
Slow Cooker Mashed Potatoes 

 
These one-pot mashed potatoes are slow-simmered in stock and bay leaves, then whipped to 

perfection with butter, milk and garlic. Pop on the lid and take to your Thanksgiving gathering or 

a neighborhood potluck.   

 

Prep Time: 15 minutes 

Cook Time:  4 hours   

 

          5 pounds Yukon gold potatoes, peeled and cut into cubes 

          1 cup Kitchen Basics
®
 Original Chicken Stock 

          2 McCormick
®
 Bay Leaves 

       1/2 cup (1 stick) butter, cut into chunks 

          1 teaspoon salt 

       3/4 teaspoon McCormick
®
 Ground Black Pepper 

       1/2 teaspoon McCormick
®
 Garlic Powder 

1/2 to 1 cup milk 

          1 teaspoon McCormick
®
 Parsley Flakes 

 

1. Spray inside of 6-quart slow cooker with no stick cooking spray. Add potatoes, stock and bay 

leaves. Cover.  

 

2. Cook 4 hours on HIGH or until potatoes are tender, stirring after each hour. Remove bay 

leaves. Stir in butter, salt, pepper and garlic powder. Cover. Let stand 5 minutes.   
 

3. Beat potatoes with electric mixer on medium-high speed or mash with potato masher, 

gradually adding milk, until smooth. Stir in parsley. Top with additional butter, if desired.        

 

Makes 16 servings. 

 

Serving Tip: Mashed potatoes can be kept on warm setting in the slow cooker. Stir before 

serving. If potatoes get too dry, stir in additional milk until desired consistency.   

 

For Loaded Potatoes: Stir in 1 cup sour cream and 1 cup shredded cheddar cheese with the 

butter and spices. Mash potatoes as directed in recipe. Stir in 12 slices bacon, crisply cooked and 

crumbled, with the parsley.   

 

Nutrition Information Per Serving: 166 Calories, Fat 6g, Saturated Fat 4g, Protein 3g, 

Carbohydrates 25g, Cholesterol 16mg, Sodium 227mg, Fiber 2g 

 

 

 

 

 

 

 



Perfect Turkey Gravy 

 
Make the holidays extra special with Perfect Turkey Gravy. Great flavor and no lumps. For a 

change of pace, try one of the Flavor Variations listed below. 

 

Prep Time: 5 minutes 

Cook Time:  10 minutes   

 

          2 packages McCormick
®
 Turkey Gravy Mix 

       1/4 cup flour 

          3 cups water 

          1 cup turkey pan drippings  

          1 cup chopped cooked turkey giblets, (optional) 

 

1. Mix Gravy Mix and flour in large saucepan. Gradually stir in water and turkey drippings with 

wire whisk until smooth. Stir in chopped turkey giblets, if desired. 

 

2. Stirring frequently, cook on medium-high heat until gravy comes to boil. Reduce heat to low; 

simmer 5 minutes or until thickened, stirring occasionally. (Gravy will continue to thicken 

upon standing.) 

 

Makes 15 (1/4-cup) servings. 

 

Flavor Variation:  
Roasted Cinnamon and Bacon Turkey Gravy: Cook 4 slices bacon in large saucepan until crisp. 

Drain on paper towels. Crumble bacon. Set aside. Reserve 2 tablespoons drippings in saucepan. 

Add 1/4 cup chopped onion; cook and stir 5 minutes or until tender. Mix 2 packages 

McCormick® Turkey Gravy Mix, 1/4 cup flour, 1 teaspoon McCormick Gourmet™ Roasted 

Ground Saigon Cinnamon, 2 cups cold water and 1 cup turkey drippings. Add to saucepan; mix 

well. Continue with Step 2 as directed above. Stir in bacon. Makes 12 (1/4-cup) servings. 

 

Nutrition Information Per Serving: 52 Calories, Fat 4g, Protein 0g, Carbohydrates 4g, 

Cholesterol 4mg, Sodium 190mg, Fiber 0g 

 

 

 

 

 

 

 

 

 

 

 

 

 



Slow Cooker Cranberry Apple Stuffing 

 
Save room in the oven and make Thanksgiving stuffing in the slow-cooker instead. Savory sage, 

parsley and onion combine with sweet and tangy chopped apples and cranberries for a classic 

seasonal side.  

