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Nultrition Facts

Serving Sze 3 oz {859) INGREDIENTS
Servings Per Contaner About 8 Chicken, salt
I
Amaount Por Serving Fefnigerate after opening
- Cajories 50 Calorles from Fat 15 Product of the USA
Recfbpef Chicken Chili with Cornmea! Dumplings A LL N ot (Z/Z/* % Dally Value
r‘ It W ‘Total Fat 1 5g 2%
2 Cups Survtvaleavefood Heat & Serve Chicken shredded A Far 1 P
Commeal Dumplings (recipe below) B at 19
1 ¥ Cup shredded Cheddar chesse £ Trans Fat 0g
1 Can {15 cunces) omato sauce Y * Fu”y COOked Chelesterol 35mg 12%
2 Cans (15 cunces each) spisy chili bears {undrainad) 2
1 Can {abosut 8 punces) whete kernel com, draned z Sedium 150mg 6%
-
Mix chicken and tomaio sauce in 4 — guart Dutch oven  Heat to beiling H NO Added Water Total Carbohydrate 0g 0%
reduce heat Cover and symmer 5 minutes, strng occastonally  Stroin 7
baars and com  Heat to boiling, reduce heat to Ims Prepare d\{mplmgs v mem LT ing et s benbemn il proes Diotary Fiber 0g % gISTREBU'IIED BYF d
Drop by 12 spoonfuls ovto hot chit  Cook uncoverad 10 minutes Cover Sugars 0g urvivalcaverpod com
and cook 10 mnutes fonger  Sprnkle with cheess  Cowar ard cook about E ﬁNG TERM Faﬂn STGRHGE Proteln 150 809 Live Cak Dr #19
2 minutes of urtll eeess is melted Chesapeake, VA 23320
Vitatn AQ% Vitarain C 0%

o
-(No c.hanges nesded for higl aluluae)
& servings

Meals for

Calclum 2% Irer 10%

Percent Dolly Values are based ena 2 000 6aload:
ot Your claly valuar. rety 24 highor er lower
daganding ca yeur calone needs

Calodes 2000 2,500

Toral Fat Lest thias
Sawred Fat  Lass thas
Chelastasol Lags *han
Sodum Lessthan  2400mg 240tng
Tute! Caneinydraty tep Wy
Dieelary Fitn 25 B0y
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