DIRECTIONS:

* 4 cups water

* 1 pkg Baked Potato Soup mix
Measure water into a saucepan
and stir in soup mix. Bring to a
boil, stirring often. Reduce heat

to low and cook for 10 minutes,
stirring often.
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Recipes for other uses
for your Quick Mix at

www.RadaQuickMixRecipes.com
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BAKED POTATO SOUP

lfem # Q801

Net Wt. 50z (142 g)
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Nutrition Facts
Serving Size 1 CUP (227g)
Servings Per Container 4

Amount Per Serving
Calories 130 Calories from Fat 40
—————————————

%Daily Value*
Total Fat 4.5g
Saturated Fat 1g
Trans Fat 1g
Cholesterol Omg
Sodium 800mg
Total Carbohydrate 18g
Dietary Fiber less than 1 gram 3%
Sugars 2g
Protein 3g

Vitamin A 0% o  Vitamin C 8%
Calcium 4% o lron 4%

INGREDIENTS: Dehydrated
Vegetables (including Potato,
Onion, Bell Pepper), Non-
Dairy Creamer (Partially
Hydrogenated Soybean Oil,
Corn Syrup Solids, Sodium
Caseinate (a Milk Derivative),
Mono and Diglycerides, Sodium
Citrate, Salt, Dipotassium
Phosphate, Sodium Silico
Aluminate (anticaking)
Carrageenan), Wheat Flour
(Malted Barley, Niacin,

Iron, Thiamin Mononitrate,
Riboflavin, Folic Acid), Food
Starch-Modified, Chicken Base
(Salt, Sugar, Chicken Fat,
Maltodextrin, Hydrolyzed Corn
Wheat Gluten Soy Protein,
Onion Powder, Turmeric,
Natural Flavors), Non-Fat Milk,
Parmesan Cheese [(Cultured
Part-Skim Milk, Salt, Enzymes),
and Powdered Cellulose added
to prevent caking], Garlic
Powder, Spices, Disodium
Inosinate and Guanylate.
CONTAINS SOYBEAN, WHEAT
AND MILK PRODUCTS



