fat Less than 20g 259
Cholesterol Lessthan 300mg 300mg
Sodium Lessthan 2,400mg 2,400mg
Total Carbohydrate 300g 375¢
Dietary Fiber 259 30g

Calories per gram:
Fat 9 e Carbohydrate 4 e Protein 4




J

A spicy blend of rice, creole-style vegetables, juicy shrimp
and andouille sausage tossed in authentic creole seasonings

12 MINUTES FROM POT TO PLATE

SERVES 3
WHEN PREPARED

KEEP FROZEN/COOK THOROUGHLY

NET WT. 240Z (1LB 80Z) 680G

The frozen Stuimp & Sausage Jumbalaya meal
kit shall be a heat and sewe, fully cooked meal
consisting of TQF vegetables, sfimp, sausage,
wce, and creole seasoning.

Le kit de wepas swwgele Crevetles et saucisses
Jambalaya est un nwepas entievement cudt, @
wechawffev et a sewdn, composé de legumes TQF,
de crevettes, de saucisses, de 'wz et
dassaisonnement ciéole.

El kit de comida congelada Jambalaya de
Camanones y Salchichas seww una comida paw
calentan gy sewdn, totalmente cocinadw, que
consiste en de vevdwas TCQF, camarones,
salchichas, avwoz ¢ condimento cuollo.

Nutrition Facts

Serving Size 1/3 package (2279)
Servings Per Container 3

Amount Per Serving
Calories 240  Calories from Fat 60
% Daily Value*

10%

10%

Total Fat 69

Saturated Fat 2g

Trans Fat Og
Cholesterol 40mg
Sodium 830mg
Total Carbohydrate 369

13%
35%
12%

Dietary Fiber 2¢g 7%
Sugars 1g

Protein 10g
]

VitaminA15% @ Vitamin C 25%

Calcium 4% ® |ron15%

* Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Less than 65¢g 80g

Less than 20g 259

Cholesterol Lessthan 300mg  300mg

Sodium Lessthan 2,400mg 2,400mg

Total Carbohydrate 300g 375¢
Dietary Fiber 25¢ 309

Calories per gram:
Fat 9 e Carbohydrate 4 e Protein 4

Total Fat
Sat Fat




A spicy blend of creole-style vegetables and juicy shrimp, simmered inar

tomato sauce and served with fluffy white rice

12 MINUTES FROM POT TO PLATE
SERVES 3

WHEN PREPARED

SMW W)

~/

(o

CREOAE
The frozen Stump Creole meal kit shall be
w heat and sewe, fully cooked meal

onsestang ch7QF06gS/, shimp, ce,
creole seasoning.

e kit wepas crevetle cwole swugele est un
wepas enticvement cut, @ rechawffev et a
de crevettes, de wz et dassaisoennement
céole.

El kit de comida cuolla de camarones
congelados seva una comida paw calenta y
sewdr, totalmente cocidw, que consiste en

Nutrition Facts

Serving Size 1/3 package (2279)
Servings Per Container 3

Amount Per Serving
Calories 180 Calories from Fat 10

% Daily Value*
Total Fat 1¢g 2%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol 55mg 19%
Sodium 290mg 12%
Total Carbohydrate 30g 10%
Dietary Fiber 2¢g 8%
Sugars 1g
Protein 11g
|
VitaminA15% @  Vitamin C 35%
Calcium 6% ® |ron 15%

* Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than 650 80g
Sat Fat Lessthan 20g 25¢
Cholesterol Lessthan 300mg  300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 25¢ 309

Calories per gram:

| Fat 9 e Carbohydrate 4 e Protein 4




Shrimp
&0 BISOUE

The frozen Stump Bisque meal kit shall be a
heat and sewe, fully cooked meal consisting
of TQF vegetables, sfrump, and bisque woux
seasoiuny.

G"
’I

de crevettes et dun assaisonnement de bisque
wouUx.

SERVING
SUGGESTION
ENLARGED TO
SHOW TEXTURE

BISQUE

Select vegetables, plump juicy shrimp, simmered in a mild creamy roux
loaded with creole seasonings

12 MINUTES FROM POT TO PLATE

SERVES 4
WHEN PREPARED

El kit de comida congeloda Stump Bisque
sevi unw comidw pava calenton y sewdr,
totalmente cocidw, que consiste en vevdwias
1QF verduras, coumarnones y condimento. de

bisque.

