Cream Of Potato Soup

PRODUCT DESCRIPTION

Dilgard Item #

INGREDIENTS

POTATOES, SKIM MILK, CREAM (MILK), CARROTS, VEGETABLE OIL (CORN, COTTONSEED,
AND/OR CANOLA), MODIFIED FOOD STARCH, CELERY, DEHYDRATED SKIM MILK, ONIONS,
CONTAINS LESS THAN 2% OF: SALT, BLEACHED ENRICHED FLOUR (WHEAT FLOUR, WHEAT
STARCH, NIACIN, FERROUS SULFATE, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID),
SOY PROTEIN CONCENTRATE, SPICE, DISODIUM GUANYLATE, DISODIUM INOSINATE,
FLAVORING, ARTIFICIAL FLAVORING, ACETIC ACID.

Storage/Shelf Life
638 days @ 0°F

Packaging Qty
3,41b

Piece Count
Approximately 43 servings per container

Product Benefits

Yields approximately 384 fluid oz. Available in a range of authentic flavors that
make it simple to deliver customer favorites every day

Preparation

Ready to Eat - THIS PRODUCT HAS NOT BEEN FULLY COOKED BEFORE FREEZING.
CAREFULLY FOLLOW THE RECOMMENDED COOKING TIMES AND TEMPERATURES TO
ENSURE COMPLETE COOKING. Cooking Directions: This product may be tempered
up to 48 hours in a 40 degrees F. refrigerator prior to cooking. Peel back plastic
film starting from one edge. Keep film to view cooking directions. 1. If soup is
frozen, run knife around soup blocks in trays to loosen. Empty the 2 trays of soup
into large saucepot. 2. Fill both of the trays with water (64 fl. oz. in total). Add to
saucepot. 3. Heat to a boil over medium-high heat, stirring frequently. Reduce
heat to low. Boil gently, stirring frequently to break up any frozen pieces, until
temperature reaches 190 degrees F. 4. Transfer to holding kettle or steam table.
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Campbell’s Signature Frozen Soup Cream
of Potato and Ham Vendor Item #
08166
Serving
Suoggestions:

Great as a soup or recipe
base.




