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3. AU Pa®r<dnod <d°cT Ba™% 4d*o*lo AL Sbe LeP Nl
Sbe_LeD%® DPsbe>® PCONLNd o o Sbébec®<e ALMLC
b Lode< <o,

. BIP<U Sbe L N*aciod 8- 10 To e,

5. D<<C ¢ AN SIS 45NN NINAID <,
AYSHRQLLDNE

6. 26 olca™DI¢ dAWIIDNS onYPNDND. obca™ I dihn e
BHPY LT PN AYMLC AYPR 0T CoY ™M oNe.

anyP>NadcPArS Ldo*L AcSbPeastde: LgtD®NNoY JSyelLI
< DUT AcSbind JsaDda s, ACTH®<E,

002 B PIICPh 0 AcndWY oo oSecbPN




%0 € A LC

ALLSeCPAc: 10 Mo

PeCndeEs: 10 Mo

AIndAES: 11-AYY AN BCNIC (Codd aLLeN<®IC 20-T 25-1¢ [*g*0C)
DR H%GC b<>YLS) JwD)% HCNY SPLb [N PIRHAGC P 5N, %I
AU (6 ASJPS0C AUCH® 20-0° 2o oS, 12 AJ/C AP 50-0¢
L2o*0C), AW DS, POIGPNES ASJIC QL <I5NE.

o nNYDEONE: Y A% (ACDI® [2ab)

/S NASNANraSoehe

AcPN\vre 20-0° onYP>IbhC ‘ 50-0¢ onYP><bNC

Legc 20 Lo c 50 L°oC
Cbse ACHYS G 5NE® LsPb <I5NEs
<< Q<< HNESe ACHP% q5NE®
AL ATy ARdS, >Nr AC*Mod >Nr AC*Mod
BNy oAb<<c T AL ALY DAY T AL ALY DA S
j L lLe b Sb . .
'(’Z’ qub‘jl;f ASS 1% ASdC ARLAC AS=JC
LeP<és: ‘
1. (26 SNt AYCTONRLC Cnbcird <<cido (FPeirdo,
. IP b5 o0 <),
Ab<NPLSb 2. AU D, AUCCDNE (259 AcLa<eC o,

3. DY b<>ULSED )5 GC BasYNHd IdecS-D>as)<y d%a L o N<od.

AMYc LA Log© TAYIN BENITOPAS, TATYAPD D BENY BIRS%GC b<>L%) j*d5% >Ny,
P>Go°<C 4. [5G BENZIQIONE b Joseae BENYIC SbIP<iad s Idec ST
LO/LI%*aseD¢< b P/ 1d*o*L.o".
D>ardyPeasLC, 5. ACHIST L5P%0¢ Tocrof [aredNG Bore, eAPN™N<sPe Ac cione
Basf< 5Nt ALF SPLIC IHNNLIC IR 5 C JTENAIC PPdo 2a€ <A eone, 9PN

NI LD c®<LC. bI®PNCnLb™NeOC,
onbPodc<C AL%aP<%ased: PairNC onyPNDONE, >O%/AM Actbisd
DR H%GC G CNPLIN SO <oty ge DR 3G ¢ ghidnhe/LL5a®
J5aseOre, ACSb®<C,

200-I<>J, PYdo
onYP>odcst<C.
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D PLICSe APSTc® >COsb/se

ARLPRDBCPAC: 15 [oC

>eCndes: 10-15 Mo

ADndES: 11-A%Y gAY PO% BN (Coa <*PNNL® 20-T 25-0¢ [*o*0C)
DRRHEGC b<>YLED [ BN, AU DE, SbiYb ot >DEC IS JNE DR HLGC
bAADL® NE IS JNC DR 5%5C ALIndeC Kone BNIC, BEIGHNES ASU/C
QLL BYISDNES ABNE, ot ALJARN

oLy DENSE: JCDY® APLSTCd >COyse

FINY 20-0° onbP>ad®<c | 50-0¢ onbPods<e Abénb'\‘“’
AW LE LogC 20->oN¢ 50->oNC

<cPDULPNM Ac/LeC
English Lé*

PGCB/LI® >CIsb e
20->oNe 50->oN¢ DR 5%6-¢ tortillas-
a® 4D*LS5¢ English

rin’, qLJLc b/LNSe 1 %4 A*%JPYC A*LAC ASJPC L6\°""°"J°°"P°"L"b:)0'b,
tortillas-o®
Lchdce: ) cnLs c
1. Adclio® [*ocPoNC (BN 0d), A Lioc [*oc<dlbhe P ST MR 04?6\- ’
LEASILS[CI5 | b 5. APSTONYC  tortillas
2. English L&® SIASNC /G NN, Bo®Ia® /S NNa<IPAC 4d®o Mo d™Nore,
JACP>NedS, English LA™ KD ALD< A< odndc™IC BENAL®NDNE, Al>J L
BallntDdC ALLS a BN®ANKNE, BCONCACL SME. o bDAC5.

3. L&* “d<<d (\“bC NI UT® [Focod % AT, <LLACE ACPP®
NUBTAR SN2

4. L&\ 5d<<d< AbC b*L.o<iod.

onyBNeedcPABe Altabdasedse: badisd onb>Nd, 100%-T
ATLPN®D®NCN 57 DR _525C AL,

002 B PIICPh0¢ AcndY oo oecbPrPN




D><c_PL[CPLSb BuRRITO

APLOCPAC: 10-20 Mo
PeCndes: 10-20 Mo
QDSIBNE; AL BN (11-A% DCNY BCNLeasLE 20-0 - 25-0¢ L2o™a),
LEPL% AP (6-00 ASWYSob Ao AU 20-0 Lo cP D%, 12-0
A5 QPoc® AYCTH® 50-0° L2or P %), AN DC, SPLe |elreC
ABHNNRDHEE, Aot QLJARN

anyPBehse: JCDP% burrito (@$<ST ASPST AP<IST55J)

Ac bN\vre 20-0°¢ onYP><bhC 50-0¢ onYP><bNC

Loge, qvPse 20->5NC 50->5N¢

<< ACP>YSe IHNEs® LSPe <I5HNEe
Chili powder )

