Turkey
Fiesta
Fajitas

Cook time : 10 mins

Prep time : 15 mins
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Nutritional
Information
Typical Values Per Primary Per Secondary
Portion Portion
Energy (kcal) 188.9 262.3 —
Fat (g) 4.7 6.5 A T
Saturates (g) 1.7 2.4 F -i‘t"s r E“'}
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Iron (mg) 1.5 2.1 Vg /
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Calcium (mg) 61.7 85.7 iy
Sodium (mg) 183.2 254.4
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