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SERVICES
Grilled Stuffed Peaches

4 half peach portions

Fresh Peaches 2 Each Halved

Grilled Stuffed Peaches

Blueberries 1/2 Cup half peach portion

Brown Sugar 1 Tablespoon + 1 Teaspoon Nutrition Facts
Serving Size 1 half peach portion (110q)
Zerving Per Containerl
Lemon Juice 2 Teaspoon PE————
Calories 70
%% Daily Values*
Total Fat 0 0%
Saturated Fat 0 0%
1. Wash and cut the peaches in half. Remove the stones. Trans Fat 0 *
Polyunsaturated Fat 0 %
. . . Menounsaturated Fat 0 %
2- Place the peaCh Ina plece Of fOI|. Chelestersl lezs than 5 milligrams [
Sodium Omg 0%
3. To each peach half, add 2 tablespoons of blueberries. 1 teaspoon of Total Carbohydrate 17g &%
- Dietary Fiber 29 8%
brown sugar, and half a teaspoon of lemon juice. Sugars 159 m
Protein 1g 2%
H e ——————————
4. Close & seal the foil. Vitamin & 0% e C 0%
Calcium 0% - Iron 0%
5. Place the packets on a hot grill. Grill for 15-18 minutes, or until heat- Vitamin E 0% ®  \itamin B6 0%
- =E|:Ee'|l Eallf ‘.}E!ueaaa'e basedona 2.:05 calorle
ed and tender. L
Calarizs: 2,000 2,500
, : R s o
** These would go great with frozen yogurt or ice cream ** chasetra b gm iy
Sodum Lessthan  2400mg  2,400mg
Totzl Carbohydrates 300g 375g
Cletary Flbar 25g 30g
Calarize pergram
Fat 2 - Carconydrales 4 - Frotzin 4

INGREDIENTS: Peach {Ingredients:
Peaches). Blueberries IOF {Ingredienis:
Blueberries), Brown Sugar {Ingredients:
Sugar, Cane Molasses), Lemon Juice
{Ingredients Lemon Juice from Concentrate
{Water, Concentrated Lemon Juice), Sodium
Benzoate, Sodium Metabisulfite and Sodium
Sulfite (Preservatives), Lemen Gil. ).
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