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Nutrition Facts
e
b

Amount Per Serving

Calories 250 Calones from Fat 110

* Parcest Cady Yaloes are based on 2 2000 calecie diel
Your Dally Yalues may te higher or lower degending on
pout caiore toeds

Calones 2 000 2,500

Tolal Fat Less than  85g a0y
Sara Less than  J0g 2%
Crolaterst Less han  300mg 0Cmy
Satum Lesafan 2 400mg 2400ng
Total Cartabycrate 005 arsg
Doty Flee 259 0g

to % DV

* 5% or less
is Low

» 20% or more
Is High
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