(Q*rPaSo PP oHJ S ¢ CPBP A HNCe L5Pe J5Nced
LLSo-se\D>SdJ*o)

fl':jfbcl';';‘_zq‘:"’ A5 P Q<<s NLLE ASJC
I>CDYe, Sdq%5NE _ ,

LJb/se/LoNb5%6°C, LR AS*xJPb CocLc A™JPC
A>AIIB>C5%g ¢

DD Lse _
4p<se)c3eg ¢ <<A€, CBYe AT L5Pb <<y AT™PC
qLdsb/LeNgsone

AL oA*yARdN, >Ny AC*PHd >N ACPHY
BDeNY oAy<<c o A\"7AbdPHd o /\’7A%dPHd
Salsa 14 NS ] JSb A, AC A | JC
(AALSSACH 32 56T 5b) 1 Y% AU A*LAC AP
rpedc

N 20-B>5Ne 50->_5N®
tortillas

(«rArone 77)

002l B PIICPh 0 AcndWY oo oSecbPN



LcbChyndeEe:

1. L26C SN AWcSANRSIC, <<cSoJ <Ll chili powder-T.

2. AU DL 126 C AYCSHNE, <<KAC L chili powder, PP<lo
A St/ CNAe<C.
AP0 AUCSA™IC, AUCSHNC Y /DCDLSe Ll DLDLS <> 5eGC
<<,
D>eNY AdLISIC AUDS sb*Lo<5d AdcS->a™D ¢ 1d*o*Lo AdLNN<IC
>aseyN<oJo. DENY aALAPINC™T Sbcse/*+<<E, BN aAryAbdYSH .
L*6-C DCNPIDNS AL SbIMM<iod Idcs=brhwelLd< <d*o*L.oC.
SHA b b yNE BCNDA%a NSbSE>NC,
1-2 To-T DONe [2gC, SPRC IONSRLIC IreY "N 1o®aC Adcisd,
LogC PYdo *NIADHC®<C, 4PN, DN Pegl allb/ciod.
APSIC J5@™* Do Acod Mo BNPIC L* oo™ AYCHNS, BoNe
P<o JP ID>e<E AP 5D BaxbYe<C. BN ALDS AdLS<
SHrLE D G N,
ASJIDS @< Lo DL o™ Ac D%’y JSa** Mg AP g
tortillas SPN*N2o<d®N< YD, IDSa<IP salsa-T®, MU/ oY IC>/5
AHNSE® PN 2o A cSe/LL S,

9. Al5dJ tortilla dbNcbHdH AdHd.

on?P>N%odod AL*aP><%aseDse;
1. AULDS A DaN®*a’hd 200NN, PPdo onyD<*at/e<C.

2. onbD>NDONS P Aol I>MU5%aC Ac od bdse/[ Lo ALY

AT NN

R
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APLeCPAc: 5 [oc
peCndes: 3-10 Mo
QDBIBRC: JHNL® (20 Ao I*PNNL®/5 quart) Dbdr® LISbiosd,
A>dCc® AHNN®, POGHNES ASJ/C L 15NC 20 D*LC oS
SPILo<IPAC, DPdYSbn<dsbGLe>NC 20 AxJ/C D*LC o A+ PNN<ES I Nao[b,
ACDYD=POMLgC 20 A™J/C <*PNNLSab/5 quart Dedd>a®

o nLYDIbNTE: 34 ASyJse

Acbh\re 20-0¢ onYPIbh© 50-0¢ onYP<bhe

ALSS 15 ASJC 38 ASUC
f;ﬂ:’_;ff’&:i:‘;wb) L596 Ao CoclC ASPC
Cn.ps® ACHI%® 4 5NES ACPI%® 5N
(AFLSeACH2qS6I5H) tle -

c i c
:;’é‘;} 6_‘:';":5;;) 7 Q<<ss ATPC 19 As=JoC

LcbCPyndce:
1. Dtd/® AT, b Ndo.

AJCDNE CnD® <oy ALP (CALASDO® 1250 <IPA).
<oULPN® A'Jcihd Sbc®NePb*o o,
brhrdoisd.

2-3 To® dodG™LE AUcbbo®<tsd Po-seycN®<C PY<o (AL 10 o™
<IN <oLPNo¢ <L 3 Toe PRGASD0C oL 00). < aGH<dP o
<LoULPhe < DA o™ M NI,

6. LDodJd, ALP< sb*Lo g ®N<Hd, LOPLNDA*QSHI D 1 DIRH*GC 2 [T,

vk W

onYPNo<dSod ALaP<%astDse: JHLANDPN Nl ALY Ac<*qseO¢
SHrLo®Y Y ATy AP®IC JSQDab, g, NRc PR AP®IIENC PR 5 GC
‘al*
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RED RIVER® D“c_PLIC¢C

APLeCPAc: 5 [o
>eCndés: 10-15 Mo

QDSBIBLE: ¥ (20 ASP J*PNNPNS/5 quart) BedY LOSbiso; A>dCc®
IOHNSE, POGHNES ASIIC QL A5BNE BCNo<PHC 20 D*LC oS A o0,
DedrSbnibia <>y 20 ACUYC DALC oS, DR SYGC Shdbocra® 20 ASIIC
<4*PNPLS/5 quart DedYo.

T AYDEONCG: 34 AT

Ac®N\vre 20-0¢ onYP><bNC 50-0¢ onYP><bNC
ALs® 15 A™JPC 38 AT/

Red River B¢ PLICS®e 3 1/3 AJPC© 8 1/3 AP
Cnbse (AALSPACDIS®) ACBPe 4 HNCse ICPPe IDHNWR®
LceCPyndce:

1. AT Jd DedPURCse,
2 DCPHIC® Cnb (AD%odPro) Acod, AJCHMD.

2. DastYdnod <d ST BaseN/LL, A%Wc GRUod, PY<lo A SeCC
She <L <LE,

3. SbIP<sod DPb*oDAa cSod 5 Mo -b*a5oC, AYc®<lsd b b c Y.
4. AUDS Sb*LoD%g°N<Hd, LDoJ ASdNre=Pc>blodo,
onyDNIN<dc D™ *gSo®.
onPNeo<diod AL%a<2ase)se: ALlcSyd Sb*Lod%/ors Ay APSEIAGC
JSQab, QYo \R PR AP®IbNGd PR 3G C Jo [T,

002 B PIICPh 0 AcndWY oo oSecbPN



kg
]

<cPUPNM Ac /LYC <ada <°opb

ALPLeCPAc: 5-10 o
peCcndées: 10-30 Mo e

QIBIBNE: 3PLC AYCSAC (20 AS™JPC IPNNYS/5 quart 20-0° oY D>o<®<C), PIG>NEC
AP QLL 4ONE, 11-A%Y gAY BENA(IC) b>rLSD (%550 gC BN,
o nYPNbLC: [SPb ANLEDC e <opo

