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Blackened 
Tuna Steak 
with Farro & Tomato Salad Edamame, Chili, Lime 
and Mint 

$0.00
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Nutrition Facts

<<Per>> serving per container
Serving Size  (<<Serving Size (g)>>g)
D ————————r T ———————————

Amount per serving

Calories <<Cal>>
% Daily Value*
Total Fat <<Fat>>g <<% Fat>>%

Saturated Fat <<Sat Fat>>g <<Sat Fat
%>>%
Chol ol <<Chol>>mg <<Chol %>>%
Sodi <<Sod>>mg <<Sod %>>%
Total Carbohydrate <<Carb>>g <<Carb
%>>%

Dietary Fiber <<Fib>>g <<Fib %>>%

Total Sugars <<Sug>>g
Protein <<Prot>>g

Vitamin A <<VitA>>% Calcium <<Calc>>%
Vitamin C <<VitC>>% Iron <<lron>>%
* The % Daily Value (DV) tells you how much

a nutrient in a serving of food confributes to

a daily diet. 2,000 calories a day is used for
general nutrition advice.

<<Name>>

Ingredients:
<<Ingredients>>

*Consuming raw or undercooked meats,
pouliry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

Perishable. Keep refrigerated. Consume within
2 days of purchase. Be aware that we handle
and prepare egg, milk, wheat, shellfish, fish,
soy, peanut and tree nut products, and other
potential allergens.
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Nutrition Facts

1 serving per container
Serving Size (312¢9)
]

Amount per serving

Calories 620

% Daily Value*

Total Fat 22g 22%
Saturated Fat 3g 15%

Chol ol 60mg 20%

Sodium 690mg 29%

Total Carbohydrate 52g 19%
Dietary Fiber 8g 32%
Total Sugars 2g

Protein 52¢g

* The % Daily Value (DV) tells you how much
a nutrient in a serving of food confributes to
a daily diet. 2,000 calories a day is used for
general nutrition advice.

Blackened Tuna Steak
with Farro & Tomato Salad
Edamame, Chili, Lime & Mint

Ingredients:

Yellow Fin Tuna Fish Steak,
Cajun Seasoning, Olive Oil,
Ginger Root, Fresh Minced Garlic,
Cloves, Fresh Lime Juice

*Consuming raw or undercooked meats,
pouliry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

Perishable. Keep refrigerated. Consume within
2 days of purchase. Be aware that we handle
and prepare egg, milk, wheat, shellfish, fish,
soy, peanut and tree nut products, and other
potential allergens.




