Enjoy the tangy,
sweet taste of owr
I¥’s Not Cranberry
Sauce. Made with
the same unigue

cranberry goodnesy
ay real cranberry

sownee, UF addsy o

Little sometiring
extra to- your meal
at holiday tHime or
any tHime of year.

Blood Rage (1987)

“It’s Not Cranberry Sauce” Prop Can Label

NETWT 94 OR B97)

FOR BEST QUALITY USE BEFORE DATE STAMPED ON BOTTOM OF CAN

Nutrition Facts

3 servings per container

Serving size (709)
. ]
Amount Per Serving
Calories 110
% Daily Value*
Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat 0g
Sodium 10mg 0%
Total Carbohydrate 28g 10%
Dietary Fiber 1g 4%
Total Sugars 25g
Includes 24g Added Sugars 48%
Protein Og 0%

Not a significant source of cholesterol, vitamin D, calcium,
iron, and potassium

*The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

INGREDIENTS: BLOOD, GUTS, HIGH FRUCTOSE
CORN SYRUP, WATER, CORN SYRUP.

MANUFACTURED & DISTRIBUTED BY:
It's Not Cranberry Sauce, Inc.
Charmington, USA

Our Commitment to Quality

We gaurantee your complete satisfaction with
our product or we will replace it. Please have
entire package available when calling with any
comments or questions, 1-800-NOT-CRAN.

How to Prepare Canned
Not Cranberry Sauce:

Open the can with a can
opener or a machete. This
may sound obvious, but
most (if not all) canned
cranberry sauces are actu-
ally meant to be opened
from the bottom of the
can. After opening, run a
knife around the jellied
sauce to help loosen it
from the can. Gently slide
the jelly onto a platter.
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Blood Rage (1987)

“It’s Not Cranberry Sauce” Prop Can Label (Distressed)

Enjoy the tangy,
sweet taste of owr
¥’y Not Cranberry
Sauce. Made with
the same unigue

cranberry goodness
as real cranberry

souce, U addy o

Little sometiring
extra to- yowr meal
at holiday time or
any time of year.
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FOR BEST QUALITY USE BEFORE DATE STAMPED ON BOTTOM OF CAN

Nutrition Facts

3 servings per container

Serving size (709)
Amount Per Serving
Calories 110
% Daily Value*
Total Fat 0g 0%
Saturated Fat Og 0%
Trans Fat 0g
Sodium 10mg 0%
Total Carbohydrate 28g 10%
Dietary Fiber 1g Ay 2 4%
Total Sugars25g
Includes 24g Added Sugars 48%
Protein Og 0%

Not a significant source of cholesterol, vitamin D, calcium,
iron, and potassium

*The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

INGREDIENTS: BLOOD, GUTS, HIGH FRUCTOSE
CORN SYRUP, WATER, CORN SYRUP.

MANUFACTURED & DISTRIBUTED BY:
It's Not Cranberry Sauce, Inc.
Charmington, USA

Our Commitment to Quality

We gaurantee your complete satisfaction with
our product or we will replace it. Please have
‘entire package available when calli h any

How to Prepare Canned
Not Cranberry Sauce:

Open the can with a can
opener or a machete. This
may sound obvious, but
most (if not all) canned
cranberry sauces are actu-
ally meant to be opened
from the bottom of the
can. After opening, run a
knife around the jellied
sauce to help loosen it
from the can. Gently slide
the jelly onto a platter.
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