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NET WT. 5 LBS. / {2.27 KG)

YAKI-SOBA
NOODLES

| KEEP FROZEN » ONCE THAWED USE WITHIN 10 DAYS |
COOKING INSTRUCTIONS:

Place noodles into a pot of boiling water and allow to boil for approximately

S minutes. Remove noodles, rinse noodles with cold water, and strain over
a colander.

e STIR-FRIED: Sauté desired meats and vegetables. Add noodles, 2-4
cups of broth or water, desired seasonings and allow to simmer for
about 2 minutes, Remove and serve.

e SOUP: Add noodies Into desired soup broth, simmer for 2 minutes,
and serve,

¢ SALAD: Toss noodles with desired vegetables and salad.
INGREDIENTS: Wheat flour (flour, niacin, thiamlne mononitrate, riboflavin,
reduced iron, folic acid, benzoyl peroxide, ascorbic acid, amylase), water,
com starch, salt, sodium hydroxide, food color (Yellow #5), sodium
benzeate (as preservative). e
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Nutrition Facis
Serving Size 4.80z(140g)
Serving Per Container About 16
Amount Per Servir -

Calories 370 Calories irom fat10

% Daily Value*

TotalFat 19 = 2%
Saturated Fat 0 g 0%
TransFat0g

Cholestaro Q' mg 0%

Sodlum 330 mg 14 %

Total Carbobydrate 799 26 %
Dietary Fiber 39 11%
Sugars 2g

Proteln 11 g

Vitamin A 0 % 3 Vitamin C 0 %
Calciur 0% ® Iron 25 %
# Parcont Ug«<ca8 aro basod on a 2,000
caloria dial. Your dady values may be highor
or lever depending on your calone needs.
leriog: 2000 2,500

Carbohycrata 4 ¢ Protoln 4

Total Fat Losgthan gsgq a0g
Sotwrated Fat  Lossthan aqg 259
Cholostorol Lessthan 300mg  acomg
Sodlum Loss than 2,400mg 2,£00mg
Totwl Carbohydrato 3009 a75g
Diatary Flboe 259 305 1
alorlos per gram | n
¢ Fat m.Ua.n_ m

PRODUCT OF CANADA
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RICE

MEXICAN
FIESTA RICE

Spanish Rice

Broccoli Almondine Ric¢e

Asian Stir Fried Rice
Cajun Rice i




MEXICAN
S FIESTA RICE
FIESTA RICE

Nutrition Facts |
Sanving Size 2 o7 diy (57g/2bout 1/4 cup
dry rice and 1 1/3 Thsp. seascning mix)
{About T cup cooked)

Servings Per Contalner about 13
: Amaunt Per Serving "
1) | Calories 200 Galories from Fat 10
: % [aily Valug*
| i Total Fat 1g 2%
Saturated Fat Og 0%
" Trans Fat 0y )
it Gholesterol Omg 0% COOKING INSTRUCTIONS
1| oo 640mg 2% 1 bine 134 2.8 m$ o ST?}g%f R 3. Stir well, Transfer fo servi
1! | Patassi 0 . Comblne 134 quarls waler, rice, 2. Bring to a vigorous boll. Remova . Stir well, Transfer fo serving pan
‘ .m:f E: ;‘n?f?{:ﬁ& g 124’ confents of seasoning packet and 2 from heat. Covar and let stand 15 and keap warm (160 °F). Fiuif with
yerate 750 L ounces butter (optional) In a stock minutes or until MOST of the water fork befora serving.
Dietary Fiber 1g 4% pot. Stirwelh. Is absorbed.
Sugars 3g OVEH METHOD
Proteln 5 1, Combing 1% quans BUILING Weter, 2. Cover and baka in a 450°F 3. Keep warm (160 °F) and fluff with
| \ Tica, contents of seasoning packet convertional oven 20-25 minates fork before serving.
4| Vitamln A 0% » Vitamin G 15% and 2 ounees butter {optlenal} in or untll MOST of the water is
‘1 Catcium 4%+ Tron 10% g t§1eepﬁhalf-size sleam table par. absorbed. Stir well
rwelf,

Thiamin 20% e Nizcin 20%
Folate 25%

“*Percent Dally Valuss are based ora 2,000
ciloris dlet. Your dafly values may be
higher or lower depenting on your calorie

oS eries 2000 2500
I|{Fowirt  Lessthan 65 eog
8t Fat tessthan 209 251
Cholesteros Lessthan 300mg  300mg

