
French Onion Soup 

 

PRODUCT DESCRIPTION 
Chopped onions are incorporated in a savory beef 
stock with garlic, a touch of sugar, and other 
spices. Turn this soup into a timeless favorite by 
adding your favorite croutons and melted cheese 
 

Dilgard Item # 
40389 
 

Vendor Item # 
165370 

INGREDIENTS 
ONIONS, WATER, BEEF SEASONING (HYDROLYZED SOY AND CORN GLUTEN PROTEINS, SALT, 
DEXTROSE, AUTOLYZED YEAST, SUGAR, COTTONSEED OIL, CARAMEL COLOR, NATURAL 
FLAVOR, DISODIUM INOSINATE, DISODIUM GUANYLATE, TARTARIC ACID), BEEF TYPE FLAVOR 
(HYDROLYZED CORN GLUTEN, HYDROLYZED SOY PROTEIN, HYDROLYZED WHEAT GLUTEN, 
SUNFLOWER OIL, FLAVOR), CONTAINS 2% OR LESS OF: SOYBEAN OIL, GELATIN, SALT, ONION 
POWDER, YEAST EXTRACT (CONTAINS SOYBEAN) 

Storage/Shelf Life 
730 days at -10°F to 15°F 

Packaging Qty 
4, 4 lb 

Piece Count 
NA 

Product Benefits 
Customer favorite! 

 

Preparation 

1. Remove all the clear plastic film from the top of the tub by cutting around the 

edges with a knife. 

2. Invert the opened tub over a clean pot or soup kettle and twist the tub slightly 

until the frozen product "pops" out like an ice cube. If product has been 

thawed ahead of time, you many need a rubber scraper to help remove the 

entire product from the tub. 

3. Check label instructions. If the product is a concentrate, fill the empty tub 

with water or milk to the "2 qt. fill line." Add the liquid to the concentrate in 

the pot or kettle. 

4. Cover and heat slowly, stirring occasionally, until product reaches 180 degrees 

F for 10 minutes. It is important to hold cream soups at 180 degrees F for 10 

minutes to allow the starch system to fully develop. Otherwise, these products 

will have a thin consistency. 

5. Reduce heat and hold products at 150 degrees-160 degrees F for service. 
 

Serving Serving Serving Serving     
Suggestions:Suggestions:Suggestions:Suggestions:    
 
Garnish with oversized French 
bread croutons and shredded 
provolone cheese or melted 
swiss 

 
 


