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Nutrition Facts

Serving Size 3 oz (B3g) INGREDIENTS
Servings Per Container About 9 Beef, galt
I ——
Helping Families Pre pa re ——— Femgert after operng
Calnres 110 Calories from Fat 45
2 Product of the LS A
R e Beef Stroganoff "% Dally vahio"
ecip . AW Natur T =
= 280z can Survivalcavefocd Beef e Saluratad Fat 3 55 10%
- 8oz Sour Cream 2 . Fuﬂy Cooked Trans Fai Og
ES Cholesteral 45mg 15%
- 1 can Condensed Mushroom Scup & .
] um 180mg 8%
g « No Added Wa ter Total Carbohydrate 0g %
Heat mushroom Soup and natural juces from g - e e . Trotary Fiber 05 0% | DISTRIBUTED BY
pa Imemvan ey adlente [ mboml=ln e proees 2 i 5
Survivalcavefood Beef together in deep pan (10 minutes Sugars 0g tsagrgvll.“m cgv; god#.:gm
Proteln 17g Ive Qax Lr
approx ) Add Beef and heat through  Stir i sour cream LBNG TERM FGDD STBHHGE roteln Chesapeake, VA 23320
I and serve hot over egg noodles of rce  Prepasabion \itamn A 0% ‘i © %

time 20 minutes!

Caltwm 0% i lron 20°%

alot. Your ey veluss may ¢ higher or lower
doponding on yeye taond napds’

Calones 2000 2500
Total Fat Loss'on 653 BOg
Soturated For Lossthan 209 85
Chesestesol Lessthan  3(Omy  300mG

4 Sodum Lessthan  24C00mg 24a0mg
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