
INGREDIENTS:

MFG CODE RECIPE CODE GTIN PACK SIZE SHELF LIFE

REFRIGERATED HANDLING INSTRUCTIONS:
Store at 30-38ºF.  Heat to 165ºF as quickly as possible by placing pouches in a water bath (kept preferably around 
180 -190ºF) or by pouring product into double boiler (stirring constantly to avoid scalding).

PALLET CONFIGURATIONS: 14 x 7 (98) CASE DIMENSIONS: 14.875” x  8.25” x 5”

New England Clam Chowder Gluten Free Pork Free 

Light Cream (milk, cream), Potatoes, Fish Stock (water, cod bones, 
haddock bones, onions, celery, black pepper, thyme, mustard seed, bay 
leaves), Sea Clams (sea clams, water), Chopped Cockle (clam meat), 
Onions, Rice Flour, Butter (cream, salt), Celery, Sea Salt, Clam Broth 
(dehydrated clam broth, maltodextrin), Sunflower Oil, Worcestershire 
Sauce (distilled vinegar, molasses, corn syrup, water, salt, caramel color, 
garlic powder, sugar, spices, celery seed, tamarind extract, natural flavor 
[contains sulfites]), Black Pepper, Garlic. 

702913 10667978015084

Contains Fish, Milk, 
Shellfish. 

A gluten free, pork free version of New England favorite, made with a rice flour roux, tender clams, light 
cream, diced potatoes and sautéed onions.

2-8# Bags/Case 45 days from manufacture501543
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