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; o ‘ ‘ : Cook Th hl
Cheese, Fat Reduced Pepperon mads with Turkey Beef and ftaian Style Sauce in a Crust ?c?mvecu_g: Oven ¥

INGRE EAENT S Erviched Wheat Floir fiacin, Redced fron, Thiamine bononitials, Riboflavin, Folic Acid), wialer, 1. Pre-heat ovento 350F.
tiozzarelta Cheete Blend (Par Skim Mozzarslia Chepse [Pasteurized Mitk, Cultures, Sall, Enzymes), Mozzarella Chesss 2. Place Lif Bites on a- baking sheet
Suiwstitude {Oom O, Monfal Dry Mitk, Mecified F ood Starch, Polassium Chionide, Sedium Cilrate, Tri-Calcium Phosphade, 3. Bake inthe middle of the oven for

Magnesium Cxide, Ferric Orlhophosphale, Vifamin A Palmitate, Nacinamide Zine Crige, Cyanccabatanin, Pyridoxine

Hycreehlonide. [, Diced Fal Reduced Tukey Beef Pepperoni Foullry ingredients Iiechanically Separated Turkey,

Turkey] Besl, Water, Texdured Vegelable Prolein Produc "[Sov Profein Concanlrate, Zine Quide, Nigcinamide, Ferrous )

Suitate, Copper Gluconale, \iamin A Palmulale, Calcium Paniothenale, Thiamine Moncrdirate, Puridorine H\edroc%ﬁcride! E 1 bag per sheet pan = ’}‘8':servings

Ribeflavin, and Cyantcobaiamin, Sall, Conlzing 2% orfess of Dexlrose, Flavorings, Lactic Acid Starter Cuiture, Oleoresin - : i i

of Pagiika, Sodium Mirle, Spices, BHA, BHT, Cilrlg Acid, “Ingeedient not in Requiar Pepperoni), Tomalo Pasia, Dried
. Whoie Egg, Sevbean OB, Soy Protein Loncentrate, Sugar, Seasoning (Spices, Sugar, Sal, Garlie Powder, Sovbean Qit},

" 8- 7 minutes or untilinternal
‘temperature reaches 160 F.
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Eight 60 0z, Lif Btes Provides 7 00 0z, Equivalent
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- Sodium Bicarbunaie,-_gsaﬂ, Detwdraled Onions, Modifed Celiuiose, Modifed Food Slach: Sodim Aluminuem Phosphale, s :
%@ Dehydrated Garlic, : ' . | v _ o |
" CONTANS: Wheal, Soy, Witk and E g | Meat!Meaf Alternate. 2 %4 Servings of Rread Alternate, and ON
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