SOUP SUPREME
Chicken Enchilada with Smoked Paprika Soup

Slow-simmered chicken, corn, black beans, tomatoes, green chilies, onions, peppers and jalapefios finished with Nutritlon Facts
cheddar cheese and smoked paprika. - -
pap Serving size 1 cup (245g)
INGREDIENTS: Amount per serving 1
. . . Calories 80
Water, Chicken Meat, Black Beans, Diced Tomatoes in Juice (tomatoes,
. . . L . . % Daily Value*
tomato juice, calcium chloride, citric acid), Corn, Light Cream (milk, ToIFatss * Daily 31‘;:/
cretam), Green Chili Peppers, Roasted.Sweet Corn, Roasted Red Peppers, Saturated Fat 3g %
Chicken Flavor Broth Concentrate (chicken stock, natural flavor, salt, Trans Fat 0g
chicken fat), Onions, Corn Flour, Cheddar Cheese (pasteurized cow's milk, Cholesterol 30mg 10%
cheese culture, salt, enzymes, annatto), Soybean Oil, Tomato Paste, Broth Sodium 960mg 42%
Concentrate (natural flavor, water, salt, vegetable oils [olive, palm], Total Carbohydrate 189 %
. ’ : . -
xanthan gum), Garlic, Jalapeno Peppers, Corn Starch, Cumin, Yeast Extract ?'Tt‘?rsy F'berjg %
o . . otal sugars
(yeast extract, salt), Chili Powder, Cilantro, Sea Salt, Turmeric, Smoked 9ar8 °9
i Includes 0g Added Sugars 0%
Papr|ka. Protein 10g
. . |
Contains: Milk. Vitamin D Omcg 0%
Calcium 80mg 6%
Iron 2mg 10%
Potassium 235mg 6%
*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

MFG CODE RECIPE CODE GTIN PACK SIZE SHELF LIFE

910068 502318 667978011973 4 - 41b. bags/case

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).

15 months from manufacture

KETTLEJCUISINE‘

PALLET CONFIGURATIONS: 17 x 6 (102) CASE DIMENSIONS: 11.8125” x 9.3125” x 5.875”

Technical data as of 6/28/2022. Subject to change.
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