
Nutrition Facts
Serving Size   1/2 cup (125g)
Servings per Container  6

Amount per Serving

Calories  50           Calories from Fat  0

                                            %  Daily  Value *

Total  Fat  0g                                         0%
   Saturated  Fat  0g                              0%
   Trans  Fat  0g
Cholesterol  0mg                              0%
Sodium  210mg                                 9%
Total Carbohydrate  11g                 4%
   Dietary Fiber 3g                                11%
   Sugars  6g

Protein  2g

Vitamin A  35%          *    Vitamin  C 60%
Calcium 4%               *    Iron  6%
* Percent Daily Values are based on a 2,000
   calorie diet. Your daily values may be higher
   or lower depending on your calorie needs.
                             Calories          2,000           2,500
Total  Fat           Less than       65g              80g
     Sat Fat          Less than       20g              25g
Cholesterol       Less than        300mg       300mg
Sodium             Less than       2,400mg    2,400mg
Total Carbohydrate                 300g            375g
    Dietary  Fiber                         25g              30g
Calories per gram
     Fat  9     *     Carbohydrates  4      *     Protein  4

Ingredients: Diced Tomatoes (diced tomatoes, tomato puree, 
salt, citric acid), Roasted Red Peppers, *Burgundy Wine, Tomato 
Paste, Cane Sugar, Jalapeños, Garlic, Herbs, Sea Salt & 
Black Pepper.
*(Contains sulfites)

Serving Suggestions:
Enjoy the wonderful aroma of this handmade sauce prepared in 
small batches from the finest and freshest of ingredients. 
Fabulous pasta dishes are easy to create with this all natural 
pasta sauce. Just heat and toss with your favorite pasta. 
Amazing when used with lobster, shrimp and shellfish over pasta.

Delicaé Gourmet  Product Information
Tarpon Springs, Florida 34688
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# 47241  Fra Diablo Pasta Sauce          Net Wt. 25.0 oz (726g)
  

Manufactured in equipment used to manufacture nut products.