KEEP FROZEN/COOK THOROUGHLY

NETWT. 2407 (1LB 80Z7) 680G

Nutrition Facts

Serving Size 1/4 package (1709)
Servings Per Container 4

Amount Per Serving

Calories 190 Calories from Fat 45

% Daily Value*

Total Fat 5¢ 8%

Saturated Fat Og 0%
Trans Fat Og

Cholesterol 45mg 15%

Sodium 1360mg 57%

Total Carbohydrate 27¢ 9%

Dietary Fiber 2¢g 9%
Sugars 3g

Protein 11g

. 000
VitaminA15% @  Vitamin C 35%

Calcium 8% ® |ron 10%

* Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than 659 80g
Sat Fat Less than 20g 25¢
Cholesterol Lessthan 300mg  300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢
Dietary Fiber 259 30g

Calories per gram:
Fat 9 e Carbohydrate 4 e Protein 4




Recipes
Xa COCONUT SHRMP
\o SHRMPSALAD

\. JRULLED SHRIMP
\o. BICON WRAPPED SHRINP

\_ SHRMUPSCINZ/



COCONUT SHRIMP

Large,ladl-on shrimp are dipped in a basic baller Uien in a
médlure of coconull and curry powder.and Dicn Dicy re det
pricd & pergeciion.

D¢ grosses crevelles avec la quene sont, /&/zys’es dans wne
AL & grive basique puis dans un mélange de noix de coco
el de poudbe de curvy, avard debe grites a la pergection.

Los camaronss grandes, con cola, se sumergen en ur

rebozady bésico y buego en una mezela de coco y polyo e
cwrry, y buego se grien a la pergeccion.




| Décorliguer el déveiner bes crevellis, en buissant e | Drcbaracion.
| queus Hlacke ; éfo&s{W”W&/”m pe,éw%oésyma/'&scmwmss, degando la
| Esuers, bsel Lauf, Con gluces UM vigdale | o oty sconrths bien, Combine e
; ballye jusqu & consistance Usse. Nelanger la noce Jarina, el azicar, ba sall. el fusvo, 5Z“7““
écocod‘&/om%aéw&', ﬁm;éy'&sa'wzd%s &Mysfacaé%gsfaf;éahéasl&q&w
dans la palz, puts dars le melange de noix e coco. weds suave, Mezcle el coco y el cwrry en
74&5//&'5&40‘5{/&%&&@&4&@@%& ;7 . g 4

' ' I ‘ i polyo. Sumersa los camaronss en lamasa y
ylws'sscéw, s/wwa/zf7ﬂ,ﬂa§qxacsqusf&s : Wm&mszc&aécoca. Zoin bos
sotenl dorées. Les crevelles a la noix de coco '." comaronss allcoco en grasa callentt, a.wnos
' servenlde # & 6 personvees. 370", hasta que esten doradas. Los
'," hgpidints . | camarones al coco sirven de ¥ a 6 personas.

V' 2lires de crevettes crues dicortquées EZ | thgrediintss:
16/20, decortiguszs, deveinies, en lasssant ta LV 2bras de camaronss 16720 Roaw EZ A

quese. i sincdscara, desvenadbs, degandy b col
v Jtusse db farine |V Jteads harina
4 //Zaa%'sdca/éaés‘we V' V2 cucharadila de aziicar
4 //Zaa%'sdca/éaéssf V' V2 cucharadita de sal
V' [ auf, gérement batli '/ huevo, Ugeramente balido
V' /lasse deau glacee V' /laza de agua helada
4 Zcm%esdsw;ﬁedwﬂe’gd&& v ZWM&MVM
4 Z/fz‘asssaé/wéwécacaﬁéés'e V' 2/3 & laza de coco rallads
4 ///Zaa%'sdca/éaéﬁawzzéawy v ///?cucéamél‘asaécwvym/o@a



SHRIMP SALAD

Serve tis shrimp salad on romaine lelluce with lomalo
slices or avocado slices

Servez cclle salade de crevelles sur de la badlue romatne
avee des Danches de lomale ou d avocal.

Strve esta ensaladn de camaronss sobre lechuga romana
con rodggas de lomale 0 aguacale




Freparalion .

