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Ingredienis: Paprika, Sall, Monosodium Glulamals, Spices. Disodivrm Inosinate  and
Disediwm Guanylate, Debydrated Garlic, Mot More Than 2% Silicon Dioxide Added To

Fressent Caking.
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Ingradients: Sugar, Salt, Spices (including Chili), Faprika, Dehydrated Onion And Saric,
Dizsadium lnosinale And Bisodiem Guanylate, Soybean Cil {As A Processing Aid), Matural
Smoke Flavar, Celery Seed, Mustard Flour, Extractives Of Faprika, Mustard Ssed, Mot More
Than 2% Calgiom Silicate Added To Prevent Caking.
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