RE-PACKING SOUP IN CUPS
Edited 4.19.13
Two Color Process for Coated Paper
Brown: C39 M70 Y89 K43
Orange: C6 M71 Y100 K32

Make the most of your soups and your cooler space
with a customer-friendly grab-and-go program.

RE-PACKING:
Process must be performed in a clean, sanitized environment using food-handling gloves with clean and sanitized
utensils. Frozen product should be thawed at temperatures at or below 41°F prior to repacking. FDA Food Code,
Section 3-501.17 mandates that date-coding of soups re-packed into cups is based on the temperature at which the
user fills the container. Please use the date-coding guide below as a reference and make sure your soups have at
least this much shelf life left before labeling.

When product is stored at or below 41 °F, product can be labeled with a Use-By date up to a maximum of
7 days; the day of preparation is Day 1.

LABELING:
For repacking soups into grab-and-go retail cups, we have created easy to use LABEL TEMPLATES (kettlecuisine.
com/support/labels) that can be applied directly to the cups. The labels offer variety name, ingredients, allergens and
nutrition facts (based on 8 oz. serving size) and can be printed on standard Avery brand labels size 5163.
We also offer HEATING INSTRUCTIONS labels for Avery brand labels size 5160, which can be found by scrolling to the
bottom of the Labels page.

Packaging and labels are suitable only for repacking/relabeling of product which will be sold on premises
or served directly to consumers. They are not suitable or compliant for distribution for retail sale.
Information detailed on this page is intended as a guideline only. Kettle Cuisine is not responsible for the regulatory
compliance of re-packaged products. Customers are encouraged to review local, state, and Federal regulations to
ensure they remain in compliance with applicable laws.

REPACKING SOUPS IN CUPS
The MARKETING SUPPORT page of our website provides a suite of tools and resources to help you sell more soup
including handling instructions for repacking soups into cups and print-your-own labels.

HOW TO:
1. Visit www.kettlecuisine.com
2. Click on MARKETING SUPPORT in the footer
3. In REPACKING LABELS, choose the product label
and/or HEATING INSTRUCTIONS
4. Click on a soup to DOWNLOAD a PDF file
5. PRINT on appropriate standard Avery labels
6. PLACE label on clean, dry deli cup

Tomato Bisque
Ground Tomatoes (tomatoes, salt, naturally derived citric acid), Vegetable Stock (water, onions, cabbage,
celery, mushrooms, carrots, turnips, black peppercorns, mustard seed, dill weed, thyme, bay leaves,
marjoram), Light Cream (milk, cream), Heavy Cream, Carrots, Onions, Tomato Paste (tomatoes, naturally
derived citric acid), Water, Basil, Soybean Oil, Corn Starch, Garlic, Sea Salt, Spices. Contains Milk.

Cal: 170

Total Fat: 11g

Sat Fat: 6g

Sodium: 600mg

Total Carb: 15g

Fiber: 3g

Trans Fat: 0g

Chol: 40mg

Sugars: 9g

Protein: 3g

Nutritional information based on 1 cup (8oz) serving

Avery 5163
(actual size)

Avery 5160
(actual size)

For more information on our products and how to buy them contact Kettle Cuisine.
www.kettlecuisine.com • 617-409-1100