Acbepe

<cPLeAre Ac/LIse
<cblbhse

20-0¢ onYP>bNC

CcLc A™JPC

50-0¢ onYP>Ibhe©

12 Y2 A*JPC

Ac®\D<

7 d5Ncc

6 I5NHLC

ShPE5SbCSb Jpsb

Q<< AT

1 % AS™JP®

At1®

CocLe A™JPC

12 Y2 A™JPC

Leg-c 6 15
ALS® gAY AbdC 2/3 ASJPse 1 2/3 AS=Jyc
<o LSPe 4 5NCb CecLC 4HNEs

<aa ¢Sbec/LIs®

A*LAC ATJPC
(9-JDoN° <aa A°)

7Y% ATJPC (21-%JoNe
<aa A%

LceCbbndee:

1. <o%DC bNHNG < PULANP, AcPhDC QL b,

2. Yo AU DLIC, AYCSHNC SbDYSa DR AN AP, 26 ¢, AL oA'YAPdC AL Roc.
<aa AccPNod AYcbb*oiHrdo.

3. SbDUSo PN AN NC <o DN AN, PoYNod. <A AC ShENLE*a>C,
4, TPCOre AL gA'YAPDYSHY TALNCI® BCNY PR H2GC b<>rLe) D) BCNY, Beqiey/N<yd

AdecsC BastNPcsisd.

6. % ATUIUC AYCTEILI® APYIANRUSY DINIIQP<tsd. Do h>IY®<E Pdo bl
<ePeedNS; DAoL bIPRMT Coohb s>,

7. <=Pe Irisre, BeboisN<s AllSh 1-2 Mo e-bo ot

onsPodNoNe AL aPL2aseD%®: Ba®NDON onbB>NONS, AcSbiore LS, PUCHMSa AS

DRy >,

002l B PIICPh 0 AcndWY oo oSecbPN



AULD< A 54JS DPECAAEC FRENCH TOAST

ARLLSCDAC: 10 [0, ALl AbSGD< a<<*La PocN®ibn<¢eC
>eCndee: 35 Moo

QI®IBKE: QUPLC K7 5N BNJC IHPLE AYCSAC (8 ASJP/2 quart 20-0¢ onYP>o<d®<0), AU >C
DR 52GC pP<e, BEIGHNEE ATIYC QL IBNE, PP o L odndc?

oLy D>Ibse: IO

NG 20-0° g-nYyD>IbNC 50-.0¢ g-n.yD>IbNC
AL® oAyANE orohipomaind” || avaaatd”
bdgsehe <cbic 20->asHne 50->assnre

Legc 10 25

At b 2 Y5 ASJPC 6 % ASJIC

<wc 2 Y5 45HNCEse LSPb _5NSIe

Jale 2 Y5 45NEd LSPb < 5NSI<e

LceCbbndce:
1. AL AP<>J 350°F-d¢ (175°C).

BeNdPodeCNe o ATy D>edrLe e,

>CO%IC AcDPbiHNe AC>/>a®CiHNe BeNdc,

AJCNC, AN L2 C AP <L [oc.

Ao PCE >O%I]C bruodod. >O%YL® JC¥ 1 Dd d\nod.

Ja e dSNLONE, PPl LDONE SgLbdatT NN AbSGS a<<sT,

SHrLa D% AcPiad ALDS A BN 35 To®-of DR g€ bIle < o™, (SPNJC
ALDR*G®<LE,

N o v s W

onPodeNcorc Al%a P2 onbDodc®<C >R NS, L JSasD s/,
DR _5¢GC CPY® I HNEL%® DG,

002 B PIICPh 0 AcndWY oo oSecbPN



BARLEY A< <

ALLOCPASe: 10 [0
DeCndc®: ALSGD< << Lo

QIeDBRNE: Pedlld® L DShiod (24 ASUPY/6 quart 20-0¢ onyDod®<L< 64
AJPS/16 quart 50-0¢ onYD>o <), PYOIGDNES ASJIC QL 15N, P
A D>C

T AYDEONEG: JCDI% AR5

Acbhrpe 20-0¢ o-nyD>ENC 50-0¢ g-n.D>ENE

dir (PAGA™PegSer) | <CHI% AT 2 % AU
Lentils, 4B><®2¢ ACDP% A% 2 1% AU

< 5Q-C
Barley, pot BPSRI%GC | gy seo psengpse 2 15 ATRUC
pearled
Chicken bouillon NLLE <5N59C SgeC <5NEC
powder
AL 18 NS 45 ATJPc
LebChyndes:

1. CLT<DY AP DoddiIddhNe AN D,
2. AdcU-Pa®DD dd oo Ba®/Ndnod, SbéNU.

3. Dafr<dnbC brPdod, LDoJ Dodo PPo i, barley, <L
lentils NP<LOJ*GT®<C (ALSD AbSG® a<<*Lao). 5 o dodI<G*Le
A ATa<od.

onyPo<dtN“sMe AL%a P<*astD AT/ DoLPNDNC IO odPNDLM DG

002l B PIICPh 0 AcndWY oo oSecbPN
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DN /LIC LLSeDC
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APrAdc®: 10 Mo

DCCndc®: 45 [

QDSPDIBNC: ASYJJC PBOIGNC QL P>NC) SPLSEe >N, 8-0¢ ASUNSo /4 d<©
AJCPAS, DAL

o YD>IbNE: 5o IQC OCYLES < DUs

<cblse Cocle AsxJIC
>sdey e A*LAC PSNLKDYAC
ALIb <g-SbDsb ASYPDS QR o€
Arse LSPb ASJb
Cnbse AC>I® >N
De/rIN DseAse ASYPDS QR o €
<DSYUAS (AALSeAN) ACD>I® AT

1. AULDC APHJ P2 375°F (190°C).
2. AN bNHNC < DU, ALLe <grD%, >SICNDC JLL 5> C b,

3. Acod A QHL s PoA® (AL <PS*LAS, D50 %<0), <Ly AYJoNe
<o D¢ ANt

4. AN oA QUJ T o c*Lo PO,
5. 45N IS L HPCdnod KNcNiod <Ll DEYALI® .
6. ALoJ 45 Tocre,

o NN*QSPCAC JSeqStD—<Hd J/SbeN<HJ.

