“HN””"N ;(OOZ;S(S)B - Classic Dijon Mustard

Low Calorie, Low fat pantry staple mustard. A great addition to any savory dish and
just a great staple. Medium Heat, with a coarse texture. Add to mayonnaise, or add
herbs to crust your chicken or lamb.

Servings per Container 50
Serving size 5.0ML (5MLT)
U
Amount per serving
Calories 10
% Daily Value*
Total Fat Og 1%
Saturated Fat 0g 0%
Trans Fat Og
Cholesterol Omg 0%
% Benefits Sodium 43mg 2%
Total Carbohydrate Og 0%
Kozlik's Mustard is a small batch producer of gourmet condiments. - : 0
Dijon Classic is a traditional stone ground mustard that is great for Dietary Fiber Og 0%
daily use. It is Kosher, Vegan, Gluten Free, Low Fat, and Kosher. Total Sugars 0g
Includes Og Added Sugar 0%
Ingredients A Allergens Protein 1g
Vitamin D Omcg 0%
\l\//_lustard \?Ve(id, Vgh!te Wic?e ! Free From: Calcium 1mg 0%
Inegar, vvater, spices, Garlic crustaceans eggs (BO)fish i milk
Puree, Sea Salt, Natural Flavor ® * IronOmg 0%
peanuts sesame SOy tree nuts POtaSSIum Zomg 0%
wheat R S N e e S RN
* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.
Handling Suggestions (4" Product Specifications

Refrigerate after opening. UNIT

Kozlik's Kozliks Mustard
Serving Suggestions UPC MFG#  SPC# GTIN Pack Pack Desc.
Dressings, Marinades, Sauces, and 850086000070 | KOZ008 | 103008 | 10850086000077 6/8 0Z

as a condiment. Great to use
anywhere a recipe calls for mustard.

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

) . 6lb 3lb Canada Yes
Prep &« Cooking Suggestions
Add to any savory sauce, marinade, Shipping Information
or mayonnaise. Or, use as a : : :
condiment. Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
7in 4.75in | 5.317in | 0.1ft3 | 50x6 | 237days 60°F / 77°F
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“HHN""“ ;(OOZE;I(IS(S)B - Classic Dijon Mustard

Low Calorie, Low fat pantry staple mustard. A great addition to any savory dish and
just a great staple. Medium Heat, with a coarse texture. Add to mayonnaise, or add
herbs to crust your chicken or lamb.

Nutrition Analysis - By Measure

Calories 10 Total Fat Og Sodium 43mg
Protein 1 Trans Fats Og Calcium mg
Total Carbohydrates--- Og Saturated Fat Og Iron Omg
Sugars Og Added Sugars Og Potassium 20mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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