KALONA ORGANICS

GRADE A

RALONA, 1A

ORGANIC
SOUR
CREAM

16 o, (453.59g)

5 &Wn/ Using no additives, we slowly culture Farmers’ All Natural
o Creamery organic sour cream to give it a full flavor that you’ll

love to add to all your favorite dishes. Made in a clean and
careful manner, its delicately nutty scent mingles with its sour
taste to express a characteristically distinct aroma and tartness

Purely made that you’ll find nowhere else. It is creamy and smooth with
without gums or perfect body that is neither too thick nor too watery.
other additives

—_— Farmers’ All Natural Creamery comes from our watchful culturing

VAT pasteurized sour cream’s unique flavor profile make it surprisingly good to include
- makes it wonderful to use with a with fruit, as you would use créeme

Small family farms wide variety of foods. There is the fraiche.
- clear‘ e dlps,, G, afld You’ll find the unmatched flavor,
Grass Hel Mexican food. It’s also exceptional

texture and versatility of Farmers’
All Natural Creamery sour cream
will make it a staple in your
cooking.

in other areas like baked goods
as well as ethnic soups, sauces,
stews and other fare like perogies
and crepes. The nutty aroma that

www.kalonaorganics.com



Sour Cream

GRADE A

EALDRA 1A

ORGANIC
SOUR
CREAM
CERTIFIED \6ar (453.59%)
ORGANIC BY:
Iowa Department
of Agriculture

& Land
Stewardship

NUTRITION FACTS

Percentage of Daily Value (grams)

Serving Size
Calories
Calories from Fat
Sat Fat
Trans Fat
Total Fat
Cholesterol
Sodium
Fiber
Sugars
Total Carb.
Protein
Vitamin A
Vitamin C
Calcium

Iron

Sour Cream

2 thsp
60
45
18% (3.5g)
0% (0g)
8% (5g)
5% (15mg)
1% (20mg])
0% (0mg)
(g)
1% (2g)
(<1g)
4%
0%
2%

0%

www.kalonaorganics.com

INGREDIENTS

Certified organic
vat-pasteurized
grade A milk and
cream, cultures.

“We believe in doing less — not more
— when it comes to food. We bring you
food in its most natural state.”

BILL EVANS,

Kar.oNA ORGANICS FOUNDER

P.0. Box 668
Kalona, Iowa 52247
319-656-4220



