“HM””"N ;?1L(;(r'l)g2 - Falafel Vegan

A classic combination of chickpeas, onion, garlic, herbs & spices hand rolled into a
.9 oz fritter. Deep fry from frozen in 350F oil for 3-4 minutes. Internal temperature
must reach 165F as measured by a food thermometer.

Servings per Container 50
Serving size 4.0PC (4H87)
U
Amount per serving
Calories 110
% Daily Value*
Total Fat 1g 2%
Saturated Fat 0g 0%
Trans Fat Og
Cholesterol Omg 0%
%k Benefits Sodium 640mg 26%
Total Carbohydrate 21g 7%
A classic combination of chickpeas, onion, garlic, herbs & spices - : 0
hand rolled into a .9 oz fritter. Dietary Fiber 4g 16%
Total Sugars 0g
Includes Og Added Sugar 0%
Ingredients A Allergens Protein 4g
. Vitamin D Omcg 0%
encnad it four olted | o Calclum 37mg 4%
’ 5o wheat
barley flour, potassium g Iron2mg 10%
bromate. Contains:; wheat), Free From: Potassium 169mg 6%
Parsley, Garlic, Salt, Lime Juice, Crustaceans eone < (Wi s e
Cumin, Coriander, Soybean Qil. ‘ &8 f " « *The% Daily Value (D\() tells you hqw mych a nutrient !n
CONTAINS: WHEAT, SOV.
Handling Suggestions (4" Product Specifications

Keep frozen in -20F until ready to
cook. Manufacturer

Van Lang Van Lang Foods

Serving Suggestions UPC MEG # SPC # Pack Pack Desc.

Deep fry from frozen in 350F oil for 901002 | 201002 | 00813945024112 200/0.90 0Z
3-4 minutes. Internal temperature

must reach 165F as measured by a

food thermometer. Gross Weight ~ Net Weight ~ Country of Origin  Kosher  Child Nutrition
) . 12.21b 11.2lb United States No
Prep &« Cooking Suggestions
Deep fry from frozen in 350F oil for Shipping Information
3-4 minutes. Internal temperature . : :
must reach 165F as measured by a Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
food thermometer. 14in | 9.5in | 8.63in | 0.66ft3 | 13x10 | 237days 5°F / 2°F
powered by

Syndigo =

Products Move When Content Flows

VGSS-LLv1 - 05/10/2025 08:30 PM



“HHN""“ ;%113882 - Falafel Vegan

A classic combination of chickpeas, onion, garlic, herbs & spices hand rolled into a
.9 oz fritter. Deep fry from frozen in 350F oil for 3-4 minutes. Internal temperature
must reach 165F as measured by a food thermometer.

Nutrition Analysis - By Measure

Calories 110 Total Fat g Sodium 640mg
Protein 4 Trans Fats Og Calcium 37mg
Total Carbohydrates:-- 21g Saturated Fat Og Iron 2mg
Sugars Og Added Sugars Og Potassium 169mg
Dietary Fiber 4g 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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