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T Nutrition Facts Servings: About 13, Serving size: 2 Thsp (32g),
2.0625 in Amount per serving: Calories 45 Total Fat 3g (4% DV), Sat. Fat
) 0.59 (3% DV), Trans Fat 0g, Cholest. Iess than 5mg (1% DV), Sodium
52.3872mm 210mg (9% DV), Total Carb. 3g (1% DV), Dietary Fiber Og (1% DV),
Total Sugars 0g (Incl. 0g Added Sugars, 0% DV), Protein less than 1g,
Vitamin D (0% DV), Calcium (0% DV), Iron (0% DV), Potas. (0% DV).

INGREDIENTS; WATER, JALAPENO PEPPERS, MONTEREY JACK CHEESE (PASTEURIZED MILK, CHEESE
CULTURES, SALT, ENZYMES), CANOLA OIL AND/OR SUNFLOWER OIL, MODIFIED CORN STARCH, RED BELL
PEPPERS, MALTODEXTRIN (MADE FROM CORN AND POTATO), AND LESS THAN 2% OF THE FOLLOWING: SALT,
YEAST EXTRACT, CHEDDAR CHEESE (PASTEURIZED MILK, CHEESE CULTURES, SALT, ENZYMES), WHEY,
NATURAL AND ARTIFICIAL FLAVORS, MONOSODIUM GLUTAMATE, BUTTERMILK, CITRIC ACID, DISODIUM
INOSINATE, DISODIUM GUANYLATE, ONION POWDER, ACETIC ACID, MILK PROTEIN CONCENTRATE, SODIUM
HEXAMETAPHOSPHATE, DATEM, SUGAR, AND SODIUM PHOSPHATE. CONTAINS MILK INGREDIENTS.

MANUFACTURED FOR:

FRITO-LAY, INC., PLANO, TX 75024-4099 =
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| HEATING INSTRUCTIONS: TRANSFER CONTENTS OF JAR TO A MICROWAVABLE Weekd‘g's 9 am to 4:30 pm
| CONTAINER. MICROWAVE FOR 30 SECS. STIR. REPEAT UNTIL DESIRED 1-800-352-4477
| | TEMPERATURE IS REACHED. USE CAUTION T0 AVOID BURNS. Visit our website @ fritolay.com |
R 0.0625 in
1.5875 mm

SGS Dall:
[@ SGS M.wm,:w:s,xm] SGS#: 4573203 [FRITO LAY (PKG) - Dips 2017 - Tostitos Queso Blanco 150z Back - - -

p
SGS Contact: SGS Client: Die: UPC: 0-28400-21573-2
Miﬁﬂiw.miliﬂ@sgsco.com FRITO LAY (PKG) Spec ID: 6P 26005-5-0 Stk 995721

Limitation of Liability: The supplied materials should be thoroughly inspected immediately upon receipt by the recipient for all content, placement and copy accuracy. It is also the responsibility of the recipient printer to
examine and proofread all supplied materials before producing image carriers and printing final product. Should the supplied materials be found to be incorrect please contact an SGS representative immediately. The
kIiability of SGS shall be limited to correcting its own product. SGS will not be responsible for any loss or damage including but not limited to the cost of product, print, image carriers, press delays or other ancillary cost. )




