ump Recipe Nutrition Data
Selected Entrée Portion Size -- Including Rice
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Egg Rolls:

| Jump Southwestern Chicken | 2 | 1581 | 615 | 68 | 26 | 012 | 138 | 2654 | 171 | 1.0 | 30 | 74 | 1134 | 05 | 924 | 04 |

[ Jump Vegetable | 2 | 86 | 548 | 61 | 09 | 018 | 00 | 3064 | 65 | 12 | 29 | 08 [27469] 90 | 349 [ 00 |

Entrées
General Tso Chicken 18 897.4 [ 2726 | 30.3 6.9 0.45 [ 63.0 [20055] 1222 [ 6.8 379 [ 31.6 [22980] 45 64.5 3.8
Hawaiian Chicken 18 771.6 | 184.7 | 205 3.2 0.47 | 372 | 3909 | 1216 | 26 359 | 227 | 8413 | 487 | 543 5.1
Hunan Beef 18 644.8 | 125.7 | 14.0 4.0 0.35 | 30.4 | 21006 1043 | 35 236 | 24.0 | 34060 486 | 714 5.3
Hunan Chicken 18 606.0 | 92.3 | 10.3 2.3 0.17 | 33.0 [ 20858 1024 | 35 236 | 24.6 | 34171 493 [ 744 4.5
Kung Po Beef 18 631.2 | 1715 | 19.1 4.1 0.35 | 30.2 |1358.4 | 88.0 3.4 75 254 [ 21934 4.1 91.3 5.5
Kung Po Chicken 18 592.6 | 138.3 | 154 2.4 0.17 | 32.8 | 1343.6 | 86.2 3.4 7.6 26.0 [ 22043 47 94.3 4.7
Orange Chicken 18 942.8 | 2728 | 303 6.4 047 | 651 |1853.3| 1347 [ 6.2 48.2 | 303 5.9 1.1 59.0 3.6
Pepper Steak 18 551.1 | 108.0 | 12.0 3.1 0.35 | 30.4 |1337.8| 87.1 2.4 8.5 211 | 9714 | 192 [ 741 5.2
Sesame Chicken 18 981.7 | 310.1 | 345 6.9 046 | 64.0 | 18252 1349 | 7.7 473 | 314 | 122 1.1 70.7 4.3
Beef and Snowpeas 18 555.8 | 108.1 | 12.0 3.1 0.35 | 30.4 | 1347.0] 86.6 33 8.8 223 | 26144 388 | 96.3 6.5
Chicken and Snowpeas 18 517.0 | 746 8.3 1.4 0.17 | 33.0 [1332.1[ 847 33 8.8 228 | 2625.4| 39.4 [ 99.3 5.7
Stir Fry Beef 18 660.4 | 1205 | 134 3.9 0.35 | 30.4 [ 1906.0| 109.3 | 26 29.3 | 229 [1300.9]| 187 [ 711 5.7
Stir Fry Chicken 18 621.5 | 87.0 9.7 22 017 | 33.0 [ 18911 1074 | 26 29.3 | 235 [ 13119 194 [ 741 4.9
Szechuan Beef 18 6453 | 122.8 | 137 4.0 0.35 | 30.2 | 20654 | 1044 | 28 252 | 233 [ 24169 37.1 | 56.1 4.9
Szechuan Chicken 18 606.7 | 89.5 | 10.0 2.3 0.17 | 32.8 | 2050.6 | 102.6 | 238 252 | 239 [ 24279 378 | 59.1 4.1
Beef and Vegetables 18 551.4 | 109.5 | 12.2 3.2 035 | 30.4 [ 13529 86.3 2.7 7.2 220 [ 20849 278 | 873 5.8
Chicken and Vegetables 18 512.6 | 76.0 8.5 1.4 0.17 | 331 |1338.0[ 844 2.7 7.1 22.6 | 20959 | 284 [ 90.3 5.0

Fried Rice:

[ Vegetable Fried Rice [ 18 [ 7285 ] 2806 | 312 | 46 | 0.00 | 109.2 [2389.6] 992 | 47 [ 128 | 152 [6040.1] 36.0 [ 1172 [ 59 |

|_Side Fried Rice | 18 [ 5978 ] 597 | 66 | 22 | 000 | 1323 [ 28833 1165 | 41 | 142 | 167 [6307.1| 13.0 | 1150 | 6.4 |

Noodles:

[ Vegetable Noodles [ 18 [ 9140 ] 3969 [ 441 | 66 | 0.00 | 737 [3429.1] 1096 | 32 [ 154 [ 236 [18384] 228 | 807 | 51 |

|_side Noodles | 18 [ 6883 ] 923 | 103 | 33 | 000 | 861 [32720| 1222 [ 34 | 144 | 268 [1719.8| 214 | 755 | 54 |

Although this nutritional data is based on standard portion products guidelines, variations in actual values can be expected due to seasonal influences, mineral
content of soail, diet of animal, fertilizer or growth hormone used, genetics of plant or animal, processing method, minor differences in product assembly per

ractaiirante and nthar fartnre  Actnial nuitriant valiiae will varv - All niitriant data chninild he viewead and he 1iead nnhs ac a Aniide
Nutritional data for Jump Proprietary products are based on actual laboratory testing, however various factors will influence your results, differences in moisture

content of samole. lenath and method of samble storaae. number of samble tested. and varvina methods of cookina or oreparina the food.



