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AMERICA’S FAVORITE SWEETENER Spreads

Ingredients Preparation NUTRITION FACTS Ingredients Preparation NUTRITION FACTS
12 ounces Tomato Paste + Combine allingredents in a medium sauce pot and bring to a E;E;Z':";;‘G 1 cup Japanese rice wine, for cooking + Place Japanese rce wine insaucepan and bring o bail, E:rl‘!"flglstvllzlﬁ
6 ounces Apple Cider Vinega( ibnogiel;edrg)\lﬁ tfirlosrrrll1 ggat] and chill sauce for Thour. Blend sauce Serving size:3Thsp 1 teaspoons garlic powder . Remove from heat and I.et cgol for 5 m|r.1.. o Senving size:2Thsp
3 tablespoons Splenda® Stevia, ' Calories 25, Total Fat 0g, 3 tablespoons Splenda® Stevia, . Ret(;J[)n.sautcepabn t'l()(hte'at" whisk |tn r%m)mm?‘lg ||ngr:§|d|ents Calores 50, Total Fat g,
Granulated Cholesterol 0mg, Sodium Granulated anc bring to a boil Surring constantly) Unt TGNty (holesterol 0mg, Sodium

. ) thickened. Use immediately or refrigerate for later use.
1/2 cup Bourbon 340mg, Total Carbs 3, 1/2 cup tamari, reduced sodium / 0 560mo, Total Carbs 3,
Dietary Fiber 0g, Sugars

2 tablespoons Worcestershire Sauce ZD;etsrrgtzge]r;g s 1 tablespoon com starch 0g, Added Sugars 0g
3 tablespoons BBQ Spice Mix (salt, red ’ Protein 29 '
pepper, garlic powder, onion
powder, paprika, parsley)
1 cup No Sugar Added Apple Sauce

Ingredients Preparation NUTRITION FACTS Ingredients Preparation NUTRITION FACTS
1%2 pounds fresh strawberries * Hull strawberries and cut in half; place in a stainless steel E;':IISIZE"‘:::G 2 teaspoons Splenda® Liquid * In a blender, combine cottage cheese, Splenda Liquid, vanilla EE::IEE";"G
Sweetenay, Granuiated . %P)(lkr)]m%g\‘n)/lleg((jj?i?gasr:lrjalgiggrmggtﬁg ?gfsngn?ﬁcc%gtlgda Err?r? ” Calories 0, ol FatOg, 2 tablespoons cocoa powder, * Refri er’ate until ready to use Calores 10, TotalFat 6,
4 tablespoons Low Sugar or No Sugar o bgil o i oot et leat B ST e 4.2 9 Cholesterol Omg, Sodium unsweetened g ylouse. Cholesterol Omg, Sodium
Needed Pecti h R e 5my, Total Carbs 3g, 1t illa extract 25mg, Total Carbs 1g,
€eded rectin minutes. Remove from heat; stir in lime peel and juice JEliE €aspoon vanilia extrac Alleb
11ime (juice & zest) o ’ ' Dietary Fiber 1g, Sugars 1/4 cup 4% milkfat cottage Dietary Fiber Og, Sugars
+ Chill, covered. Keeps 7-10 days. 0g, Protein 0g 09, Protein 1g

cheese, drained



