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of a healthier, easier salad, side, or snack.
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NUTRITION INFORMATION (PER 1 CUP SERVING):
Calories: 200 Total Fat: 14g (22% DV)
Saturated Fat: 2g (9% DV)
Protein: 4g
Sodium: 1100mg (46% DV) Total Carbohydrate: 18g (6% DV)
Fiber: 2g (10% DV)
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