Dans un bol moyen, mlanger les crevelles
avec be céleri, Loignon, b jus de civon, la
mayornaise, le sel el b poivre au goil. Server
swr un Ul de ladliue romaine €L de lomales
Dranchies ginement ou de ladlies melangezs.
Garnir de banches d avocal o de lomales

CE/ISES.

v

AN

DN NI N N NN

2 lasses de crevelles a salade Jaslke
Chotce culles, rejrigerees

! tasse de célerd finement Granche

! cutllere & soupe d vignon ginement
Emunce

! cutllere & soupe de jus de cion frads
V2 tasse de mayonnaise

selel, L bowre au goil

Ladlue romaine ou salade mixle
lomales coupées en fines branches
Dranches d avocal, gacullaliy

Dranches de lomales cerises, gacullialiy

Back b index

?ﬁ;éaﬁacz'o’/z:

En un lazon mediano, mezcle los camaronss
A apew, la cebolla, sZ/uyo de lmon, ta
mayonesa. y sal. y pimieria al. qusio. Servir
sobre un becho de Mqammwm y lomalts
en /w/@'as /z/zas 0 verduwras mixlas. Adorne
cwaméy’as‘émcazs om@'a.s‘ de lomale
cherry.

v

AN N N N N N AN

2 lazas de camarones cocidos para ensalada,
/'s//'[ﬁ/wbs.

/ laza de aplo corlado mmx@ds‘/z)zag

[ cucharadds db cebolle finamert picad
/ cucharada n(s/ugo de W/&/ﬁasco

V2 laza de mayonesa

sal y pomicnia al qustlo

Lechuga romana o verduras mixias
lomales en /w@'as /mas

/'o@'as de aguacalz, o/a’o/zaf

rodagas de lomale cherry, gpcional



GRIAHED SHRIMP

The simple bemon and garlic marinade glavors Vicse
strimp pergectly. Serve wilk rice and a salad for an
epportless meal.

L simple marinade au céron e o badd pargume
pavgadement ces crevelles. Servez-les avec di riz el une
salade powr un repas sans fgort.

La sencilln marinada de lUmon y ago da un sabor pergeclo
a eslos camaronss. Sirve con aroz y una ensalada pora
una. comina s espuerzo.




Back b index

Freparalion.

Placer les creyvelles dans un bolen verve. ?"Z”“Za’”’ vy
Melanger b reste des ingrédients , verser sw 0' JUe COS CAMATONES e it '0 '

les crevelles. Couvrer ef baisser mariner C”SM Mezcle el resty de bos Wm
pendsnl 2 heures. Faire griller sur des y ViErtalos sobre los camaronss. Japar y

degar marinar durante 2 horas. Ase a la
/a/'m% sobre las brasas dwanle wws 5 a
7 monudos, dindoles la vuclin a milad de la

coccion, Strvede #a 6 personas

charbons ardents de 5 & 7 minues, en
lownart & mi-cuisson. De 4 6.6 portions

’ ] ! //z'q/'edzle‘as
v Z&w’aﬁ'éa"wdkgff/fﬂ %wé’Z,mZ V' 2Ubras de ow/%/?ﬂ mgz/é&sz
nelloyées, a{»:calf'zi’qazas' el sans la queuc. bmpis, sin caparazon y sin cole
v Vf‘éhssea’wﬁeye%& Py V4 db Trza do acetts vegelild
v ;dfaaf@/esdsa@&eaéﬂséa?}'m ';' v Z2a3 z aahsaé/ayaéﬁma’fz//'asco
bl ) L v mancpo de ccbollas verdes, con algunos
V' 1 botle d vignons verts, avec quelyues cenlinelos de verde, corladas en rodggas
pouces de vert, ginementl Ganches finas

v 3¢owsxd%/0mwféﬂcé€35 |V Sdentis de ajo, finament picados
V' eutllere i cagé de geuilles d basile v / cucharaditn de albahaca seca en hopas
séchees/ cutllere a café de moutarde séche | V' ] cucharadila de mostaza seca

v /cm%'edca%éaéssz V' ] cucharadita de sal




BACON WRAPPED SHRIMP

These delicious Uiltle appelizers will be Vi star o/ /5
parly. Cook Time: 10 minules Tolal Tome.: 10 minules

Cees delicieux pelils amuse-guenles seront ta vedelle 4e la
Jele. Temps de cuisson - 10 minules Temps Ltk - 10
muules

Eslos delicivsos aperdivos serdn lu eslrella de la gicsta.
Tiempo de coccion. 16 minulos Tiempo Llal: 10 minudos




