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Nutrition Facts
Serving size: 95 g
Servings Per Recipe: 1
Calories: 210

% Daily Value *

Total Fat: 12.3g 16%
Saturated Fat: 5.9g 30%
Cholesterol: 67mg 22%
Sodium: 4omg 2%
Total Carbohydrate: 23.2g 8%
Dietary Fiber: 0.4g 1%
Total Sugars: 16.5g

Protein: 3g

Vitamin D: 5mcg 25%
Calcium: 35mg 3%
Iron: 1mg 4%
Potassium: 67mg 1%

* Percent Daily Values are based on a 2,000 calorie diet. Your daily
values may be higher or lower depending on your calorie needs.

*#% Nutrient information is not available for all ingredients. Amount
is based on available nutrient data.

(-) Information is not currently available for this nutrient. If you
are following a medically restrictive diet, please consult your doctor
or registered dietitian before preparing this recipe for personal
consumption.

Powered by the ESHA Research Database © 2018, ESHA Research,
Inc. All Rights Reserved

O Vegan

U Low Fat

U Low Sugar
U No Preservative
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No MSG

D No Artificial Colour

(I Contain Real Friut

1AYa3UV01113 (FDA No.) : 10-1-03350-5-0832
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