DIRECTIONS:

* 1 pkg Marinara sauce mix

* 1-12 oz. can tomato paste

* 1-14 1/2 oz. can petite diced
tomatoes

* 2 cups water

Combine ingredients in a sauce
pan and mix well. Bring to a
boil, stirring often. Reduce heat

and simmer 10 minutes, stirring
frequently.
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MARINARA SAUCE
ltem # Q841
Net Wt. 3 0z (85 g)

Nutrition Facts
Serving Size 1 Tbsp. (14g)
Servings Per Container about 6
Amount Per Serving
Calories 45  Calories from Fat 0

%Daily Value*

Total Fat Og 0%

Saturated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium 790mg 33%

Total Carbohydrate 10g 3%
Dietary Fiber less than 19 2%
Sugars 6g

Protein 1g

Vitamin A2% «  Vitamin C 2%
Calcium 2% e lIron2%

INGREDIENTS: Sugar,
dehydrated onion and garlic,
salt, maltodextrin, garlic

and onion powder, spices,
hydrolyzed corn soy wheat
gluten protein, corn starch,
chablis wine powder
(maltodextrin, corn starch, corn
syrup, chablis wine solids, citric
acid, natural flavor, sorbic acid,
and sulfur dioxide), rendered
chicken fat, turmeric, spice
extractive.

CONTAINS SOY AND WHEAT
PRODUCTS

Contains Sulfites



