CRAB CAKES

*11g of Protein *Soy Free
*Oil Free

*Plant Based/Vegan

Nutrition Facts
2 servings per container
Serving size 3 oz (84g)

|
Amount per serving

Calories 110 0

— -www STOVETOP:

Total Fat 1g 1% (YY)
Saturated Fat0g 0%
Trans Fai 0 g *If thawed, cook and consume within 7
Cholesterol 0 mg 0% . .
Sodium 595 mg 26% days under reFrlgeratlon.
Total Carbohydrate 159 5%
Dietary Fiber 1 g 4%

Total Sugars 1 g 1
Includes 0 g Added Sugars 0%

Protein 11g " e T he

e — |

Vitamin D 0 meg 0% — - - K A e

Calcium 16 mg 0%

Iron 1 mg 6] 000 BNd I Yo = Arere = 22 Y-3d s

Potassium 155 mg 3%

The % Daily Value (DV) tells you how much a nutrient in AnlLin LC 1 CAdClIl S5IUC | ] oI | Al

a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

INGREDIENTS: E .

Hydrated Wheat Protein (water, “ AiR FRYER'
wheat protein), Natural and Artificial

Vegan Crab Flavor, Wheat Flour, 1.Spray & Frve
Modified Food Starch, Contains 2%

or less of the following: maltodextrin,

celery, pea protein, onions, sodium ' =12 s
citrate, onion powder, salt, dextrose, / < at 5/U degrees F t O MINnuUtes
spice extracts, spices (including
mustard and paprika), garlic powder,

yeast, sugar, xanthan gum, sea kelp. ‘ C