Preparalion

| Saupoudrer les crevelles de poudre dadlel dun

| pew de sel. Envelppper chagque crevelle dans un

! morceau de bacon. Disposer sur la grille di four.
| Favre 41'%' s crevelles Ws&//s’es de bacon, en
bes relouwrnanl de lemps en lemps, o 3 ou # pouces
de lu chalewr pendant environ. 8 . 10 minulés,

JUSqu & CE quE le bacon soi croustillant e brus,

V' /e de creveles 275, aécaf'iqages
envron 45

V' Y7 cuillere & ca/éaf Y4 m/aWe sel
V' /8 branches de bacon, Coupees en brods
dans C sens de la brgewr

Servir avec des pics & cocklatl. Donne environ #5
amuse-guenles aux crevelles envelpppées de bacon. |

Back b index

Prevaracion

i Espolyorear los camaronss con ago en

i polyo yunpoco de sal. Envuelve cada

| camaron enun bozo d bacon, Colicalos
enuwna refilla pora asar. Asa los
camarones envuellos en locino, dandoles la
vuelia de vez en cuando, a 3 & ¢ pulgadas
del fuego durante unos 8 ¢ 10 minullos,
hasta que el ocino eSEE crufienie y doradp.
Sirva con picos de coclel. Rinde unos #5
aperdiyos de camarones envuelios en
locino.

V' libra de camaronss 275, sin cdscara,
aproximadamenle #5

v //Zcucéa/wéh de a0 m/a@o A

V' /5 pebanadas de locino, cortadas
Dansversabmente en lercivs



SHRIMP SCAMP]

This shrimp scampi &s super casy and delicious, and ds
greal as an appelizer or man dish. Serve will rice or as
parlof asalad, Cook Time. /2 minules Tolal Time.: 12

mnules

Cees scampi de crevelles sonl suyper gaciles el delicicur,
s sonl parpads en enlhée ou en plal principal. Servez-les
avec du riz ou dans wne saladk. 7m¢s de cuisson - /7
minules Temps Wlal - 12 minudes

Eslos langostinos son siper gdciles y delicivsos, y son
eslipendos como aperdivo o plalo principal. Strvelo con
oz o como parle de una ensalada. Tiempo de coccion.:
12 minulos Tiempo blal: /2 minullos




1
1
1

? /'é aralion.

Laisser bes queucs, si désie,

Prechaugger e gour & 400"

Fadles gondre b bewre dans urn moule de /3% %Z pouces
dans e gowr. Dans b bewre fondu, apouler € sel], lall
crase el une culllere & soupe de persil hacks. Bien
melanger. Disposer les crevelles dans le moule en une
seule couche. Cutre au gowr, o découvert, pendand 5
minles. Relowner les crevelles  saupoudper de zeste
de cilron, de jus de cibron el du reste du persdl, Faire
cutre les scampi pendant 8 & 10 minulles, ou jusqué ce
quils soient & point. Digposer bes crevelles sw un plal

&t service chaud ; verser b beurre i adl ds o podle sur |

bes crevellles el garnir de plusicurs quaritiers de ciron.
Pour ¥ & 6 personies..

Ingrénients -

v

AN NN N NN

2 byres de crevelles 225 Raw EZ Peel,
decorliguézs el deveinées ™

V2 tasse de bewrre

/ cudllere & cage de sel

6 gqousses dad, écrasées

V4 de lasse de persilfrais hacki

/ cudllere & cage de zeste de ciron

2 cudlleres & soupe de jus de ciron frais
Quartiers de civon

1
1
1
1

Preparacion ‘gaaé o W

“Degar las colas, s se desea.
Precalentar el horno a 400°,

Derrelir la mantequilln en urn molde de /54542

{ pulgacdas en horno. A lo manitquitly dervetids,

afiadtr b sal, el ago machacado y / cucharada e
pereiil picado. Remover bin. Cologue los
camaronss en el molie en una solu capa. Hornee,
sin lapar, duwrarde 5 mindos. Déle la vuslin a bos
camaronss y roc con la ralladura de lmon, €
zumo de lmon y elrestlo delperiil. Hornee los
langostinos de 8 a 10 minulos, o hasta que sten
hechos. Cologue los lngostinos en una guente de
servir callente, vieria b manlequitla de ago de ta
sartén sobre los langostinos y adorne con varias
cubias de limon. Sorve de # a 6 personas.