Ab<Nehse
o NPbAJLJAC 24
>*LCo €, Nabb*ons,
LSP<IseN L P Ne
oSo/>PNC,

Ab~NPK®
A0S NS AMra©
ATJP o€ SbdsCre
QLo LPoC byeTe
<c U



Ab<dNbLse

At1*T® AdacbPSodSoa,

LSP*o® 45NNSo®
Aol DRRSeGC L
4T Acod LsPe
ASJJe AL]%]C ALJb
ASINPPcPbbod 5
o\ Ao cSodo.
Po-ﬁbllcnqqo-qu:)qb

oD>ndbNs> JSacSoo

LédseCsbar<<e,
dDOP%a.n P’/ b~se
AbST P<5%6¢ dark
corn syrup CAlL%a
4*LastNrod.

ARPLeCP>oL: 10 Mo

DeCndc®: 25-30 Mo

ADSBDIBLE: [Pb AYCSANNKP (8 AS™UPYS/2 quart 24-0° LA -09), BPYIGHNES ASJIC Ll
4BNE, AYCDNE ABNE, LSR8 DR HGC NNLE 12-A5PC LASc>PNC

o nYDIONE: ICDIS LA

Wheat bran A*LAC ASgpC 6 ASJPC
ohote, tmeat 5D AT NRLE A
bec_-,ﬁbCGb Hbqb O_<<‘§b Aqm"\Janb 4C[>|qu A‘i““UIJ‘;b
Acb\DC JCPP% 4 HNSE® LSPb _5N5<e
Baking soda JCP>P% 4 HNE LSPb 5NEe
Cnbse Qs<se JHNEse JCPP% IHNE®
Legc LsPe NLLe

AJdase AL LSPe ASxJdb NLLE AS=gpC
Canola oil 1/3 As=gpse 2/3 NS/
Ledse Qs<se AT JCPPSo AS=gPse
PJC*MSa AC LSPe ASxJJb NLLE AS=PC

1. AL AP<HJ 375°F-1€ (190°C). LACcD>PNE <AL AP o<d®NNE, PR HeGC
TN L APGI<SEL SN,

2. <*PRUC AYCSHA™IC, AYCSHNC <o IS AcPNMC: bran, <c D>ULSN®, Abse, AcbNDC
baking soda <L CnP®.

3. AYCSONC oG C AdaSy ALLe, g A'LARHS, L Lé_dSe, /<ol AMcSA™IC,
AAIID <o®I0C AN 0C AU I Pornb/e<C PY<lo PJC*MSa AC
AccDNHON A< od°NSHe,

. DHONC Y% DBOISHNCETe ASUYST COALME Sh oY RUSNE LA <LbN o< 5NE,

5. BNOPC ALDS PN 25 Mo - DR G Diodab<C. LAIAM N<oNC
olccNNC,

ony>NodcP PP AcI*a>C JSqDdot Ll
AL DRRB*GC ATLPNIT® 100%-Jod.



AUXYAdc®: 10 [o
D>eCndc®: 20 Mo

QIBDIBNE: [SPb AYJCSALIP (8 ASUPYS/2 quart 24-0° Na.o<IPAC), DBEIGPNEC
ASIPC 4N, AUCDNS I5NE, bP<b, LSPe DR HG5C NKLE LA D>PNC

benoc

onyP>IeNC: ACD>P® LA™

AoLPNE, PAGALgENC
Alle

S >%eCse <c BLbhse
b¥se <c BLbhse

buse Abse

S >seCse Abse
Baking soda

Cnpse

‘al®

Nutmeg

<a.a A€ ¢/Sbcc/L~Y
<o

Legc

ALS® oA*7AbdC

ICPPe AT
ICPPe AT
ICPPe AT
ICPPe AT
Q<< AT
Q<< ATJ e
ICPPe I5NC®
Q<<% JHNC®
Q<<% JH5NC®
Yo 5N

[SPb AS*%)Jb
(6-<¢ <aa A9

LSPe < 5NCb
Lq'pb
O_<<'~‘.b A‘i“U.J‘ib

LsPb Al
LsPb Al
LsPb Al
LsPb Al
ACHI® AsgPse
ACHI® As=dPse
LsPe doNee
ACHI%® HNE®
ACHI%® 4 HNE®
Q< BN

NSLE AS=UdC

(12-<HAC <& A°)

NSLE <5HNcc
NSLE
CDPe AT

1. AL AP<>J 375°F-IC€ (190°C). LA D>PNE <AL AT 5N, PRR H2GC
T AL AP/ NE,

2. AYUCPNSNAIC bNONC GHOLANE CLSTUy e <o DLENC, b b,
bP>®C® Ab%, baking soda, CnP>%®, Yal* <L nutmeg.

3. AU AUCDNIC, bNSONS <aa AC PSbecdLeS, Qoc, LoF €,
o AL AN <Ll ALLe, A CNSNE,

4, AYUCRDCE Pas/o/LL% Ac Hd <c DLPN S AYcOYLL 0 AYcSHNe
SPIIC GHNNKIC AU HAPCACIDALS.

5. ¥ ASUYST <IN ASIITUSEC PR H2GC 14 ASx Y JA/JESC
SHbOGDLY, AccPNOJ AUCL® LASD>PN.0%S AcDsbisNe,

6. DONC 18-T - 20 Mo, DIR5AGC Sh 1T bic®<C PO DN
IDHNC Tl NN BN NNC,

ony>No <P YDl JSQ®dre Acd®a®dC
DeR5egC Jre,

Ab<JNbL®
obSbc>g-Seh o¢
0CSeb.ot, [PegSohgb
L&®-c>PNo®
D557, ADoehDYLC
QSP<PPe gk oF,



A<PYAdc®: 10 Mo

PeCndc®: 25-30 Mo

QDSEIBRE: [5Pb AYCSALIE (IMPNNPNP 8 AS™UP/S/2 quart), DPIG>NES ASJJC
4L 4ONE AYCPNE ADNSIKE, PShec Ny, L5Pb DR H2GC NKLE 12-o°
AP LASD>PN(C)

o nYD>IBNE: JCDUS LA

Ab<NbLse

ACPYSe gLLeDse
4> ACpyse
A5 5P se>se
qvJd 555 od.

bese <c Dbyt

SbB> e <c Plbhse
SbP> oSt Abse
AcP\Dc

Baking soda

Jal®

Carrots, Sb* %S/

4><, shupysbLLc
Sb¥PLA*YNC
<PS*LAS (AFLSeANS

L*g¢<

/JSaSb/—Sb/ L [CD)Sb
4> qobCPIbhsh
Canola oil

(oA"Y AbdC)

