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Praegers

TASTY MEETS VEGGIE

CNSY751-CN

Ordering Code:

Chickenless Nuggets 0.790z

INGREDIENTS

Hydrated Textured Vegetable Protein (Water,
Soy Protein Concentrate), Water, Whole
Wheat Flour, Enriched Flour (Wheat Flour,
Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Onions, Wheat Gluten,
Soy Protein Isolate, Enriched Wheat Flour
(Enriched With Niacin, Reduced Iron,

Nutrition Facts

About 50 servings per container
Serving Size 4 Nuggets (90g)

200

% Daily Value*

Amount per serving

Calories

Thiamine Mononitrate, Riboflavin, Folic Acid), Total Fat8g 10%
Contains less than 2% of Whole Grain Flour Saturated Fat 0.59 3%
Blend (Amaranth, Quinoa, Millet, Sorghum, Teff), Natural Flavor, Methyl Cellulose, Trans Fat Og
Soy Flour, Cultured Dextrose, Garlic, Sugar, Rice Flour, Salt, Yeast, Leavening (Cream Cholesterol Omg 0%
of Tartar, Sodium Bicarbonate), White Pepper, Sunflower Oil (as a processing aid), Sodium 360mg 16%
Spices (including Celery Seed). Total Carbohydrate 18g 6%
CONTAINS: Soy, Wheat. Dietary Fiber 4g 13%
STORAGE / SHELF LIFE Total Sugars 1g
0,
24 months from date of production when stored frozen at 0°F/-18°C or below. Cook Ir_]CIUdeS 0g Added Sugars 1%
Protein 159 22%
from frozen. —
PREPARATION Vitamin D Ong 0%
1 0,
KEEP FROZEN PRIOR TO USE. For food safety cook to an internal temperature of Calcium 70mg 6%
165°F. Cooking appliances may vary; cooking times may need adjustin Iron 2.9mg 15%
’ 9app yvary; 9 y ) 9 Potassium 360mg 8%

Convection Oven - Time: 12.5 minutes; Temp: 400° F; Low Fan; Center Rack

Oven - Preheat oven to bake at 450°F. Bake for approximately 6 minutes until
browned. Carefully flip and bake for an additional 6 minutes, until heated through.

*The % Daily Value (DV) tells you how much a nutrient
in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.
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U.S. DEPT. OF AGRICULTURE
IN ACCORDANCE WITH
UPC 080868067124 Pae er S FNS REQUIREMENTS
TASTY MEETS VEGGIE CNSY75I-CN
Case Pack* Approx. 200/0.790z oN T
. Chickenless Nuggets Four 0.79 oz Dr. Praeger's® Chickenless Nuggets provide 2.00 oz equivalent meat
f CN alternate and 1.00 oz equivalent grains for Child Nutrition Meal Pattern Requirements (Use  CN
Case Net WEIg ht 10 Ibs Vegan Chicken of this logo and statement authorized by the USDA Food and Nutrition Service on 07/25). |
. Flavored Soy Nuggets oN
Gross Weight 1 lbs
. . COOKING INSTRUCTIONS: Must be cooked from frozen. For food safety and quality, heat to a minimum
Case Dimensions 13.05"d x 8.7"w x 6.75"h Best if Used by Date: internal temperature of 165° £ Oven: Preheat oven on broil. Place nugggts on o ulnygreased bak|:1gl Ir‘;y.
Broil for 15-18 minutes. For crisper nuggets, turn nuggets after 7-10 minutes.
. NOV-10-2027
Ca se Cu be (Cu b|c feet) '4436 Ingredients: Hydrated Textured Vegetable Protein (Water, Soy Protein Concentrate), Bread Crumbs (Whole
Vi Wheat Flour, Enriched Flour [Enriched with Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic
. . @D egan Acid], Sugar, Yeast, Salt), Batter Mix (Water, Enriched Wheat Flour [Enriched with Niacin, Reduced Iron,
Pa | | et T|/H i 1 4/9 Thiamine Mononitrate, Riboflavin, Folic Acid], Whole Grain Flour Blend [Amaranth, Quinoa, Millet,
% Sorghum, Teff], Rice Flour, Salt, Leavening [Cream of Tartar, Sodium Bicarbonate], Sugar, Sunflower Oil,
Spices [Including Celery Seed]), Onions, Vital Wheat Gluten, Soy Protein Isolate, Contains less than 2% of
GT| N (O ’| )00080868067 '| 24 Natural Chicken Type Flavor, Methyl Cellulose, Soy Flour, Cultured Dextrose, Garlic, White Pepper.
101b 4 54k :’: rfnted in E)g)leer‘l;’\;asE:jTCanola Oil.
. Net Wt.10 Ibs ( g) Centains:
Country of Origin USA, from US and
foreign ingredients Manufactured By:
* . . Dr. Praeger’s Sensible Foods LLC
Cases sold by weight. Piece count may vary. Eimwood Park, NJ 07407 USA ) 0 0080868 06712 4
Establishment #22375FNS Keep Frozen 0° Deg rees F

As of 7/26

DISTRIBUTED BY DR. PRAEGER’S SENSIBLE FOODS LLC
ElImwood Park, NJ 07407 USA | Phone: 201-703-1300



