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Veggieburst Burger @ &*z
A subtle explosion of flavours from fres/yi Rl
garden vegetables, bbg, broil, bake or fry T &

INGREDIENTS

Carrots, potatoes, onions, zucchini, romaine, chickpea flour,

rice flour, semolina flour, salt, spices, non-hydrogenated N 1f1 F
canola oil for frying. Utrltlon aCts
Serving size 1 burger {100g)
PREPARATION INSTRUCTIONS Portion 1 burger (100g)
Note: This product is precooked for your convenience. Amount Dty Value
Heat from frozen state. Tenewr e valeur quoticienne
Calories / Calories 150
Qven: Preheat oven to 375°F(I90°C). Place patti.es ina Total Fat / Lipides 7 g 1%
single layer ona non-stlclf baking shget. ‘Bake 4 minutes, Saturated | saturés 059
turn, bake additional 4 minutes (until an internal tempera- + Trans /trans Og 3%
ture of 165°F(74 °C) is reached) and patties are golden. Cholesterol / Cholestérol 0mg
. . : : o Sodium/ Sodium 240 mg 14 %
Broil, Grill or Pan Fry: Spray grill or pan lightly with oil. : ;
Cook frozen patty approximately 4-5 minutes each side Tl::ﬂ'l C?WJ Glucides 259 EE
(until an internal temperature of 165 °F (74°C) is reached) e ;gﬁ %1 12
and patties are golden. Sugars Lt
Protein / Protéines 5g
FREE OF MEAT, FISH, POULTRY, EGGS, DAIRY gy “:g;\ﬁ 'iml-gg Eg:::
MUSHROOMS, NUTS and TRANS FAT Sl [ Cakhin = 29
KEEP FROZEN Won /e 10%

UPC Code: 8-35541-00551-7 Pack Size: 400gm box (approx 4 servings)
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