KETTLEJCUISINEw

Butternut Squash & Apple Soup

A blend of puréed butternut squash, caramelized onions and handcrafted chicken stock with Granny Smith Nutrition Facts
apples, a touch of light cream and a pinch of nutmeg. sl
Serving size 1 cup (245g)
INGREDIENTS: Amount per serving
Butternut Squash, Water, Apple, Light Cream (milk, cream), Onions, Butter Calories 1 70
(cream, salt), Honey, Amontillado Sherry (grape wine [amontillado % Dally Volue!
medium], alcohol), Corn Starch, Sea Salt, Dried Rosemary, Allspice, Cloves Loty Lo
o ! ’ ’ ! ! ’ Saturated Fat 8g 10%
Nutmeg, White Pepper. Trans Fat Og
Cholesteral 30mg 10%
Sodium 360mg 18%
Total Carbohydrate 23g 8%
Dietary Fiber 3g 1%
Total Sugars 10g
Includaes 4g Added Sugars 8%
Protein 29
. . |
Contains Milk. Vitamin D 0.6meg 4%
Caloium 80mg 6%
Iron 0,9mg 8%
Potagsium 430mg 10%
*The % Daily Valug f&il5 you haw much a ruiniant in a
sarving af food contriutes to a daiy diet. 2,000 calories a
day is used for general nulrition advce.

MFG CODE RECIPE CODE GTIN PACK SIZE SHELF LIFE

700216 500045 00667978049174 4-4# Bags/Case 15 months from manufacture

FROZEN HANDLING INSTRUCTIONS:

Hold at a frozen state 0-15°F until time of use. Thaw under refrigeration for approximately 24-36 hours at or below
40°F. Heat to 165°F as quickly as possible by placing pouches in a water bath, kept preferably around 180 -190°F or
by pouring thawed product into double boiler (stirring constantly to avoid scalding).

PALLET CONFIGURATIONS: 17 x 6 (102) CASE DIMENSIONS: 11.8125” x 9.3125” x 5.875” Technical data as of 1/31/2023. Subject to change.
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