L5Pb AS™Je

L5Pb AS™J e
AC>I% AT
ACBI% 4 BN
4C>I% IHNEe
ACHI% I HNEe
L5P6 AS™J e

L5Pb AS™J e

JCBPe ATJPe
NSLE
1 % AJIC

Q<< ASy)Jsh

1. AL AP<>J 350°F-I¢ (175°C).
2. LOCcPPNE KAKCIDNE, DR H5%GC g ATYAPDIISIUNE,

3. AYUCANCSIC, <ag s AYcSHNE: b < PLbNSe, Sh>< y5gsehse < D>LbNse,
Ab%, Ac®~DC, baking soda <L /ol

. AN carrot, <> QL <DS™UAC
5. Yo L AYCDLIC, AUCbIDNONS (oGS, >N QL ALS g ATRARdE,

Poere<C PYdao

NLLE AsJdC
NSLE ASJPC
LSPb ASJdb
L5Pe Q5NSIe
L5Pb 45Nce
L5Pb d5Nce
NSLE ASJPC
NSLE ASJPC

[SPb AS ) Jb
8 (CocL> LPY)
A*LAC AP

JCPPe AT

6. <o AYc®/LINIC AccPDNoOd AU HN Po/e<C PYo:

7. Y% ASUYSe DEIGDL 4D 5N AW LT SboadRUsNE ALQLLSY|{ oC
L&*cD>PNod®eNDHNC, ‘
DONC 25 To € DR HYGC shyC I HNC JSPCIdHY*Ge<LC.

8. LASCDPNGT<ONE gl NN 10 To T Abc Do Yoo ALDS Ao
AN DONC ol NN Ne,

QL JSQsre udse?[ Lo,

on >Neo<cP YD Ac<®asede §Ler



APYndc®: 10 [

>eCndc®: 25-30 Mo

QIBDILNE: [SPb AN SALIE (8 ASUPS/2 quart 24-0° oy DNEPNC Do <IPAC)
DYIG>NC AS%JIC QL <OHNE, <LJANN, BN (13" x 9" 240®

o Ny >IN Do PN,

onYP>IBNG: 1 2-AYob x 2-A%o® CoOU%® (KCCPNDC ADASD LI CALa

< PN Ne

SbpeoeCse < BLbNe | 1 %5 ASYYC AMLAC ASJPC

100% bran 1 % AJPC NLAC ATJPC

P><cbdILse (All Bran)

Sesame seeds Q< AP ACPP® AsPse

(APSe/®NC)

Acd\p< ACPP® IOHNH® L5Pe I5NSe

Jal® ACPP® IHNCEse L5Pe 4 5NEd

Baking soda Qs<® JHNCEse ACPP® IHNCEse

Cn.pse rpPeore as<® JHNCEse

Leo® ACPPe Lspe H

Ab<NPL5®

AcDsegLvredse dic N 1 % ASJPC

bdsb Apsb Q<<Sb AS™ ] JSb P AN N IPAL .<r<bdAc Pee~PLEIC
sb YL AbdC Gem, [ JGb p) Geay, | JGb > NIBIL7NATHTE,

AL oA*>A°d 1/3 AJ¢ /3 A <a YA SPE,

Hdo LsPe 15N NSLE 15N9S<E CIdYPN AC

Carrot, Sb*ryS5J 1 %% ASJPC AMUAS AR SdqseNCP>Ieas>C

qtJSodo CSbP% € LSP% o€

<>‘i°"ubAC Q_<<9b Aﬁ““-d')qb QCDIJQb A‘i““bJrJQb anJd.

. AU AP<>J 350°F-I¢ (175°C).
2. L&*cPPNC oA7A/RDNC ony DN Do P 48-0° LSPxg®
DN bsode>NC 13" x 9" DN/ *o.
3. AYCSANSIC, <gSDC AYJCSHNC: < P>LPN®, bran cereal, sesame
AP®ILNE AcPNDC, Yal®, baking soda <L CnDs®,
4, QAU AUCSANNSIC, AJCSHNC [ogC L LS, b Ab%, o AL AbdC
<L Hdo
5. %6 AMCSHILC <o®D¢ AYcCHd. AUCHNC PYda Poere<C.
. Carrots-o <PS*™*ULA“D AYJcoNe
7. MUY AYCU® ARPY®YLLIC BENPIC DI 25-T - 30 Mo -c b
Prdo PCIdHN*G®LE DN “Hd ol tNHd.
UJod 24-JPeNDNe CUy NN DNe
(ﬁbdquC 4°JcP NN AL 6-Jce NN DPAS) oy DNcP DUy dSasdle
P50 Ac N



Ab<NPbLSE
SseJLbn b
AP>CIYY5d LIcvde,

A<PYAdc®: 10 Mo
PeCndc®: 30 o™
QDBIBNC: [5Pb A SO (AHPNNLP 12 AS*JPS/3 quart 20-0° oy D>ebh o),
D>EIGD>AC ASUIC QLL IOHNE, AW DNE IBNC, LR 9" x13" KeDC BeNJC 20-0¢
onyP><bN o¢

o NYDIORNC: 15 ATJJ® o<

doLbhe 5 A™JPC 12 % AJPC
Sunflower APSe/<bNC <CDYe AT P 2 Yo AJPC
Wheat germ Qi< Ao 1 Y% AP
ddac Qi< Ao 1 Y% AP
‘al® ACPPe 5N 2 Yo JO5Ned
ALS® oA*7AbdC Q< Ao 1 Y% AP
Canola oil
Corn syrup Q<< AT*J e 1 % A™JPC
<psLAC ICPYe AT 2 Yo AJPC
1. AL Ba®/N<HJ 325°F-I¢ (160°0).
2. AYJCANLS, bNDONC KoLAN®, sunflower APSY<PNE, wheat germ, ddaS

<L Pal®.

PoIC AYJC/LNC <o D @b\ oMt AJCHMN .
D>CNZIQ NN BNy 15 Mo,

AU AN AN, DebocioNe 15 oI,
AUT ADPE AN gl NN,

<P>UAC AccPNoONe AWM.

© N O U oA W

Q< ATV 4DDNE LLCN®eD®

AIAUL® AYCSO™IS, bNONS AL oArAPIS L corn syrup.

AcSbe o ALIMTE DR HGC LI, DR 525 C CAL Q<% CIoksJ!



