Nutrition Facts

12 servings per container

Serving size 1 Tortilla (71g)
Amount per serving
Calories 190
% Dally Value*
Total Fat 5g 6%
Saturated Fat 1g 5%
Trans Fat Og
Cholesterol Omg 0%
Sodium 530mg 23%
Total Carbohydrate 33g 12%
Dietary Fiber Og 0%
Total Sugars 19
Includes 1g Added Sugars 2%
Protein 49
et |
Vitamin D Omeg 0%
Calcium 247mg 20%
Iron 2mg 10%
Potassium 96mg 2%

" The % Daily Value 163 you bew much & nutrien in a
serving of food contrbutos bo o duly dal, 2000 Caorios

a dary &5 used for general nulrition advice.
INGREMENTS: ENAICHED WHEAT FLOUR (WHEAT FLOUS [KLACIK, RECUCED IB0N,
THIAMEN UONONMRATE, REOFLIVE, ENIVME, FOLIC ACID| WATER, VECETARE
SHORTEMNG [HYDROGENATED SOUWBEAN OL) CONTANS 2% OR LESS OF THE
FOLLOWING: SUGAR, SALT MOMNC- AND DIGLYCERDES, S000M BICARSONATE CALCIM
FROPIDRATE, S000M ALUMKUM SULFATE, CORN STRATCH, FUMARL ACID, S000M
MLUMMUM PHOSPEITE, POTASSIN SORBATE, YEAST, CUC GLM, ENTYMES (WHEAT
STUACH, MCROCHVETALLIG CELLULOSE) XANTHAN GUM, S00AIM METARBILEME
CONTAINS WHEAT,

HEATING INSTRUCTIONS

Warming tortillas makes
them soft and pliable for use
in your favorite recipes.

Microwave: Cover 4-5

tortillas with a damp paper
towel and microwave on high
for approximately 30 seconds.

Pan or griddle: Place tortilla in
ungreased, medium hot skillet
for 10-12 seconds per side
until flexible and warm.

ELiAS

Celia’s Flour Tortillas are delicious served on their
own and exceptional when used in your favorite
Mexican recipes. Burritos, fajitas, and soft tacos
are all best served on Celia’s Flour Tortillas!

'Rockin' Tortilla Roll Ups

Ingredients

1 pkg Celia’s 10" Flour Tortillas

2 8oz pkgs cream cheese

1 small can diced green chilies, drained
1/, cup finely chopped green onion

1/, cup of your favorite salsa

1 cup finely grated sharp cheddar cheese
OPTIONAL: chopped olives

Let cream cheese soften and combine in a large bowl with chilies,
onion, salsa, cheddar cheese and olives, if desired. Warm tortillas in
microwave for 5 to 10 seconds or just until pliable. Spread cream
cheese mixture on tortillas leaving about 1/2 inch around the edge of

the tortilla. Roll up tightly. Chill for several hours. Slice the rolls into 1/2
inch pinwheels.