 

Prep Time: 20 minutes  

Cook Time:  3 hours 

 

1/4 cup (1/2 stick) butter   

   2 cups chopped celery   

   1 cup chopped onion   

   2 medium apples, cored and chopped   

   1 cup dried cranberries   

   2 cups Kitchen Basics
®
 Original Chicken Stock 

   2 teaspoons McCormick
®
 Rubbed Sage 

   2 teaspoons McCormick
®
 Parsley Flakes 

   1 teaspoon McCormick
®

 Garlic Salt 

1/2 teaspoon McCormick
®

 Coarse Ground Black Pepper 

   8 cups cubed day-old Italian or French bread 

 

1. Melt butter in large skillet on medium heat. Add celery and onion; cook and stir 5 minutes or 

until softened. Stir in apples and cranberries.   

 

2. Spray inside of slow cooker with no stick cooking spray. Add stock and seasonings; stir to 

blend. Stir in bread cubes and vegetable mixture. Cover. 

 

3. Cook 3 hours on LOW or until desired texture.   

 

Makes 15 servings. 

 

Test Kitchen Tips: 

 For best results, use crisp sweet-tart red apples, such as Empire, Baldwin or Honeycrisp. 

 For moister stuffing, increase chicken stock to 3 cups. 

 For drier stuffing, allow bread cubes to air-dry overnight. 

 

Optional Ingredients: 

 Cook 1/2 pound crumbled sausage with the celery and onion.   

 Add 1/2  cup chopped pecans when adding the apples and cranberries.   

 

Nutrition Information Per Serving: 136 Calories, Fat 4g, Saturated Fat 2g, Protein 3g, 

Carbohydrates 22g, Cholesterol 8mg, Sodium 351mg, Fiber 2g 

 

 

 

 



Slow Cooker Creamed Corn 
 

This sweet and creamy dish owes its subtle spice to a fragrant blend of smoked paprika, thyme 

and garlic salt. Serve warm with pork, chicken or red meat entrees. 

 

Prep Time: 20 minutes  

Cook Time:  3 hours 

 

   2 pounds frozen corn kernels  

   1 package (8 ounces) cream cheese, cubed  

   1 cup milk   

1/4 cup (1/2 stick) butter   

   1 teaspoon McCormick
®

 Garlic Salt  

   1 teaspoon McCormick
®

 Thyme Leaves 

1/2 teaspoon McCormick
®

 Smoked Paprika  

 

1. Spray inside of slow cooker with no stick cooking spray. Place all ingredients in slow cooker.  

Cover. 

 

2. Cook 3 hours on HIGH or until desired consistency, stirring halfway through cooking.   

(Corn will thicken upon standing.)  Stir well before serving.   

 

Makes 10 servings. 

 

Nutrition Information Per Serving:  221 Calories, Fat 13g, Saturated Fat 9g, Protein 5g, 

Carbohydrates 21g, Cholesterol 37mg, Sodium 323mg, Fiber 2g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Slow Cooker Cinnamon Sugar Glazed Carrots 

 
Finished with a brown sugar glaze, this delectable dish, with hints of cinnamon and ginger, is the 

perfect side to a savory meal. Pairs well with both pork and chicken entrees.  

 

Prep Time:   5 minutes 

Cook Time: 3 to 4 hours   

 

      2 pounds baby carrots 

      2 tablespoons butter, melted 

   1/2 cup firmly packed brown sugar 

1 1/2 teaspoons McCormick
®
 Ground Cinnamon 

   1/2 teaspoon McCormick
®
 Ground Ginger 

   1/2 teaspoon salt 

 

1. Spray inside of 4-quart slow cooker with no stick cooking spray. Add carrots and melted 

butter; toss to coat. Cover. 

 

2. Cook on HIGH 3 to 4 hours or until tender.  

 

3. Meanwhile, mix brown sugar, cinnamon, ginger and salt in small bowl until well blended. 

Toss cooked carrots with brown sugar mixture in slow cooker just before serving.     

 

Makes 8 servings. 

 

Test Kitchen Tip: Keep cooked carrots in slow cooker when transporting to a party. Bring the 

brown sugar mixture in small resealable plastic bag. For best results, toss carrots with brown 

sugar mixture just before serving.     