Deg-qeCe 4INAb®<LE LA <dLbho® <Pbc<Lbhat 526 C AW LSo®,
D>2RPdd 4D *P2aIC o PNARW oo\ >PCP><%asLC:

LAC<LPN 06 Ac®he
APKPNHLY ACDPTe ST LAC<ILENT, Do PN 24-g° LA D>P>a>C,
Ac /ol ACDPTe [SPro 53¢ Dda™LE:

v

NN

v

Q<< ATRJIB LG AL [b

Q<< AT/ wheat bran <ML <<% AT A6 o Hd
Qs <® AT JOUPN® JEL << AT/ T AHTPb%0d
Q<< AT= I PR AC

ACPP® AT PbcPLI® <aa 0CYUoN® (A*UAC <aa A9 DI 5°GC dIPN/LYC
OCYONL*GC <PSLAC (PJCH Q. AC PR 5%G°C raspberries APC%J5NC)

AL[b PSR5%5C 100% Dc Ao AILPN®, ALSTD%( D%

<epoedLPh 0f Acbhe
APKPNSHIY L5P8 Asxde <geede <>PecdLPNIe, 24 <>PecD>P>qt>C (4"
LENMHNE PR H2GC ANLEDC <PNMHNC). Bda™lL o ICITe LSPva s aC

Ac oN¢:

v Qs ATYY AL <o)

v Y4 AU/ wheat bran

v LCPY AP PPl <da oCUoNd (A*LAC <aa A9

v CPI% AT St/ D% >

v PP AP QLN S5t (0CE, APACICIC PR _5°G-C g /LYC)
v AL, ALSTDS 5%

v <DSYAC <4ProC b L o<dPNLNE, e D rN<oNC




ol a®IC DU PLICPLAS

002 B PIICPh0¢ AcndY oo oecbrN




TRAIL MIX AND MATCH

AWyAdc®: 5-10 o
<qDSeDLHC: AYJCSOUNSe (20 ASJPYS/5 quart 20-0° onyD>o <), AU D>
AN, PEIGHNC AS™JIC, [PCIC CdoiP>ea™IC SPNDPNC P N3G C LD GeC
onYP>o<dc®<C

o nYDIPKE: << AR5

Ac®N\vre 20-0¢ onYP>Ibhe© 50-0¢ onYP>Ibhe©

g lcasbDsh 5 A€ 12 % AS™JPC
D PLICPLS®

CnpPcse/LNeoc 5 AJPC 12 % AS*™JPC
pretzel sticks

Sunflower APSb/<bLNC ACBP AT 2 Yo AS*JPC
<pPS**LAC 5 AJPC 12 ¥ A™JPC
Lchdee©:

1. AYCANQUC, CLTeNC Achh e AMJcHhe
2. Q<M AUl AYD NS CLA%0C oC%®bof,

onYPo<dN“HNc ALSa P4%astD%: Acd*Q®IC LT DR 530G C JUb Ng <ot
AL PO gt DEcbdIlSo DPIPaS>Y, at-ab L <o ®NPLIa® JSasDa®,
LR LO T NASHP*aSLC CAL®Q !

002 B PIICPh0¢ Acnd¥WY oo oSecbPN



SUPER SMOOTHIE

A<PYAdc®: 5 [0

QDSEIBRE; H>YL®) jb5 AW DC PR 54GC gPoC YShec N, Nhe/<a,
BIG>NC As=yC

o nLYD>IbNE: ALLSH JCDI% ASXJYSo

Ac®hvre 10-0¢ onYP><bNC

L€ 5 A™JPC

J“q_‘“’:)c, qLJsb/LoNe, 5 A™JPC
»oC¢€, SddseN/Lc

i Db hle g
Abenbl\qb A>A_C):)F-C3C

<&a AS APPSON=LNE, ALI® PRR5%6€ 100% | 2 Yo ATJC

>oassre ArLbA®
ChCGAIC occcdn/LIc 16
o> &beCdNc. St
SbePLSoPE, -
/Sbe—N<ore LcPdce:
sddeN=oMs 1. DNDPe oCe J5a®DS AYCHNIC Scb=reotYeo
2. ShBAPEd AU DE Sbost AT BNNLEQSLALE, ShhJ%AS e

ADOCIA*aNDbLE, ¥ O™ N<<LE,

3. A*gdb.JLec—Lc N DS @ /DN PIRH*GC o Poc b NI A PC
CCoO™Mod. CCd*o b*MPNoo AT NNo<sDse, A PNLNAS
NSLA*Q 0¢ onyP>NPNo® A ®NML*QseDC,

4. AJc®PNDJ AC MO0 P AU Le®<C. d<d®N/Lia® JSasDa
A cnodPrro, occn<db*™*CI%%®,

5. Potc®ho® an 7PN PP, A LedC b J®Nb cod.
Ay oPCPHHNLE sd<PdA T NI CE.

DRP>J LL#ONC 5% AccPN*LP*asT<C AU LeDSo<ioNes, PY<locC>se
PAMdo® AcSLJ¥o AALSSANNPL QST <

» Strawberry <'L <a.a o <A>E QL <aa

« Strawberry <'L PD>A « [®J <L peach

» Blueberry <L peach

 sbdJpse
::_:? i .___.I

onyPNeo<orc AL%aP<%a D% on?DN*odcP*o A™JYULP > D%
ATDNISEC DP%a%>Y ICD>I% A/ DG o%jcNb>NNSdab.

002 B PIICPh0¢ AcndY oo oecbrN




J5aDC LL <US PARFAIT

APyAdc®: 5-15 [0

QDSeDIbRE: BEIGHNC ASXIYC, A DNSNLC ShONPONE, IVAS, AMD>NC
DR_HLGC AT JC

o nLYDIBNE: JCDUS A se

Ac®hvfe 20-0° onYP>bhC ‘ 50-0¢ onYP><bNC

Cldcs<dYUone 10 AS™JPC 25 ASJPC
rl‘io_‘ibDC <L‘J'~ib|}|_€c’
0C¢, 5d<<, PR SEC
A>ACD[ ¢
(ALAYSe/L 5N®)

e 10 AJPC 25 AJPC

Granola P<5%g¢ 6 A™JPC 15 AsPPC
olcasIC PecPdILC
NNSSCP/Lio®

CPSbeCSdy P> g *vlSseD¢

L€
CLA*0C onYP><PN 0%
1. % AT JSQ¥DcNt 4oV DR S5AaC ATDNC,
2 Y% ASJPST SLecoone,
3. B0 a0nLctsd 2 Y6 IBNES DecedIUTT <L Sh Lot
4. Y% ASJPST JSQDcSHd D bdIUDS sb*LoC.
5. % ASJPST <LCcSod PSa™I< b Lot
6. Ar<dvd D>cbddLUse b Lo od.