Ingredientes.

v

AN NN N NN

2 lbpas de carmarones 2/ 25 Raw EZ, peel,
pelados y desvenados ™,
W2 laza de mantequitta
/ cucharaditn de sall
6 dizniles de ago machacados
V4 e laza de pereil gresco picado
/ cucharadiia de ralladura de bmon
Z cucharadas de zumo de Umon gresco brozos e
bimon
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GUMBO

A spicy mix of creole seasoned vegetables, andouille sausage and
white chicken breast meat simmered in a spicy southern inspired roux

12 MINUTES FROM POT TO PLATE

SERVES 4
WHEN PREPARED

KEEP FROZEN/COOK THOROUGHLY

NETWT. 2207 (1LB 607) 624G

Chicken & Sausage s

SERVING

QUMBO

The frozen Chicken & Sausage Gumbo meal
kit shall be a heat and sewe, fully cooked
meal consisting of TQF vegetables, chicken,
sSausage, wee, and toux seasonung.

Le kit de wepas swgele Chicken & Sausage
Gumbo. dodit étre un wepas enticrement cult, o
wechaufffev et a sewdr, composé des clements
assausonnement auw wux.

ElU kit de comida congelada Chicken &
Sausage Gumbo seva unaw comida poww
calentar ¢y sewdn, totalmente cocinada, que
consiste en vedws TQF, pollo, salchicha,
wvwoz y§ condimento wux.

Nutrition Facts

Serving Size 1/4 package (1569)
Servings Per Container 4

Amount Per Serving

Galories 200 Calories from Fat 45

% Daily Value*

Total Fat 5¢g 8%

Saturated Fat 1.5g 8%
Trans Fat Og

Cholesterol 25mg 9%

Sodium 770mg 32%

Total Carbohydrate 27/¢g 9%

Dietary Fiber less than 1g 4%
Sugars 1g

Protein 9¢

1]
Vitamin A 4% ® \/itamin C 8%

Calcium 4% ® |ron 10%

* Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than 65g 80g
Sat Fat Lessthan 20g 259
Cholesterol Less than 300mg 300mg
Sodium Lessthan 2,400mg 2,400mg
Total Carbohydrate 300g 3750
Dietary Fiber 259 30g

Calories per gram:
Fat 9 e Carbohydrate 4 e Protein 4




Amount Per Serving

Calories 330 Calories from Fat 45
5?25: % Dally Value*
Total Fat 5 8%
Saturated Fat 1g 8%
Trans Fat 0g
i CI—IICI@N Cholesterol 100mg 33%
| Sodium 750mg 31%
PARMIGIANA Total Carbohydrate 55 18%

Breaded white meat chicken breast with rib meat
& penne pasta, in a tomato sauce with mozzarella.

Dietary Fiber 4 169%
ougars 7¢
Protein 15¢
e |
Vitamin A 30% . Vitamin C 8%

Calcium 10% ' Iron 10%

. . Galones 2. /o
La comida congelada en swden de pollo w la o ‘ E "
; ) i M4 09
paunesanc sevw una coimida pata calentan ¢ |l Loss 2 %
sewdy, totalmente cocinaduw. Cholesle I 30mg 00
= P o St Tk S t Jn 2 | :40:'“4 ;3‘: q
ZEN/COOK THOROUGH Total Carbohyd 300 5
. 240Z (1.5LBS) 680g oy )

c
]
a0

—-—
x
(4
&
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okase 014

Breaded white meat chicken with rib meat,
rice & vegetables, in an Asian citrus sauce.

0ZEN/COO

. 240Z (1.5LBS) 680g 4

The frwozen Owunge Chicken skillet meal
shall be a heat and sewefully cooked
meal.

Le wpas swgele de owange poulet a lo
poédle seww un wepas enticrement cud, @

wechaufffer et a sewdr.

La comida congeloda en swden de pollo o lo
nowwaya seww wna comida powww calentar g
sewdn, totalmente cocinade.