 

Nutrition Information Per Serving: 123 Calories, Fat 3g, Saturated Fat 2g, Protein 1g, 

Carbohydrates 23g, Cholesterol 8mg, Sodium 262mg, Fiber 4g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Slow Cooker Butternut Squash and Apples 
 

Free up the oven and stovetop space when preparing the holiday meal with this slow cooker side 

dish. Tender butternut squash and apples seasoned with thyme and pumpkin pie spice get crunch 

from toasted coconut. Photo credit: Eva Kosmas from Adventures in Cooking. 

 

Prep Time:   15 minutes 

Cook Time: 3 to 4 hours  

 

   2 small butternut squash, peeled and cut into 1 1/2-inch chunks (about 8 cups) 

   2 apples, such as Braeburn or Gala, peeled, cored and cut into 1-inch chunks (about 4 cups) 

   1 large red onion, cut into 1-inch chunks 

1/2 cup chicken broth 

1/4 cup apple cider 

1/4 cup firmly packed brown sugar 

1/4 cup (1/2 stick) butter, melted 

   1 tablespoon McCormick
®
 Pumpkin Pie Spice 

   1 teaspoon salt 

   1 teaspoon McCormick
®

 Thyme Leaves 

1/2 cup toasted flaked coconut 

 

1. Place squash, apples and onion in slow cooker. Mix remaining ingredients except coconut in 

small bowl until well blended. Pour over squash mixture. Cover. 

 

2. Cook 3 to 4 hours on HIGH, stirring after 2 hours. Stir before serving. Sprinkle with toasted 

coconut. 

 

Makes 15 (2/3-cup) servings. 

 

Nutrition Information Per Serving: 116 Calories, Fat 4g, Protein 1g, Carbohydrates 19g, 

Cholesterol 8mg, Sodium 222mg, Fiber 2g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Cinnamon Pecan Pie Topping 

 
Pecan pie filling gets new life outside the pie. Served alongside warmed Brie, hot waffles or 

freshly scooped vanilla ice cream, this crunchy topping is the ultimate in dessert decadence. 

Photo credit: Caroline Edwards from Chocolate and Carrots. 

 

Prep Time:    5 minutes 

Cook Time: 12 minutes   

 

1/2 cup firmly packed brown sugar 

1/2 teaspoon McCormick
®

 Ground Cinnamon 

1/4 teaspoon salt 

1/8 teaspoon McCormick
®

 Ground Nutmeg 

   3 tablespoons butter, divided 

   1 cup pecans, chopped 

1/2 cup light corn syrup 

   2 tablespoons water 

   1 teaspoon McCormick
®

 Pure Vanilla Extract 

1/2 teaspoon McCormick
®

 Rum Flavor 

 

1. Mix brown sugar, cinnamon, salt and nutmeg in small bowl until blended. Set aside.   

 

2. Melt 2 tablespoons of the butter in large skillet on medium heat. Add pecans; toast 5 to 7 

minutes or until golden brown, stirring frequently. Reduce heat to low.  

 

3. Stir remaining 1 tablespoon butter, corn syrup, water, vanilla extract, rum flavor and brown 

sugar mixture into skillet. Cook and stir until butter is melted and mixture is heated through. 

Remove from heat. (Mixture with thicken as it cools.) Serve at room temperature. 

 

Makes 1 1/2 cups or 12 (2-tablespoon) servings.  

 

Serving Suggestions: Use topping over baked Brie cheese, ice cream, brownies, hot waffles or 

pancakes.  

 

Nutrition Information Per Serving: 169 Calories, Fat 9g, Saturated Fat 2g, Protein 1g, 

Carbohydrates 21g, Cholesterol 8mg, Sodium 86mg, Fiber 1g 

 

 

 

 

 

 

 

 

 

 



Shaved Brussels Sprouts Salad with Cranberries and Toasted Walnuts 
 

This make-and-take version of a traditional holiday side calls for thinly slicing Brussel sprouts 

instead of roasting. Add dried cranberries, toasted walnuts and toss in a light vanilla-sage 

vinaigrette for a salad that’s sure to please during holiday gatherings. Photo credit: Julie 

Gransee from Lovely Little Kitchen. 