onPoditNesrt ALSa L2t pChe ™o P AANNC
dovadeCHNegt, 470 U dovAIC oP<dn MM g AcDbANNC
LSPCCHNC J5QeDC, JLC L DE¢bdDU,

002 B PIICPh0¢ AcndY oo oecbrN




- A

c L c
I/GA“> bPLNAH
D2RPdd AbJNELE ShoA™PCNGBIE, LLENA® NG [PGEHE]
oD ASAT>COLLC [/GE:
v /\qujc quQ_%PCDC qbe%PC’ D‘;br’c—‘;b‘JL%Pa-o—quC
v LS JatDeAeg 5Ne JUE QL Qore L% JUE [YGENILIHSE St of

<epP%oC JL French toast-oC Ac /L™ §LE AYUC®/LNC [Ne T
seasoning-l > LL®/N<E NG [YSNIPN2C,

v' Salsa
v' Hummus (LL°“N<oo [/ Cnb< IPo /<% the Middle East)

AcPC oPAdC [YSAC AbSbodSLC, BSeASbH]SLC L/
DR52G ¢ CnP>SbodSLC. CLPdo*L AcSbodseDC [YGAC U1
aPAPCAcLo PN HME:

v A%Jc LSb Shbhse

v'Sour cream <L cream cheese [/SAC

v ddc /L% Y]

v Soya sauce

Ach?oo [WS<dLPNAS g5PcSC ot <Ll APSeDoC
JSa P of

AULALdC®: 5 [oC
onYD>IONE: [ gLcb ACDYSe < HNSIse

Acbhpe 20-0¢ o-nyP>eNC 50-.0C g-ny><oNC

Ac DseyLpede Jie <CPPSe AsexJse 2 Yo NSJPC
DSedcSb/L 5™ ed< Q< AT/ 1 %4 ASJPC
[No*

<o D€ Ao < <CPBPYSe qHNEse 2 Y5 AOoNcc
qLJse/LNc¢

Dried dill <CPPYSe JHNESe 2 ¥ JdBNek
LePdc€S:

1. CLT<DP AN AJcSHe,
2. ACDYOT AOHNSRT Kdododsd 5
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DECPLICP>AC A>cCNNE JANRLHZDY AbY®eCDELL G LY SboA™NCDg®
MJ<dSo® Ldo™L MJ<du<®aioNe <c DU, YGeb/LIC >%/C dedb, <epb <Ll
French toast.

DRPdd SbehP>YeqSc:

v Aa <C

WOWBUTTER: ha/L~¥€ roasted soy nuts-o. Aa. <CPPdAC Aa
LCA%0 N, DB Ao RCCIT <DNIB™ b,

AbOd b [JLEA®: Cdod YU PDYYLL% [PADIL® 45-[7
b/ DD [JUPA™: Cdod [MYLAA DY [PADIL 46-[
L*o® salad

A'b>do® salad

ISP [ QCSc Pb: Cda A v<tyr P Igb [cgb QCSc PLiob
0 trans DSAb** NN <o®.

v DR, SIS JGeb/L >/, <2PC PR _5%GC French toast-J©
<IN

v Y QURLNS Peldob A BatC b o<DA* oM LLNKDENY
FGcbrlNo >O%ot, <cPlob DR 5%GC French toast-o¢ YN NC,

\

AN N NN
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Ac*C SboA™M>4Pb*0g D€ glca®Ic P cbdIL¢C

PRAPdd AcC€ glcaPoN® PcdILC ADeCP{2asTiC 0a 2 PP CcPs<bIo®:

By
@

Shféddies

i WS WO Gy
pan :,'“d B St ncierd pog o o

High Source of Fibre
Source elevee de fibres
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AL HJ <g IS AL b

<g st ALl QPPgSehLLAb I/ Mg ALING® Sb.oA™NCN<ANSNCCH,
ALSQSohiId b, AT Acod AW n<sbio*Lot, PA<o PP oL ARCD o
SO OA™NCNQ®I®, AL*a DPULEYI®, oCbC LLPNNQ®IC Clbdo™L ALl*o®,
oltca™NDONC AcPyPNHMN D D¢bdILioC

LLa‘N<ANDd “\PooD PJNoD APANAndd IP*MNDC ALRDS
A CDHCNANBT>C,

ALl%a <o ®Ir* AtdcPndsbse>/:
ARALALC: 5 [0 AU, ACISTS AbSGI® Sg<bdaT ot Nl

QDSeILNE; DBEIGHNC AYJIC, 2-quart (DIRIGC 2-litre), DIRH*GFC I g ®NI®,
A-cPPC 4ONN® Al DC

o DSbheCPdbLSb: o <LSb AS* JJSb

16-o¢
bL%NC
A oDbCH 5 <E
<gSDSsb AL |b [SPb AS%JJb
ALs® 8 AsPrc
LclPdce:

1. 8 A™UPSa AT®NNSY ALlcDPC,
2. L5 ATYSae <o % ALlciod AU SHENLEJ*aeN<®<E <o
3. 5d<edAr o] Tt tN<dn oo,
Do aDPERCH>INS o< AT, 16 DA Ca o DBb®NNTIRAS, Sbirbc o
ACDPNTHALTHSNE, DR SGC P goh[® AL,
Do SbBALYACD: ICDP% C ICHI% quartdC <P NP>, 2-¢Cr
AU>PNBRAS, S9¢_a-eIC L Labse,

002 B PIICPh0¢ Acnd¥WY oo oSecbPN




oSPec CCe

002 B PICPh0¢ AcndY oo oecbrPN




ge.
£

i

Db) qLJ<dcSPhse

A<PYAdc®: 30 [0
DECAdc®: AbSGiy <<y

AOndcS: DodUULds (6 quart/24 ASUPC) LISbiod, AUWJACNY, Noe/<a. <L/
DRR G Py PLe AU DC BOIGHNES IBNE ALl ASIPE, SbHGD>C

T AYDEONG: JCDI% ATy

AchAPe 20-0¢ g b>NC 50-0C g b>YNC
ALS> gAY5ASdE L9 <5N5<<b 5 5N
AN 315 <> 815 <>
dAG<E, qLJILIC 3 7

Rutabaga (turnip), 1 5

QuJsboLNC

Carrots, 4tJst/LNC 8 20

Barley 1% Asdoe ARLAS AT
ALSS 8 AS=JJC 20 ASnJpcC
Cabse ACDI% 4 5N5< ARLAS <4 5N5LE
<< I 4 5NE® AMLAS 45NES
Al Donyder 1-2 4ONE 3-6 5N
LcPdc€:

1. oAYAIC Dasddnod DedYT Id cUdd Par/dnbC. o P
A<D Acofe PN bI*™J*<C PYdo.

