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Recipe

Mexican Style Hearty Pork and Rice

1 ¢an (14 5 ounces) of Survivalcavefood pork {drained and
chopped)

1/2 cup long grain nice

2 Tbsp vegetable oi

1/4 chopped shioh

1/4 cup chopped green pepper

1 Thsp chile powder

1 ¢elove garlic, finely chopped

1/4 cup diced tomatoes

1 cup chicken stock

1/2{sp salt

Heat ol n 2 small sauce pan ¢ver medium heat Add nice and
cook (strnng frequently to prevent burning) for 5 minutes Add
onion, green pepper and chilt powder and continue cooking for
5 minutes, stirmng often Stirin garlic and cock 1 minute ionger
Add tomatoes, chicken slock, Survivalcavefcod Brand pork
{chopped) and salt and bring to a2 boll Cover tightly and cook
over low heat for 20 minutes Remove from heat and allow to
s, coverad, for another 5 minutes then fluff with & fork

AW Natuwral”

» Fully Cooked
» No Added Water

Wl T Dems Lot ol lipersor

LONG TEHM FDGD STORRGE
Heat & Serve

Serving suggesl:nn

Nutrition Facts
Serving Size 3 oz (85g)

Servings Per Conmtainer About 5
R —

Amount Per Serving

Galories 100 Calories from Fat 30
- —

% Daily Value*

INGREDIENTS
Pork, salt

Refrigerate after openmg

Product of the TS &

U.s.

INSPECTED
AND PASBED BY

Total Fat 3 5g 5% R eer
Saturated Fat 2g 10% EST. 15826
Trans Fat Og

Cholesterol B5mg 22% | DISTRIBUTED BY

B | Sumoiendoodcom

Total Carbobydrate <1y 0% | Suwite 102
Diotary Fiber 0g 0% Chesapeake, VA 23320
Sugars Dg P~

Proteln 18g

Vitamin A 0% Vitamin G 0%
Caleium 0% . tron 6%

|

Percent Daly Values are based on & 2 000 caforle
diet. Your daily vaiees may be hughar or itwer
depanding o your calorle naeds

Calones 2,000 2500

Tolal Fat Lessthan &5g a0g

Saturated Fat Lessthan 20 259
Cholasteral Lessthan 300mg  30Gmg
Sodwm Lessthan  2.400mg 2 adbmg
Total Carbohydrate W0y AT

Distary Fibar 253 30g