 

Prep Time: 15 minutes 

 

1/3 cup olive oil 

   3 tablespoons Champagne vinegar 

1/2 teaspoon McCormick
®

 Pure Vanilla Extract 

1/2 teaspoon McCormick Gourmet™ Dalmatian Sage  

1/2 teaspoon salt 

1/2 teaspoon sugar 

1/4 teaspoon McCormick Gourmet™ Coarse Ground Black Pepper 

1/2 cup dried cranberries 

   1 package (12 ounces) Brussels sprouts, trimmed and thinly sliced 

1/4 cup chopped walnuts, toasted 

 

1. Mix oil, vinegar, vanilla and seasonings in small bowl with wire whisk until well blended. 

Add cranberries; let stand 30 minutes to allow cranberries to soften.   

 

2. Toss Brussels sprouts and walnuts in large bowl until well blended. Drizzle with dressing; 

toss to coat well. Serve immediately. 

 

Makes 5 servings. 

 

Nutrition Information Per Serving: 246 Calories, Fat 18g, Saturated Fat 2g, Protein 3g, 

Carbohydrates 18g, Cholesterol 0mg, Sodium 252mg, Fiber 3g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Green Beans with Bacon Mustard Vinaigrette 

 
Candied pecans and crumbled bacon give this classic side an exceptional sweet and salty crunch. 

Toss with a bold mustard and garlic vinaigrette just before serving. Photo credit: Julie Gransee 

from Lovely Little Kitchen. 

 

Prep Time:  10 minutes 

Cook Time: 12 minutes   

 

   2 pounds green beans, trimmed 

   6 slices bacon 

1/4 cup cider vinegar 

   3 tablespoons Zatarain’s
®
 Creole Mustard 

   1 tablespoon honey 

1/2 teaspoon McCormick
®

 Garlic Salt 

1/2 teaspoon McCormick
®

 Coarse Ground Black Pepper 

1/3 cup chopped candied pecans 

 

1. Cook beans in boiling water in large uncovered saucepan on medium-high heat 5 to 6 

minutes or until tender-crisp. Drain immediately and rinse with cold water. Let drain until 

dry or pat dry with paper towels before tossing with Vinaigrette. Set aside.   

 

2. Cook bacon in large skillet on medium heat until crisp. Remove bacon. Crumble and set 

aside. Remove all but 1 tablespoon drippings from skillet. 

 

3. Stir vinegar, mustard, honey, garlic salt and pepper into skillet with a whisk until smooth. 

Cook and stir on medium heat until mixture is slightly thickened. Remove from heat.  

 

4. Stir bacon into vinaigrette in skillet. Add beans and pecans; toss to coat well. Serve 

immediately or at room temperature. 

 

Makes 10 servings.  

 

Test Kitchen Tip: Candied pecans can be purchased in the produce or baking sections of the 

grocery store. Or, to make your own candied pecans, visit mccormick.com for Spiced Pecans 

recipe.  

 

Make Ahead: The green beans and vinaigrette can be prepared separately a day ahead. Do not 

toss together. Cover and refrigerate beans and vinaigrette separately. Remove from refrigerator. 

Let come to room temperature. Stir vinaigrette and toss with beans and candied pecans just 

before serving. 

 
Nutrition Information Per Serving: 97 Calories, Fat 5g, Saturated Fat 1g, Protein 4g, 

Carbohydrates 9g, Cholesterol 7mg, Sodium 328mg, Fiber 2g 

 

 



Spiced Cranberry Sangria 
 

Steep orange slices studded with cloves, cranberries and cinnamon sticks in sweet white wine 

and tart cranberry juice to create the perfect, delicately balanced holiday refreshment.  

 

Prep Time: 10 minutes 

 

   1 orange 

 16 McCormick Gourmet™ Whole Cloves 

   1 bottle (750 milliliters) sweet white wine, such as Moscato or Riesling 

   3 cups cranberry juice 

   1 cup fresh cranberries 

1/4 cup orange-flavored liqueur, such as Grand Marnier or orange juice 

       2 McCormick Gourmet™ Cinnamon Sticks 

       1 tablespoon McCormick
®
 Pure Vanilla Extract 

 

1. Cut orange into 8 wedges. Press 2 cloves into each wedge. Set aside.   

 

2. Mix wine, cranberry juice, cranberries, liqueur, cinnamon sticks and vanilla in large pitcher 

until well blended. Add orange wedges.   

