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temperature of 160°F.ﬂ\' Pork Product e Total Carbohydrate 14g

S5 Dietary Fiber 1g
Grill: Grill on low heat/for 20 minutes | Total Sugars 0g
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KEEP REFRIGERATED OR FROZEN
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IS AND POULTRY SEPARATE FROM OTHER FO0DS.

ORKING SURFACES (INCLUDING CUTTING BOARDS)

COOK THOROUGHLY 2% 3
KEEP REFRIGERATED OR FROZEN Nutrition Facts
about 6 servings per container

IF FROZEN, THAW BEFORE Serving si 2.5 7
COOKING r — ; PR
mount Per Serving

COOKING INSTRUCTIONS: T . Calories 1 30
n: Preheat oven to .“ . . : e —— e ——
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X
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Seven A . \ L : _f : ___——\—_m = -=
vary Additional time may be necessary PR s S el Trans Fat Og E=S5
. 3 : . . . -—____~\ —
for multiple links. Adjust cooking times A Rice and Cholesterol 20mg = = g = § =
: Sodium 310m - o EF5 2
as needed to reach internal g ~= 2 =
temperature of 160°F. S HOCMCS Gilten Free S O T ShE S \@ =
: : ' | Dietary Fiber 1g A% = S
Grill; Grill on low heat for 20 minutes —TomSigeos - | BtE
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turning links frequently. Gook fo “'OR THE SEASONED DINER> | —_\ncludesO0g Added Sugars 0% | [ S
internal temperature of 160°F. Protein 5g TARSES 2 53
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: m-_—_-*——% > o ﬁ%
. ked Rice, Pork, Water, ! 7 > —= >
INGREDIENTS C°B° | Pepper. Green Manufactured b R 2EE 5% g%
Pork Liver, Onion, BEI B < Black D.J.'s Boudain, LLG et | | emassium 104mg oS8 E= 38
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————————————————————————————— | \ 1_ f x | G — = S5
IF FROZEN, THAW BEFORE ' . . @,." | about5 servings per container 55 523
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' i sz 322
] COOKING INSTRUCTIONS: ' E“"“l"‘ Al <. 130 st §53
_I",'f; LU Conventional oven: Preheat oven to aiories =z %‘%E
.J r'“'] | 4000F . ‘ = E*;;E
i . Place link on cookie sheet for - . ?__—-___——_”"“l‘ll’ﬂ‘i. . S2%
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