TO-USE LEFTOVER RICE: Cover and stose In refrigerator, Reheat fn covered pan coataining erough hot water to steam
and reffofi tha rice. Reheals n @ microwave oven tool

Sodium Lessthan 2,400mg 2,400mg
Polasshuim 3,500mg  3,509mg
“Tatel Carbohydrate 30g 3759

Bistary Fiber 2 3

I Ga;oﬁefp;,g,am. % % INSTRUCCIONES DE PREPARACIGH

Fatd '+ Carbohydsated »- Proteln4 EH LA HORNILLA
IHGRECIENTS: FNRICHED LONG GRAH PARBOILED RICE "1, Combing 13 cuarfos {7taras) de 2, Esperefmsia?uehieavquigormaqu. 3. Revughvelo bien, Pase el contenido a
llli%iﬁﬂe%?ﬂcf ”‘"’é%ﬁ%“&ﬁ%ﬁi}‘é’ﬁ?“?&ﬂ% agua, ef aror, ef contendo del Retirelo del fusge, Giibralo v &a;e!o un fuenta donda pueda ser servido
EEDL!S'WD CVebETABLES® (TOWATO. GRFEN BeLL [B8 paqueta da coadimentos y 2 onzas reposar hasta qus LA MAYORIA de! y manténgalo caliente (160 °F).

; 10, f v !

PPER, npn BELL PEPPfg ONION, CELER Y% de taza) de mantequilla agua haya sido absorbida (més ¢ Revueva ¢ aroz figeraments con
E}&R%Jﬁgi%‘}gfﬂ{ﬁ’#ﬁg}’fﬁ;ﬂé”hﬁ?é@ cpelona e g ofia de caldo. menes 15 minutosh. n tenedor antes de servro.
BTG o i g o | i 1 s HLEL oo
PAPRIKA’ (COLOR), "RMERL ig}éﬂwn}; MR 1, Combing 1% cuarlos sitazas) dz 2 Cubray cocine en an horno 3. Manténgase callants {160 °F}y . §
Mvms;r&ouoamswcmmfs‘ DRIED. " agua, HIRVIENDD, el arroz, el comvencional a 450°°F hastz qua LA revuéivase ligeramente con up

conterdda del paqusle da copdimentos MAYCRIA def aguz sea absorblda tenedar antes da sesvirse,
y 2 onegs (Y4 da tza) do martequifa més o menos 20 4 25 minutos).
S)pdomy en 0n recipienta profumdo evuéivalo bien,
3 lamafio medfano donda 52 pueda
cocinara vapor. Reviéivalo blen,

PARA USAR EL ARROZ QUE SOBRE: Ciibralo y gudrdelo en el refrigerador. Vuéivalo a calentar en una cacerela
cublerta gue tenga stficlente agua callente para crear vapor y que los granos se abran de nuevo. También se puede
recalsnfar en un homo de microoadas.
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‘ Number-of

Cup @ Scodp Senvings Per Bag

Serving Size /4 cup dry (48g)
(About 1 cup cocked)
Servings Per Container About 236

PPV me e

Bmount Per Serving
Galories 170

Calories from E:m

% Diaily Value* 1

Total Fat 1.5g 2%
Saturated Fat 0g 0% |
Trans Fat 0g .

Cholestero! Omg . 0% }

Sodium Omg . . 0% |

Potassium 100mg 3% |

Total Carhohydrate 367 12%
Dietary Fiber 2¢ . 8%
Sugars Og

Piotein 49

Vitamin A 0% e VitaminC 0%

Calcium 0% < lron 2%

Thiamine 10% e Niacin 20%
Folate 8%

* Percent Datly Values are based ona 2,000
* calorie diet. Your dally values may be higher
ar lower depending on your calorie needs:
Calories; 2,000 2500

Total Fat Lessthan €50 80g

Sat Fat lessthan 209 250
Cholesteral  Lessthan  3C00mg  300mg
Sodium lessthan  2400mg 2,400mg

Potassium 3,500mg 3.500mg
Total Carbohydrate 30g 3730
Dietary Fiber 250 30g

Clories pergram:
Fat9 o Carbohvdratgs «

INGREDIENES WHO
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