 

3. Refrigerate 3 hours or until ready to serve. Serve in ice-filled glasses, if desired.   

 

Makes 6 (1-cup) servings. 

 

Test Kitchen Tip: If transporting Spiced Cranberry Sangria to a party, prepare recipe without 

adding the wine. Take the spiced cranberry juice in a clean, portable tightly covered beverage 

container leaving enough room for the wine. Then pour the bottle of wine into the container at 

the party. Serve and enjoy! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Candy Apple Slab Pie 

 
A fall-favorite carnival dessert gets the pie treatment. Sweet apples and cinnamon spice melt 

together in a delectable filling for a dessert that will have your guests begging for seconds. Photo 

credit: Julie Gransee from Lovely Little Kitchen  

 

Prep Time:  25 minutes 

Cook Time: 40 minutes  

 

   2 packages (14.1 ounces each) refrigerated pie crusts (4 crusts), divided 

   2 cups sugar 

1/4 cup cornstarch 

   1 tablespoon McCormick
®
 Ground Cinnamon 

   8 cups thinly sliced peeled Fuji apples (about 8 apples) 

 50 drops McCormick
®
 Red Food Color  

 

1. Bring crusts to room temperature according to package directions. Unroll pie crusts. Press 2 

of the pie crusts onto bottom and sides of 13x9-inch glass baking dish. Press seams of 

overlapping crusts in middle of baking dish together to seal.      

 

2. Mix sugar, cornstarch and cinnamon in large bowl. Add apples; toss to coat well. Add food 

color; toss to coat well. Spoon into pie crust. Top with remaining 2 crusts. Pinch edges of top 

and bottom crusts together to seal. Cut small slits in top crust. 

 

3. Bake in preheated 400ºF oven 35 to 40 minutes or until crust is golden brown and filling is 

bubbly. Cool on wire rack.    

 

Makes 16 servings.  

 

Nutrition Information Per Serving: 348 Calories, Fat 12g, Saturated Fat 5g, Protein 2g, 

Carbohydrates 58g, Cholesterol 10mg, Sodium 260mg, Fiber 1g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Caramel Apple Slab Pie 

 
Using the season’s signature flavors, this dish combines warm cinnamon spice, sweet honey 

crisp apples and crave-worthy caramel topping to create a delectable dessert that is the perfect 

finish to any meal. Photo credit: Julie Gransee from Lovely Little Kitchen 

 

Prep Time:  25 minutes 

Cook Time: 40 minutes  

 

      2 packages (14.1 ounces each) refrigerated pie crusts (4 crusts), divided 

1 1/2 cups sugar 

   1/4 cup cornstarch 

      1 tablespoon McCormick
®
 Ground Cinnamon 

      8 cups thinly sliced peeled Honey Crisp apples (about 8 apples) 

1 cup caramel topping, divided 

 

1. Bring crusts to room temperature according to package directions. Unroll pie crusts. Press 2 

of the pie crusts onto bottom and sides of 13x9-inch glass baking dish. Press seams of 

overlapping crusts in middle of baking dish together to seal.      

 

2. Mix sugar, cornstarch and cinnamon in large bowl. Add apples; toss to coat well. Spoon into 

pie crust. Drizzle with 3/4 cup of the caramel topping. Top with remaining 2 crusts. Pinch 

edges of top and bottom crusts together to seal. Cut small slits in top crust. 

 

3. Bake in preheated 400ºF oven 35 to 40 minutes or until crust is golden brown and filling is 

bubbly. Cool on wire rack. Drizzle with remaining 1/4 cup caramel topping to serve.     

 

Makes 16 servings.  

