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R.&OCpQ/ Hearty Chili Macwith Ground Beef

1 can (14 5 ounces) Survivalcavefood ground beef
8 ounces of dry small macaroni
'A cup chopped onion
2 cloves finel  minced garlic
1 can (15 ounces) red kidney beans, drained, rinsed
1 can (14 5 ounc s) diced tomatoes
1 can (8 o  ces) to ato sauce
1 pkg chili seasoning  ix
2 tbls vegetable oil

A /hJatutrcd/

* Fully Cooked

• No Added Water

Coo  macaroni according to package directions Meanwhile,
put onions, garlic an  oil in large s illet over medium-high heat,

I s rin le with salt Saute until they are softened and onions start

to become clear Stir in beans, un-dramed tomatoes, to ato
sauce an  chili seasoning mi  Bring to a boil Cover, reduce
heat to low and si  er 10  inutes, stirring occasionally Dram

acaroni, stir into  eat mi ture

Other uses:     
Beef stew   Chili   Soups • Beef & Noodles   tacos

LOmC TERM FOOD

Heat & Serve

Use any of your fa ily recipes with coo ed chic en, beef, turke ,
pork or ground beef as ingredients. Substitute Survivalcavefood
Heat & Serve Meats for a  elicious, quick and familiar meal.

Nutrition Facts
Serving Size 3 oz (8Sg)
Se mgs Per Comamer About 5

Amount Per Serving

Calorie 10 Calones(romFat45

% Daily Value"

Total Fat 5g 8%

Saturate  Fat 3 5g 18%

Trans Fat Og

Chofesterol 45mg 15%

Sodium ISOmg 8%

Total Car ohydrate O  0%

Dietary Fiber Og 0%

Sugars Og

Protein I7g

Vitamin A 0% • Vitamin C0%

Calciu  0% • Iron 20%

' Peicenl Oaly  alues are based on a 2,000 calo le
d bl Your daily values may be r gber dr low r
depending on your calorie needs

Calori s 2000 2 SOD
Tot l Fat Less tha  65g BOg

Satu aled Fat Less 'han 20g 25g
Cholesterol Less han 300mg 300m 
Sodium Less'han 2,400m  2 40Dmg
Total Cartiotiydrate 3CN3g 375g
Die'ary Fiber 25g go 

INGREDIENTS
Beef, salt
Refrigerate after openin 

Product of the

DISTRIBUTED BY
Survivalcavefood com
1021 E ecutive Blv ,
Suite 102
Chesapeake, VA 23320

On

I--.NET WT. 14.5 OZ. (411g)


