Nutrition Facts

12 servings per container

Serving size 2 TBSP (30g)
Amount Per Serving
Calories 80
% Dally Value'
Total Fat 6 8%
Saturated Fat 1g 5%
Trans Fat 0g
Polyunsaturated Fat g
Monounsaturated Fat Og
Cholesterol 0mg 0%
Sodium 430mg 19%
Total Carbohydrate 7g 3%,
Dietary Fiber Og 0%
Total Sugars 7g
Includes 79 Added Sugars 14%
Protein 0g 0%
Vitamin D Omeg 0%
Calcium Omg 0%
Iron Omg 0%!
Potassium Omg 0%

INGREDIENTS: WATER, SOYBEAN OIL, SUGAR,
DISTILLED VINEGAR (GLUTEN FREE), SALT,
DEHYDRATED GARLIC, SPICE BLEND (PAPRIKA,
TURMERIC, ONION, CORNSTARCH, TRICALCIUM
PHOSPHATE (PREVENT CAKING)), XANTHAN GUM,
SPICE, CARAMEL COLOR, SODIUM BENZOATE (T0
MAINTAIN FRESHNESS), CALCIUM DISODIUM EDTA
(ADDED TO PROTECT FLAVOR).

This dressing is made
according to the classic
Caniglia family recipe
famous for over
a half century.

SHAKE WELL
REFRIGERATE AFTER OPENING
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Manufactured For
Caniglia’s Restaurant

*The % Daily nutentina

Omaha, NE 68108

senving offood contributes o a daly det 2,000 calores a
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For more info and
recipes, visit
canigliaitaliandressings.com
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Salad Dressing

NET CONTENTS 12 FL. OZ. (360 ML)
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Lite Pasta ?‘5.
Salad Recipe

12 ozs. Rotini pasta uncooked

1/2 cup Diced fresh mushrooms

1/2 cup Diced red pepper

1/2 cup Sliced pitted black olives

1/4 cup Diced red onions

1 stalk Celery diced

1 teas. Celery salt

3/4 teas. Garlic Salt

1/2 teas. Coarse black pepper

1 cup Caniglia’s Lite Sweet

Sicilian Dressing

Cook rotini pasta, drain. Combine with
mushrooms, red pegpers, black olives,
onions and celery. Season with garlic
salt, pepper and celery salt. Mix well,

then stir in the Lite Sweet Sicilian
Dressing.




