Meat Nutrition Facts Legrmans
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Good About Sesri\geng Calories E_ZI;I’;ZT Total Fat SatL'i;?ted Cholesterol | Sodium g;::ls D'I:?g:_y Sugar | Protein Vltimm Vlt%mm Calcium | Iron
Lamb g g |%ov| g [wDv| mg | wov | mg [wpv| g [wDv] o [wDv] ¢ g %DV | %DV %DV | %DV
Serving Size 30z (84Q)

Cooked, 1/8" fat trim

Loin 84 160 60 7 |11 3 | 15|70 23 | 70| 3 0 0 0 0 0 23 0 0 0 2
Tenderloin 84 160 60 7 11| 3 |15|170| 23 | 70| 3 0 0 0 0 0 23 0 0 0 2
crop.Lomortamb | g4 | 160 | 60 | 7 |11| 3 |15|70| 23 [70|3 (0|0 |0 0| 0 [ 238 | 0O 0 0o |2
Leg of Lamb 84 160 60 7 11| 3 |15|175] 25 | 60| 3 0 0 0 0 0 23 0 0 0 2
Shoulder Arm Chop 84 180 70 8 |12 | 4 |20 180 | 26 | 70| 3 0 0 0 0 0 23 0 0 0 2
Shank 84 140 40 4 6 2 110|180 26 | 85| 4 0 0 0 0 0 23 0 0 0 2
Shoulder Blade Chop 84 140 40 4 6 2 110|180 26 | 85| 4 0 0 0 0 0 23 0 0 0 2
Lamb Rack 84 180 90 10( 15| 4 |20 | 70| 23 | 70| 3 0 0 0 0 0 21 0 0 0 2

Have questions or comments? Call Wegmans Consumer Affairs
Monday-Friday 8 a.m. -5 p.m.
(585) 464-4760 or toll free 1-800-WEGMANS ext.4760 Updated: 3/26/12