Nutrition Facts

Serving Size 1/2 package (3409)
Servings Per Container 2

|
Amount Per Serving

Calories 370 Calories from Fat 70

% Daily Value*

Total Fat 7¢

Saturated Fat 1.59

Trans Fat Og
Cholesterol 15mg
Sodium 700mg
Total Carbohydrate 669

Dietary Fiber 5g
Sugars 20g

Protein 12¢

I
Vitamin A 50% . Vitamin C 30%
Calcium 6% . Iron 20%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values
may be higher or lower depending on your calorie needs:

Calories 2,000 2,500
Total Fat Less than 659 80g
Sat Fat Less than 20q 25
Cholesterol Less than 300mg 300mg
Sodium Less than 2400mg 2400mg
Total Carbohydrate 300g 375
Digtary Fiber 25¢ 30g




oA 4394

Penne pasta, vegetables & grilled white meat

chicken, with a creamy Alfredo sauce.

<o A..\"'.-"-"‘T;A.\.': ¢:
ROZEN/COOK THORO

. 240Z (1.5LBS) 680g

The fiozen Chicken Alfiedo. skillet meal
shall be a heat and sewefully cooked
mead.

Le wpas suwwele de poulet Alfredo a la
podle seww un wepas entievement cult, @

wechaufffer et a sewdv.

la comida congelada en swden de pollo
Alfredpo  sewv una  comida parva  calentar g

Nutrition Facts

Serving Size 1/2 package (3409)
Servings Per Container 2

|
Amount Per Serving

Calories 510 Calories from Fat 190

% Daily Value*
Total Fat 229 34%

Saturated Fat 13 65%
Trans Fat Og
Cholesterol 60mg 20%
Sodlum 870mg 36%
Total Carbohydrate 51g 17%
Dietary Fiber 5 20%
Sugars 6¢
Proteln 259

]
Vitamin A 30% ’ Vitamin C 60%

Calcium 12% ¢ Iron 8%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values
may be higher or lower depending on your calorie needs:

Calories 2,000 2,500

Total Fat Less than 65 80
Sat Fat Less than PA 25
Cholsterol Less than 300mg 300mg
Sodium Less than 2.400mg 2.400mg
Total Carbohydrate 300g 375
Dietary Fiber 25 30g




Nutrition Facts
Serving Size 1/2 package (312g)
&um Servings Per Container 2

r- "/ /]
Amount Per Serving

% Daily Value*

Total Fat 59 8%
Saturated Fat 1g 5%
The frozen Chicken Tued Rcie skiller GRS

Tender chicken and succulent vegetables with

fiiedrce na savory sauce. meal shall be a heat and sewe filly |t B ).

bod / Sodium 750mg 31%
' Total Carbohydrate 559 18%

Le nepas swgele de poulet Fued Rice a la Sugars 7g

,aoé/é seww wn vepas o C out, @ Protein 159

wechawfen et a sewdv Vitamin A 30% : Vitamin C 8%
Calcium 10% . Iron 10%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values
may be higher or lower depending on your calorie needs:

SUGGESTION g
ENLARGED TO %%
W TEXTURE Wi

—— X - ) ) Calories 2,000 2,500
s La comida congelada en swden de pollo de . P g g
SRR wowoz fule sewa una comida pava calentar y R Less than 2 25

EN/CO LR 5 , . Cholesterol Less than 300mg 300mg
. 220Z (1.38LBS) 623¢ sewd, totalmente cocinada. Sodu Lo ar 240y 2400g

Total Carbohydrate 300q 375q
Dietary Fiber 25 30g




A STRERY

The frozen Chicken Stiv Py shall be w
heat and sewe, jfully cooked meal
consisting of TQF vegetables, chicken, and
ovental sauce.

Le Stiv Py aw poulet swuwgelé est un epas
enticnement cuit, a echauwffer et a sewdr,
sauce oentale.

CHICKEN
STIR FRY

Grilled white meat chicken & vegetables,
in-anAsian soy sauce

MADE \ H INGREDIENTS/ DDED*

“EXCEPT FOR THAT WHICH NATURALLY 0CC RS IN SOY SAUCE

sl 3
Y -
& N
r v O
: g
\ ot Y K ~
.

SERVING - S

i El Stin Py de polls congeludo soui un plato
po calentan y sewdn, totalmente cocinado,
compuesto porv vevdwus TCQF polle y salsa
ovental.

e T
0ZEN/COOK THOROUGH LA

. 240Z (1.5LBS) 680¢

Nutrition Facts

Serving Size 112 package (3409)
Servings Per Container 2

]
Amount Per Serving

Calories 180 Calories from Fat 40

% Daily Value*

Total Fat 4.5¢

Saturated Fat 1.0

Trans Fat (g
Cholesterol 45mg
Sodium 910mg
Total Carbohydrate 169

Dietary Fiber 5g
Sugars 269
Protein 18g

|
Vitamin A 70% J Vitamin C 70%

Calcium 8% ’ Iron 12%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values
may be higher or lower depending on your calorie needs:

Calories 2,000 2,500

Total Fat Less than 65 80g
Sat Fat Less than 20 25
Cholestero Less than 300mg 300mg
Sodium Less than 2400mg 2400mg
Total Carbohydrate 300g 375
Dietary Fioer 29 30g




Grilled white meat chicken & vegetables,
in-anAsian soy sauce

Cruawing Asian cudsine forv dinnen?

