BERNARD

_ FOOD INDUSTRIES, INC. ’

GLUTEN FREE FAT FREE
LOW SODIUM

CHICKEN
GRAVY MIX

REORDER 303041
Nutrition Facts
Both of these products are easily, and instantly, 70 servings per container
prepared in less than one minute by simply adding Serv. size 1/4 cup prepared (5.5g mix)
the dry gravy mix to hot water. Mix brlskly by hand [
with wire whip, allow to stand for a few seconds Amount per serving
before a second rewhip and you are ready to H
serve. Our Low Sodium Gravy Mixes provide a Calorles 20
scratch like economical solution for any % Daily Value*
Foodservice operator who is seeking quality and Total Fat Og 0%
consistency for their low sodium needs. These Saturated Fat Og 0%
gravy mixes are excellent over meats, potatoes Trans Fat Og
and vegetables. Cholesterol Omg 0%
Sodium 140mg 6%
Total Carbohydrate 4g 1%
Dietary Fiber Og 0%
Total Sugars Og
Includes 0g Added Sugars 0%
Protein Og
|
Vitamin D Omcg 0%
Calcium Omg 0%
Iron Omg 0%
. H °O
YIELD PER CASE: 420 - 2 0z. servings e
* The % Daily Value (DV) tells you how much a nutrient in
a sewing of food contributes toa daily‘diet, 2,000 calories
PACK SlZE 6 @ 135 0Z. a day is used for general nutrition advice.

Ingredients: Modified Corn Starch,
Maltodextrin, Hydrolyzed Corn Protein,
Creamer Powder (Palm Oil, Corn Syrup
Solids, Sodium Caseinate, Mono And
Diglycerides, Sodium Silico Aluminate),
Onion Powder, Sugar, Garlic Powder, )
Seasoning (Sugar, Onion Powder, Turmeric,
Spice Extractives, Tricalcium Phosphate),
Natural Flavor, Disodium Inosinate And
Disodium Guanylate, Sunflower Oil.
Contains Milk
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