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St re et Ta C O S THE HUMiE SOCIETY

WITH CILANTRO CREAM SAUCE OF THE UNITED STATES

HACCP Critical Control Point: Heat to a temperature of 140°F for 15 seconds.
HACCP Critical Control Point: Hold at internal temperature of 135°F or above.
HACCP Critical Control Point: Reheat leftover produce to 165°F or higher; reheat product only once.

Serving Information
Prepare Each Taco

1 tortilla

2 tbsp. mushroom filling

¥ tsp cilantro cream sauce

1 tsp. Pico De Gallo

Servings size: 2 tacos

Nutrition Information *From USDA Nutrient Database

Calories: 108 Total Fat: 6 g Saturated Fat: 1 g Carbohydrate: 11 g Protein: 3g Sodium: 173 mg
Vitamin A: 0% Vitamin C: 17% Calcium: 2% Iron: 5%
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