I @R | EF | EE | ®®FR | EF | E® | ®®F | ®EFR ! ®® | SR | ®EF | ®E | ®S®R | ®F ! ®m® | ®®R | mmE

:l:z-xuzm.my -*O\"“n 1 N LT T ErE——— BT e T
T T T - 8/ CopemeelmE e e T e

< Baked Goods > V/omm e B 8 | BN |

SIEREEEEEEEL,  Pics (ookics Cake Bread /Smimmmsies i sm e B T BRI

ﬁl'ﬂ..mluﬂl.l—ﬂlli‘.v\ 4W | WmE | mEm | ®® | =um ram o0 e

Old South Tortiere Pie

Ingredients: Lean ground beef, lean ground pork, water, pastry flour, onions,
vegetable shortening, eggs, vinegar, soya margarine, spices, salt, (soup base:
hydrogenated plant protein, dextrose, monosodium glutamate, glucose solids,
wheat flour, corn starch, yeast extracts, caramel, flavor, silicone dioxide),
(vegetable shortening: hydrogenated vegetable oil, may contain palm oil and/or
modified or hydrogenated palm oil, BHA, BHT, citric acid), (pie shell 5" enriched
flour, wheat starch, sodium bicarbonate, I-cysteine, calcium phosphate,
tricalcium phosphate, sodium bisulfite.) minced garlic, sage, Thyme

U.P.C. #627843018841, Net weight g.

Baking Instructions: Remove from freezer, thaw in refrigerator overnight.
Preheat oven to 350 F, Brush with beaten egg, bake 40 min ,cool and wrap.