Ac.cP>NONC carrots, rutabaga, AL, barley, Cn.P>®, <<, <L chili powder.
APPSO QU SPRed ShedbSdeN <.

SHIP<Sod SbeJLSeeN<rd. Dodre LI, AUc®<tsds 10 To oG Le.
D><oJd AbSG® a5y, PR HLFC gPrL ISPLb<E,

vk W

onyP>Neo<diod AL%aP><®asedst: ShoGird QWIS PR qoveIC
on?DNDOJdo ALTE obeb®NeNDNE

002l B PLIICPh 0 Acnd¥Y oo oSecbPN



on.NSNo<dPAE oP<cCao®

A<PYAdc®: 10 Mo
ADNAcS: Nob/<a DRH%EC D, PEIGHC JLJACNY, BPISDNC 15NC, TPCdC
<ALE AS™JIC (AALSSANC)

onYP>IPNC: 2 ounces (60 grams) TSP CCse, 1-2 DN [YGse

AcbN\,ce 20-0¢ onYPbhC 50-0¢ onYP>IbhNC

o SPeccCse,
Sdqsen/Lxse 2 ¥ pounds 6 % pounds
PR52GC DILIS®
rPGse (dLE rYgse
LeASbILS[FED S

38 PR,5%g ¢ % NI 2 AJPC
PseAsboq* eI
salad dressing)

Lchdc©:
1. oSPeccCe AvJdHY N 2 ounce-l <* NN M CALMa
DSALAC®ND*@®CNE DOGPLIC onyDhb®N*g<®CNE PEIG>NMHMC
P cc dr<ODA* QMo ® Nax*atYa Y GA1C.
2. bJsod CLT® 2 ounce-*J/LLC (60 gram) CIdHO<%cDONC,

onPodN od AL%aP<*astI%: CIIDOI™J®NILYNC oCebe
<IOYANNo Qe CH M o]PeNDNC NLodeCH 0 D*G . AL Al Nsb/D>NoONE,

Pa P'rnyPYndc®: a0 0P SbPANPCP/L™N DD dAND< P
ony>rndsb*cIc reLP>one.

oSP=cCCE Ar4dc MPLBoONe onA\DGob/LIC BPCPbD>Nryndsbse>c
Asefeqst DP/PebegPLdYY, DSbelSod osPecCa® DCbAC
D PLICDLENE SbD>AL*YNo®.
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ASbob [JqLbhs

ADSEINC:;
NIVN

A<PYAdc®: 10 Mo
bP<b, <15C, [5P% AMJcSAP, DYIGHNES ASJYC L <I5NC, Nove/<a,

oY D>IbRSL: Db HNSIP

Acehrpe

D5J ASbooe
(CADSTD>CSe )
0a.E<5%5€ SbolPbo
ASb5CP>o-d<)

DR 5egC

A> A ,5D¢
ASbOPAL DR HegcC
ASbodo®

20-0¢ onYP>bNC

5 A™%JPYC (ALla<ob
850 grams PR 5*g ¢
5 170-gram
ASADTD>CO)

50-0¢ onYP>Ibhe©

12 AJPC (Al%a< b 2
kilograms >R 5%G¢ 12
170-gram A>ACDS[>CC)

Celery,
qLJendgse/Lod

% Aﬁ“u‘_hj‘ib

Lq'pb Aﬁ”tdrjb

<oS®J€ cranberries
(AALSeAC)

5 45N%IC

% AP

<o

% AQ“EJIJQb

quf)b Aq“‘drjb

AcDseyLvpedse Jie

%4 ASJP

quf)b A"“"\Jnjb

Dill, <g-$62%®
(APLSec)

LSPb < 5NS<Ie

5 45N%IC

<o-SDSb mustard

2 Y5 d5Ncee

6 I5Ncs

LePdeS:

1. AUCHNLES, PSbecod DPLYT Aot bP<™IC ASACDI It Ash 5™

<o IPAS, ALYL dAod, bR Pibcod.
2. Celery Acd, <L cranberries, D5 <IPAC.

3. <APAUELT AYUCSH™IC, AUCSHNC TRGS, AcDse/+redse dIC, dill <Ll

<o "D mustard.

4. TR6N Acod QL AL JLE ASb YIS AU cN<od.

on?PNeo<diod AL*aP<%a®I5®: onP>N*odcP*o Acx*a™Ct
< DULPNCPLLot déd -a®, English LA, >CO%/%, <c DL DR 5%GC pita

>S5, L5 QDo AL ALST® AMeN<HNC,

002l B PLIICPh 0 Acnd¥Y oo oSecbPN




-

) .
L

QLJSE/LNE DD [JqLbhse

ALLOCPoL: 5 [0
PeCndc®: 15 Mo
QISEIBNC: 11-A%Y I*PNNLS BN, QLUAGS, NOe/<a, AU D>NSEL® <I5E,
BOG>NCE ASUPC ALl 4BNE, CJASNY

gAY PBbRse: Db 5N

Acbhape 16-0° gnbD>eNC 48-0° onyP>NC

Ao 5t qLJse/LIse

Q_<<‘;b Aq“U |J‘ib

1 % A™JPC

ALS® oA*yAbdC

ICP>PSe IBNEte

A*LAC IHNCS

qtJse/L{se Jb)
PR 520 ¢ PrLe

1 <p*

3 <peh

Mustard, <o-SbJSb

JCPI% 4ONN®

A*LAC I5NHC

Montreal steak spice

ICPPe JHNCe

A*LAC dBNcE

<cpPibnyse

L5Pe <5NS<e

6 <I5NSNE

AL1® Y AS*JPSe 34 NI
Cheddar JH, <CPPYSe AsexJse NA*LAC ASeJPC
<bd‘ib|JL€‘ib

LcPdc€<:

1. dAoc<s® D<oJ ALSIC gAYARILIS, BaSo L <decSTN<Od, <SPcb<C

Pro:

2. TP Acod DO AD<LJTFRLE P o,

3. A*Jcood mustard <L steak spice.
4, AYUCSHY < PULbhse, ALL L Qudse/[ {5 JY Bastd<dnod PP<o /Y

<P>e<e

onyPodioo ALl%aPdeastdst: gonbD>ND*®<c < PLPh®/LIMt dé . do®
Ac_J, pita >, >CO®IL® R H2g5C < P, QU lNat J/CTb®<LE,

HrLJC AL JaseCe,
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