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CARROT & BUTTER BEAN SOU

DRECTIONS
@ Empay confents into a saucepan and heat genitly, stiring
occasionally. Do not boil.

Empey contents into a non-metallic food container. Cover and

EI microwave on fisll power for 3 minates, stir the soup, then heat
for a further 1-2 minures. ( Based on 2 6530 watt microwave oven.)

INGREDIENTS:
Highland Water, Carror, RBusrer Beans, Onion, Modified Maize Starch,
Vegerable Oal. Tomaro Purée, Vegetable Bouillon Concentrate, Sale,
Hetbs, Pepper.

———NUTRITIONAL INFORMATION

Per 100¢ Per Can
EMERGY J00 k)47 kecal B50 kJ/200 keal
PROTEIN L.6g 6.9¢
CARBOHYDRATE 6.8
{of which sugars Ldg

1.7

{of which saturates .1
DIETARY FIBRE !
S0DIUM 5

THE BAXTERS GUARANTEE MO ADDED
1 personally select the recipes for these soups, and rake care o ensure that ‘-H‘;Q:\':L'_r‘ 3 : g
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For a copy of “The Baxrer Story™ leafler, enclose an s.a.¢. ro: Baxrers of
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