 

Nutrition Information Per Serving: 392 Calories, Fat 12g, Saturated Fat 5g, Protein 3g, 

Carbohydrates 68g, Cholesterol 10mg, Sodium 315mg, Fiber 1g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Cranberry Meringue Slab Pie 

 
Finding the perfect balance of sweet and tart flavors, this dessert uses cranberry sauce in the 

filling and a creamy meringue topping to provide a refreshing finish to any holiday meal. Photo 

credit: Julie Gransee from Lovely Little Kitchen 

 

Prep Time:  25 minutes 

Refrigerate:   4 hours 

Cook Time: 40 minutes  

 

      1 package (14.1 ounces) refrigerated pie crusts (2 crusts) 

1 2/3 cups sugar, divided 

   1/2 cup cornstarch 

      1 cup 100% cranberry juice  

      6 large eggs, yolks and whites separated 

      2 cans (14 ounces each) jellied cranberry sauce 

      1 teaspoon McCormick
®
 Pure Orange Extract 

1 teaspoon McCormick
®
 Cream of Tartar 

 

1. Bring crusts to room temperature according to package directions. Unroll pie crusts. Press 

crusts onto bottom of 13x9-inch glass baking dish. Fold edges of crust under and press 

together to form a thick crust edge. Press seams of overlapping crusts in middle of baking 

dish together to seal. Pierce crusts with a fork.  Bake in preheated 350°F oven 20 to 25 

minutes or until lightly browned. Cool on wire rack.    

 

2. Meanwhile, mix 1 cup of the sugar and cornstarch in large saucepan. Gradually stir in 

cranberry juice with wire whisk until well blended. Whisk in 6 egg yolks and cranberry sauce 

until well blended. (Some lumps may remain.) Whisking occasionally, bring to boil on 

medium heat. Boil 1 minute. Remove from heat. Stir in extract. Pour hot filling into baked 

pie crust. Cool on wire rack. Refrigerate at least 4 hours or overnight until chilled and set.   

 

3. For the Meringue, beat 6 egg whites in medium bowl with electric mixer on high speed until 

foamy. Mix remaining 2/3 cup sugar and cream of tartar in small bowl. Gradually add sugar 

mixture to egg whites, beating until stiff peaks form. Spread meringue evenly over cranberry-

filled pie, sealing edges of crust. Bake in preheated 400°F oven 4 to 6 minutes or until edges 

are lightly browned.  For best results, top and bake with meringue just before serving.   

 

Makes 16 servings.  

 

Nutrition Information Per Serving: 312 Calories, Fat 8g, Saturated Fat 3g, Protein 3g, 

Carbohydrates 57g, Cholesterol 74mg, Sodium 161mg, Fiber 0g 

 

 

 

 

 



Pecan Pie Bars 

 
A holiday favorite dessert with all the flavors of pecan pie in easy-to-make bar form. Great for 

cookie exchanges because you bake just one pan instead of multiple batches as you do for 

individual cookies. 

 
Prep Time:  15 minutes 

Cook Time: 45 minutes 

 

Spiced Crust: 

2 1/2 cups flour 

   1/2 cup confectioners’ sugar 

      2 teaspoons McCormick
®
 Ground Cinnamon 

   1/4 teaspoon salt    

      1 cup (2 sticks) cold butter, cut into chunks 

 

Pecan Topping: 

      3 eggs 

      1 cup light corn syrup 

      1 cup granulated sugar 

      2 tablespoons butter, melted 

      1 tablespoon McCormick
®
 Pure Vanilla Extract 

2 1/2 cups coarsely chopped pecans 

 

1. For the Spiced Crust, mix flour, confectioners’ sugar, cinnamon and salt in large bowl until 

well blended. Add butter; beat with electric mixer on medium speed until mixture resembles 

coarse crumbs. Press firmly into an even layer in foil-lined 13x9-inch baking pan.  

 

2. Bake in preheated 350°F oven 20 minutes or until golden brown.  

 

3. For the Pecan Topping, mix eggs, corn syrup, granulated sugar, butter and vanilla in large 

bowl until well blended. Stir in pecans. Pour over hot crust. 

 

4. Bake 25 minutes longer or until topping is slightly firm in the center. Cool in pan on wire 

rack. Cut into bars. 

 

Makes 24 (1 bar) servings.  

 

Nutrition Information Per Serving: 306 Calories, Fat 18g, Saturated Fat 6g, Protein 3g, 

Carbohydrates 33g, Cholesterol 46 mg, Sodium 113mg, Fiber 1g 

 