Sewe up the classic Chicken Stiv Py with gulled Chicken and vegetables
i an authentic Asian soy sauce!

Just Powe and Bod

WE BRING RESTAURANIS QUALTLY
COUSINE FROM THE ACROOS THE
CWORLD 10 YOUR TABLE

W R TR
\ U 0‘ H 0 OU

ET WT. 240Z (1.5LBS) 680g




Nutrition Facts
Serving Size 1/2 package (340g)

SESAME Servings Per Container 2

Amount Per Serving

(J/l_l ]C‘(EN Calories 370 Calories from Fat 65

& % Daily Value*
! SESAME ,. Total Fat 7 59 12%
" Saturated Fat 1.5 8%
. CHICKEN o
Grilled whgt‘ean;‘ear;tchicker% rice & vegetables, % sewe, .ﬁ‘% COOM ”mg COI@S&S/ﬂﬂg Ojc Cholesterol 30mg 10%
— — W |7CF vegetables, chicken, tice, and sesame FYT0 Ao 3%
T8 T AL NS SAE J E Total Carbohydrate 57¢ 19%
. wk Dietary Fiber 3g 12%
Sugars 16g
Proteln 18
- . >---- 9|
Vitamin A 70% . Vitamin C 12%
Calcium 12% . Iron 6%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values
may be higher or lower depending on your calorie needs:

Calories 2,000 2,500
Total Fat Less than 659 80g
Sat Fat Less than 20q 25
Cholesterol Less than 300mg 300mg
Sodium Less than 2400mg 2,400mg
Total Carbohydrate 300g 3759

Digtary Fiber 25 30g




Qe% & me&/ SNer\::gt Stzzs/iZ?al::ageF(S?Q‘g:)ts

02? Servings Per Container 2

m G @ W
Calories 300 Calories from Fat 20
The frozen Beef and Buoccoli shall be a feat (R abbata! 4%
BROCCOLI | \Sorsarvanbisabiobion .- .
Rl e i e o vty oy e (JF vegetables, becf, vice, and soy sauce. ch°|este,°g| 20mg

MADE WITH FRESH INGREDIENTS/NO MSG ADDED* Sodium 1640mg
. *EXCEPT FOR THAT WHICH NATURALLY pojm . -
A g ,,W g e boewf et brocoli swgeles est un repas T‘[’;atl ca;':"gd"ate 5%
£ ook, >  cuit, & echawffou ot @ i, S|ea:y1éer g
_ B . ugars 1og
composé de legumes TQF, de boaf, de vz [REwhe 59

et de sauce 30/'00, ]
Vitamin A 20% ’ Vitamin C 170%
Calcium 4% 0 Iron 15%

*Percent Values are based on a 2,000 calorie diet. Your Daily Values

~ . may be higher or lower depending on your calorie needs:
a came de vacuno y el biocoli congelados i 2000 2500

sevan unw comida poww  calendan y sewd, RREE: Less han 65 B0g
. . Sat Fat Less tha 2 2
totalmente cocinada, que consiste en verdwas e ; g

R e 0 Ok Thon T e Choleserol Less than 300mg 300mg
y f/é )thum avwoz o salsa de sosew. Sodium Less than 2400mg 2400mg

= WVT 2202 (1:38LBS) 6239 4 Y Total Carbohycrate 30g 375

Dietary Fiber 25 30g
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INTERNATIONAL SERVICES

Caribbean Consultancy and Trade, LLC
ECN324791872233264 EIN81-4254364

1100 Summer St, Apt 12, Palm Springs,
Florida, United States. 33461

Phone Number:  +1 561 517 8097
Cellphone: +1 561 692 5622

gerencia@caribbean-ct.com
info@caribbean-ct.com | ventas@caribbean-ct.com
www.caribbean-ct.net
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