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REFRIED BEANS
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RUCTIO

PREPARATIO

NS/

INSTRUCCIONES DE PREPARACION

STEAMTABLE OR OVEN/ A BANO MARIA U HORNO

1, Place Santiago Beans
in half-size steamtable
pail

_| 1. Ponga los frijoles

Santiago Beans en una
bandeja mediana para
bafio marfa,

2. Mieasure % gallon
boiling water and
pour over beans.

2.Ponga 2 galdnde
agua hirviendo sobre
Tos frijoles,

3. Cover and hold on
steamtable until ready
to serve {about 25
minutes}

3. Cubra y mantenga a
bafio marfa hasta que
¢std Jisto para seevit
{aproximadamente
25minutos). '

* 4.Season to taste and
stir before serving.

4,8azone a gusto’y
revitelva antes de seovir,

Note: If beans become

dry on steamitable, ad
kgt ater do desived

ields 511 or 20 fseronnyS

Nota: §i los frijoles se secan &

»

baiio maria, agregue agua
caliente para lograrlz

Gt Al e
serEEiAnERsitaisadaet L -

Nuttition Facts /
Datos de Nutrigion

Sesving Size 12 Cup (399) Bry
Tamafio de racion: 2 taza (39g) de secas
Serngs Per Gotalner/Rackones ot gqrvasa £0

Krount Per Serving/Cantidador Racldn:
Calories/Catorfes 140
Culeres from fat/ Calocas de grasa 10

o, Daily Valuas f do Valor [Eﬂﬁt
Totat FalTotal de Srasas 1.69 2%

Sat Fat/Grasa Saturada 00 0%

_@s Fat/Grasa Trans 08
Chalesterol Omg/

Colesterol Omy 0%
Sodium/Sadio 4%0mg 20%
Total Barhohydrate/

Total de Carbohidratos 250 8%

Sugars kss {hanfAzdicares menos 48 19
Proteln/Proteina 89 ‘

Vianisiami A 0% Viamin\anina 4%
amkicods TR 10%

INGREDIENLES: FRY
MENTE HIDROG

pgreent Daly Values are basedond 2,000

ealoriz dlat, Your dafy values mef b higher or

- Jower dégending oayourcalorianesds:

* Calefies 2000 2500

Tolmrat  lessthan (5] 803 |

> satfat’ kssthan 209 5

Cholzsteral lessthan  30m3 300mg

Sogum  lessthen 2400mg 2,400mg

Tota! Garbolydrate 3009 59
Dietary Flker 25 it ]

Galosies pst grem

Fa9 o Carbohydratesd * protelnd |

*[ o porceatzfes d2 fos velres giaros gstin
basados en una dizfa 03 2,000 calarfas. Sus
valoges diarios pusden sel ayHes 0 mEnotés,
depéndiihdo dehis calosfas qua usled petesital

Teidatrss  megsés 650 [}
Crsashrdimrse 1 i
Cafasterc] mivsde g B00m3
Sodi st (s 240w 240009
Tota! d Carbobbdrelos 3%01 35

Fora Dlesética i) 3
Calorfas por gramo”

Grsas9 ¢ Carhohidralosd Pratefnas 4

Totatde e e
Dictary FiberfFibra Dietélicaby 23%

U.S. Patent 4,676,890

INGREDIENTS: PANTO BEANS, SALT, PARTIALLY HYDROGENATE
CORN OIL, (FRESHNESS PRESERVED WITH TBHQ}, AND CALCIU

CHLORIDE.

¥ CLORURO DE CALCIO.

