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Beef, Beans, & Textured Vegetable Protein Product Wrapped In a Flour Tortilla 

CARAMEL COLOR ADDED 
INGREDIIiNTI: TORTILLA [ILIADHED INAICH&D FLOUR (WHEAT FLOUR. NIACIN, REDUCED IRON, THIAMINE MONONITRATE, 
RIBOFLAVIN, FOLIO ADIO), WAliA, VIOETAILE OIL, IALT, GUAR GUM, lAKING POWDER (CORN STARCH, SODIUM 
IICAAIONATE, IDDIUM ALUMINUM IULFAT&, MONOCALCIUM PHOSPHATE), L-CYITEINE (DOUGH CONDITIDNER)I, WATER, 
IEEF, PINTO IIANI, AIHYDRATED RED IELL PEPPER, WHEAT FLOUR, CONTAINS 2"' OR LEIS OF TEXTURED VEGETABLE 
PADTIIN PRODUCT (lOY FLOUR, CARAMEL COLOR, ZINC OXIDE, NIACINAMIDE, FERROUS SULFATE, COPPER OLUCONATE, 
VITAMIN A PALMITATI, DALOIUM PANTOTHENATE, THIAMINE MDNONITRATE, PYRIDOXINE HYOROCHLDRIDE, RIBOFLAVIN, 
DYANDOOIALAMIN), CHILl IAUOE (TDMATDEI, CORN SYRUP, DISTILLED VINEGAR, SALT, SPICES, CITRIC ACID), SALT, 
PAPAliA, CHILl POWDER (CHILl PEPPER, SPICES, SALT, GARLIC POWDER), NATURAL FLAVORS, SPICES, CARAMEL COLOR, 
IDOIUM ALGINATE. 
OONTAINI WHEAT, lOY AND GLUTEN. 

Dllt.byFemando'sFoods, NET WT. 18.00 LBS. 72 CT/4.00 OZ. 
Cumpton, CA 90221 -

H~Ali~G 
FRIED 380 F MICRO OVEN 328 F CONVEC. 300 F 

FROZEN I *N/R MIN. 12-3 MIN. 120-215 MIN. I 14-20 MIN. 

~~~lRUtll~~~ THAWED I 8-8 MIN.I1-2 MIN. 114-20 MIN.I12-18 MIN. 

Internal Temperature of product ahould ba 180 F. 'N/11 • Not Rmmmended 
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Nutrition Facts 
Serving Sin 1 Burrito (113 g) 
Strvlna• Ptr Contelner 72 

Amounl Perle"lna 
Calorie• 310 Calorlealrom Fll140 

"'DillY VIIUI" 

Total Fat 15 a 23% 
Satu11t1d Fat 7 a 35% 
T11n1 Fit o a 

Ch olaeterol 20 ma 6% 
Sodium 120 ma 28% 
Total Carbohydrate 31g 12 % 
DIIIIIV Fiber 2 I 10% 
Suaar1 0 a 
Protein fi 
VItamin A 10 % • VItamin C I % 
Calolum 4% • Iron 15% 
"Pircanl Dilly VIIUIIIII b111d on 12,000 
0110~1 diet. Your dilly vlluee miV be higher 
or lower dependinG on your cllotle n11d1: 

1,000 1,100 Clio~ II: 
Tolel fll LID then II D eo a 
lllfll Lllllhen 10 a Zig 

Cholastarol Llu thin aoo ma aoo ma 
lodlum L111th1n 2,400 ma 2,400 mg 
TOIII Cerbohydrlll 100 g 375g 
DIIIIIY Flbar 25 a ao a 

Cllorlae per gram: 
Fill • C1!11ohydrell 4 • Prollln 4 
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