Macaroni and Cheese wouenraco
Macal’l'OIleS y QU@SO (Paquete con Bolsa)

Nutrition Facts
Serving Size 1 Cup (2529)
Servings Per Case About 36
|

Amount Per Serving
Calories 430 Calories from Fat 220

% Daily Value*

Total Fat 24¢ 37%
Saturated Fat 8¢ 37%
Trans Fat 0.5¢

Cholesterol 35mg 11%

Sodium 1030mg 43%

Total Carhohydrate 399 13%
Dietary Fiber 2g 7%
Sugars 10g

Protein 159

|
Vitamin A6%  Vitamin C 0%
Calcium 15% * Iron 6%
*Percent Daily Values are based ona 2,000
calorie diet. Your daily values may be higher

or lower depending on your calorie needs:
Calories: 2,000 2,500

INGREDIENTS: SKIM MILK, BLANCHED MACARONI (WATER, SEMOLINA, EGG WHITES), PASTEURIZED PROCESS CHEESE SPREAD (AMERICAN
CHEESE [CULTURED MILK, SALT, ENZYMES], WATER, WHEY, SODIUM PHOSPHATE, WHEY PROTEIN CONCENTRATE, SKIM MILK, MILKFAT, SALT,
COLOR ADDED), CANOLA OIL, NEUFCHATEL CHEESE (CULTURED MILK AND CREAM, SALT, CAROB BEAN GUM, GUAR GUM, XANTHAN GUM), SOYBEAN
OIL, CHEDDAR CLUB CHEESE (CHEDDAR CHEESE [CULTURED MILK, SALT, ENZYMES], WATER, SALT, ANNATTO COLOR), MODIFIED CORNSTARCH,
BLEACHED WHEAT FLOUR, SALT, SEASONING (CHEDDAR AND MONTEREY JACK CHEESE [CULTURED MILK, SALT, ENZYMES], WHEY, SOYBEAN OIL,
SALT, MALTODEXTRIN, SOUR CREAM [CULTURED CREAM, NONFAT MILK], NATURAL FLAVOR, SODIUM PHOSPHATE, CULTURED WHEY, CITRIC ACID,
LACTIC ACID, ANNATTO COLOR), CHEDDAR CHEESE FLAVOR (ENZYME MODIFIED CHEDDAR CHEESE [CULTURED MILK, SALT, ENZYMES, ANNATTO],
ENZYME MODIFIED CREAM, POTASSIUM SORBATE, SALT), YEAST EXTRACT, XANTHAN GUM, LACTIC ACID, DATEM, CALCIUM LACTATE, SEASONING
(WHEAT STARCH, EXTRACTS OF ANNATTO AND TURMERIC COLOR, NATURAL FLAVOR).

CONTAINS: MILK, EGG, WHEAT INGREDIENTS.

i DISTRIBUTED BY:
NESTLE USA, INC., SOLON, OH 44139 USA

For food safety and optimal quality, follow these COOKING instructions.Cooking time may vary
based on equipment and quantity cooked in equipment. Check for doneness using thermometer.
Para calidad dptima y sequridad de los alimentos, siga estas instrucciones para COGINAR. El tiempo de coccion podria
variar basado en el equipo y la cantidad que se cocine en €l. Utilice un termdmetro para comprobar si esta hecho.

e Product must be cooked to an internal temperature of 160°F.
e Product may be thawed under refrigeration (40°F) for no more than 48 hours. DO NOT REFREEZE.

¢ El producto debe cocinarse hasta alcanzar una temperatura interna de 160°F.

o El producto puede descongelarse hajo refrigeracion (40°F) durante no mas de 48 horas.
NO VOLVER A CONGELAR.

Total Fat Less than 65¢ 80g
SatFat  Lessthan 20g 259
Cholesterol Lessthan 300mg  300mg
Sodium Less than 2,400mg 2,400mg

Total Carbohydrate 300g 375¢

Dietary Fiber 25¢ 30g

\

DATE CODE AREA

ESTLE® is a registered trademark of
Société des Produits Nestlé S.A.,
evey, Switzerland.
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FINAL MECHANICAL DRAWINGS PRIOR TO MAKING PLATES. ITEMS TO BE CHECKED INCLUDE REGISTRATION, PLATE
TOLERANCE, ACCURACY IN MEASUREMENTS, AND DETAILS OF CONSTRUCTION. BOTH THE CLIENT AND THE DESIGN
FIRM SHOULD PREAPPROVE ANY CHANGES MADE TO ACCOMMODATE PRODUCTION REQUIREMENTS. THE CLIENT IS
RESPONSIBLE FOR PROOFREADING ALL COPY, AND THE CLIENT'S LEGAL DEPARTMENT CONFIRMS THAT ALL LEGAL
REQUIREMENTS HAVE BEEN MET. SUPPLIERS SHOULD SUBMIT COLOR PROOFS TO THE CLIENT.

COLOR SEPARATORS; PRE-PRESS SERVICE BUREAUS AND/OR PRINTERS WILL BE RESPONSIBLE FOR CHECKING
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REASON FOR CHANGE
Product: Macaroni and Cheese
Die: 7.25"x 6.25"  IPN: 744141 CC: N/A GD: K207-2
Nutritional Copy Change @ Ono
Recon Copy Change @ Ono
Ingredient Change @ ONo
Copy Revisions @ Ono
 Updated to Illustrator CS2
 Graphics date
* Commaodity global code
* Removed commodity code
o Net wt
Design/Graphics Revisions @ YES (OO

o Updated to lllustrator CS2
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