Preparation
“Pour 13 cups of water into
medium saucepan.

“Add 1/2 stick of butter and
Jambalaya Mix.

“Stirwell and bring to a boil,

“Add three (3) cups of meat
such as precooked sausage,
chicken or shrimp or crab.

*Reduce heat, cover and let
simmer for 30-35 minutes
or bring to boil and place
covered pan in oven at 350 F
for 45 minutes,

Serving Suggestions
Two (2) cups chopped
green onion.
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Nutritional Facts
Calories 170

Sodium 520mg
Protein 59

Packaging Information
Product 5KU

Case Weight Net & Gross

Case Dimensions LxHxW
Cases per pallet

Case unit of pack

Serving Size

Servings per Package
Packages per 100 servings
Minimum Order Requirements
Shelf life

Contact us at: USA Toll Free |-877-879-7238 * Fax I-B66-396-5701 * 0I-877-879-7238
sales@nuchoicefonds.com * nuchoicefonds com

If you know Cajun Jambalaya
you'll understand how many
items go into this fine recipe
to make it special. Its a rich
and hearty blend that stands
alone or it can even be the
main entree for the heartiest
of appetites.

Calories from fat 5
Cholesteral Omg
Total Carbohydrates 40q.

747553122024

Net Wt: 18Ibs, Gross Wt: 19 Ibs
12"x97/8"x7 112"

96 Cases

8 Packages per case @ 360z per package
1/4 cupdry (57g) = 1 cup & 0z cooked
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1 pallet

24 months




