Lables are compatable with Avery Labels 15664, 18664, 45464, 48264, 48464, 48864, 5164, 5264, 55164, 5524, 55264, 55364, 55464, 5664, 58164, 58264,
8164, 8254, 8464 and 8564.

Gluten Free ~ Dairy Free
Orange Beef Lettuce
Wraps Filling

Directions: Thaw and heat

over medium low heat until
heated through. Put a small
amount of meat mixture onto
a lettuce leaf and top with
desired toppings. Fold over
leaf and eat. Serve with rice
if desired.
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