REFRIGERATE AFTER OPENING TO PRESERVE FLAVOR

E=———— DIRECTIONS

=== To prepare soup or broth
=== issolve Base in boiling
3%; water as follows:
S=—— Base|3/4tsp.|4 0z|1Ib.
=————= Water[8fl.oz5qt 5 gal.
: SEASON TO TASTE
% DISTRIBUTED BY
Das Dulchman Essenags Amish Caunty Kichen
2013.20,£0 Bt 717 il W 50
® 574825 94T » OO-455-4T)
mmm

REFRIGERATE AFTER OPENING TO PRESERVE FLAVOR

DIRECTIONS

]

§= To prepare soup or broth
w———= dissolve Base in boiling
J=—— water as follows:
O . Base |3/4 tsp.| 4 0z |1 Ib.
°= Water|8 fl. 0z.| 5 gt |5 gal.
SEASON TO TASTE
% D[STRIBUTED BY
Dutchman Essenhaus Amish Country Kitchen

FL] lI,S, 2l. EU. Box 121'.' Illllatuﬂ IN 46540
W, mlml com

DAS DUTCHMAN ESSENHAUS@

*NO MSG ADDED
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DAS DUTCHMAN ESSENHAUSq

*NO MSG ADDED
NET WT, 8 OZ.
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227 GRAMS

AMISH COUNTRY KITCHEN

Serv Size 3/4 tsp. (5g)
1 cup prepared
Servings about 45
Calories 10

FatCal. 0

“Percent Daily Values (DV) are
based on a 2.000 calorie dit.

Amount/serving %DV*  Amountserving  %DV*
L= e

Total Fat 0g 0% TotalCarh.23 1%
Sal Fat 0g 0%  Dietary Fiber 0 0%
Trans Fat Og Sugars 1g

Cholest. Omg o Protein 1g
Sodium 570mg  24%

Vitamin A 0% + Vitamin C 0% « Calclum 0% « Iron 0%

INGREDIENTS

Serv Size 3/4 tsp. (5g)

Amount/serving %DV®  Amount/serving  %DV*
1 cup prepared

i Total Fat 0Og 0% Total Carh, 2g 1%
e SaFal 0 B Dy Fier 0%
FatCal. 0 Trans Fat 0g Sugars g
*Percent Daily Values (DV) are  Cnolest. Omg 0 __Protsin g

Sodium 610mg  25%
Vitamin A 0% + Vitamin C 0% = Caicium 0% * Iron 0%

INGREDIENTS

INGRED!ENTS: Cooked Chicken Meat, Sugar, Food Starch
gﬁnﬂlogextrin. Chicken Far,_\’gsa Ext‘rgm,su(t)'pim Powder, mdm”%nmgu:“nb

based on a 2.000 calorie diet.

*Except for the minimal g naturally in Yeast Extract,
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