OLES PINTO, SAL, ACFTTE DE MAfZ PARCIA
ENADO (FRESCURA CONSERVADA CON TBH(
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No Preservatives
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All Natural
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' Nutrition Facts
% : ihg Size 4 Cu g
HAND MIX: o e S:rr:lili:gs IIDer Cbinell?SQ -
1. Measure 1 gallon of boiling - pg N T
Water (190°F i) and Calorles 110 Calories from Fat 15
pour into mixing bowl, e e aly Va van;; :
' r ; . . Total Fat_1.59 2%
2. While stivring with wire whip, oG el 10 &% |
slowly add 1 pouch of potato Trans Fat 00 |
lend and mix until uniform. ‘Cholesterol Omg__ o% |
All to set ' 5 Sodium 116mg 8% |
3. .OW potatoes O_SQ f ?T’ ) Total Carbohydrate 2ig 7% |
minules. Huff with wire whip _ Dietary Fiber 29 8% |
and serve. | Sugars 19 |
Protein 29
MACHINE MIX: ' S -
' . E Not a slgnificant source of Vitamin A__ Vitamin C16% |
1. Measure 1 gallon boiling water T . T |
and pour into mixing bowl. Add FPercent Dl les o ey b hahor o |
' ] galorie dlet. Your es ma ]
L one pOHCh ofpotato blend- lower depending on your r?:el.?ﬂe nee‘rc;;:{J . o500
2. Mix for 1 minute on low. Turn off o o8
mixer. AHOW pOtﬂtO@S to Set f or 5 Glﬁz?;:t:iol Lessthan 300mg 800mg
. : Sgdium Lessthan 254§0mg :25¢5090mg
ml.nutes, ) _ 2 minutes a d A ‘5‘1‘9‘33&"3?&?’&‘6 gsgg 80g _
3-.' Ml:’(vg'n hlgh f 0? 1'_ mmu g:;oges Peren Carbohydrate 4 Proteln 4
sen | ‘ ‘
I S e tovo O ST 8
i YIELD: 40 1/2-cup servings. GLYCERIDES, AND LESS THAN 2% SODIUM SILICOALUMINATE (ANTL- '
: - CAKING AGENT)], MALTODEXTRIN, SUGAR, SALT, ENZYME MODIFIED
: g&wnm?ﬁﬁkmm COLOR, MONO AND DIGLYCERIDES,
_ . ARTIFICIAL FLAVOR, MONOSODIUM PHOSPHATE,
11099 R3 %%CDEBA%I_) COLORING, FRESHNESS PRESERVED WITH SODIUM BISULFITE

CONTAINS MILE, S0Y, AND SULSTE INGREDIENTS.

~ Prodyuced and Gua
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BATSARERICANT™MODS £
L \ WODS
Wainut Cre

gV 111“1!0 10326 \_1

Ao




Cand

Musihvogens

\nt)t;l;ol 02X 14

YNIHO SO 318Nd3d $.51d03d
NI'NMOYED ONY-O3N0Vd

6861 INSLIN @
879L0. N "dOOMHON
NS00 INSLUN
Ad AFLASHLSIA
AW OELIY LIS
HILYM: SHOCEHSI SINSITRUONI

yumold - ¥ eieplyoqms - giRd
:wetf Jod sopciey.
oz gz 40g1] Amaig
5.0 Enop mpAyoRID |0l
Bwopy'z  Bwook'T, ump sse wnjpog
Bwope Dwgog  uow) 30 SQUDMERIGYD
b5z Bt ey seey 17 G
Ogn d5p  uey) £ 184 170)
2 ofo’z 90EORD

1opoou opiomea nsd s Aujptodep ope) o
sanly oq Ao somma Kflep snos P oo
-0Qo'z 8 ug ‘poceq ouE senwy  dEQ 1B,
o U0 . Sh0) WRDED
%0 O UlwEgA - %0 Y UNIT)IA
e
Bz-uto30id

Bo smbng

ShEL Bg sag)d Avele
%k 6y oymapAyoques (eyoL
1%z SUIgSS_ wnipos

I %0 Swy- ey sarayd

O6 JE. SUBLS

tona B0 Y24 paleiTeg

%0 Bo e33O,

«BNRA ANDA %

0 1eruic) saueen 0OF BOLGIED
SUIAIAS dogt Junatity

Hm”hac_ﬂcoo..sn sBunns
{Goel)dno 2ri a5 Bupwes

S}oBd UOIILIANN




\Y\quclf)ﬂ"f O




