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Roasted Red Pepper & Gouda Soup

A sweet and savory blend of roasted red peppers, diced tomatoes and tangy gouda cheese blended with
heavy cream, sauteed onions and roasted garlic, finished with smoked paprika, black pepper and basil.

INGREDIENTS:

Water, Roasted Red Peppers, Diced Tomatoes (tomatoes, tomato juice,
salt, citric acid), Gouda (pasteurized cow's milk, salt, cheese culture,
microbial rennet), Fire Roasted Tomatoes (tomatoes, tomato juice, citric
acid, calcium chloride), Heavy Cream, Onions, Tomato Paste (tomatoes),
Whole Milk (milk, vitamin D3), Sugar, Corn Starch, Sea Salt, Canola Qil,
Roasted Garlic, Butter (cream, salt), Smoked Paprika, Black Pepper, Dried
Basil.

Contains Milk.

Nutrition Facts
Serving size 1 cup (245g)
I
Amount per serving
Calories 210
% Daily Value*
Total Fat 13g 17%
Salurated Fat Tg 35%
Trans Fat Og
Cholesterol 40mg 13%
Sodium 1260mg 55%
Total Carbohydrate 19g T%
Dietary Fiber 20 T%
Total Sugars 10g
Includes 6g Added Sugars 12%
Protein 7g
I
Vitamin D Omog 0%
Calcium 258mg 20%
Iron 1mg 6%
Potassium 336mg &%
*The % Daily Vake tells you how much & nurient in &
serving of fond corribules o 8 daily Sel 2 000 calones &
day is weed for general ndnbon stdvice

MFG CODE RECIPE CODE GTIN PACK SIZE SHELF LIFE

702726 501401 10667978013936 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 7/8/2022. Subject to change.
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