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INGREDIENTS NUTRITION
Serving Size: ~1/2 cup
.......................................................................... 1Serving ~ AServings ~ 8Servings 16 Servings Calories: 0
HORMEL VITAL CUISINE® Instant Custard Mix | Item: 48167 12 Thsp 6 Thsp 34 cups 12 cups Total Fat: Og
Water 1/ cup Tcup 2cups T quart Saturated Fat: 0g
................................................................................................................................................... Trans Fat: 0g
Pumpkin, sofd pack,camed Sthsp | eows | Teows | Sews Choletera: g
Pumpkin pie spice 1/8tsp Thtsp Itsp 21sp Sodium: 75mg
................................................................................................................................................... Total Carbs: 4g
Dietary Fiber: 1
Q@ >t @ >t >k @ >k @ >t Q) >k @ >tk Q) >k @ >k ) >k B >k @ >t Q) >—< D Total Sugars: 12g
Added Sugars: 8g
Protein: 3g
nl REG‘"ONS Vitamin D: 0% DV
Calcium: 6% DV
1. Heatwatertoa boil. Iron: 4% DV
2. Add HORMELVITAL CUISINE® Instant Custard Mix and stir with wire whisk until dissolved. Potassium: 2% DV
3. Add pumpkin and pie spice and stir until thoroughly combined.
4. Immediately portioninto custard cups or shallow pan.
5. Refrigerate for 2 hours or until firm,
6. Garnish, as desired.
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