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Nutrition Facts
Serving Size 3 oz (85g)

INGREDIENTS

Servings Per Container About 9 Turkey salt
s Prepare I ———— ’
P Amount Per Serving Refrigerate after opening
Calones 110 Calones from Fat 20
i Product of the
R%q.’)e/ Turkey Pot Pre u/ N % % Daly Valuo® usa
- ~ AWNatwrall | sems
i 1-28 oz can Survivalcavefood Turkey (or Survivalcavefood r———— s
Chicken) g
2 - 8" pie shells with top crust g . FU”y COOkec’ Teans Fal og
2 - cups turk hick 2 Cholesterol 65mg 22%
ps turkey gravy or chicken gravy E:
2 - 14-160z packages of frozen or, canned mixed vegetables é . NO Added Water Sodium 180mg 8%
£ Tota! Carbohydrate Og 0%
Add turkey evenly to each pie shell Add one cup of gravy to & P R Deelary Fiber Og o% DISTRIBUTED BY;
each ple shell Add mixed vegetables evenly 1o each pie shell Sugars Og Survivaleavefood com
Season with salt and pepper (Cptional) Cover with top crust Pretein 71g 809 Live Qak Dr #19%

Make 4 small slits through top crustof pre  Bake for 40 minutes,
or, until gravy bubbles slightly out of siits int top of pie
Preparation time 40-50 minutes!

LONG TERM FOOD STORAGE

Vilgran A 0% Mitamin C 0%

Caltwum 0% Tron 0%

Pascont Doty Vialues. are bosed or a 2,000 Galorle
het. Vour doly valses may ba fugher or lever
dopentding an your galone seeds
Cierles 2000 2500
Tolal Fat lessthn GBSy o0g
Sahmoted ol Lessthon 20g 259
Cholesterad lesithon  300mig  300mg

Sodium igssthon 2 40Dmg 2 400mg
Tolal Garhohydrae 300 3G
Dimary Fiber 260 30y
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