CAMPBELL'S
662015 - Campbell's Culinary Reserve New England Clam Chowder

Campbell's Culinary Reserve New England Clam Chowder is ready to serve on its own or can be customized with whatever's freshest in your kitchen. We've been
crafting soups for over 125 years-carefully selecting ingredients with options rich in protein, fiber, or vitamins. That's why with Campbell's Foodservice, you can be
proud to use and serve our soups all year to give guests ...

MARKETING

Nutrition Facts

Carefully Crafted: This creamy chowder is
made with tender clams, diced potatoes,

onions & celery. Simple Prep: Heat to 30 Servings per container

160°F and hold for serving. Stir often. Do . F .
not dilute.. Menu Inspiration: Serve on its Serving Size Amount per serving
own, as a savory side, or as a complement

to a classic sandwich or salad.. Only the Amount Per Serving

Good Stuff: No HFCS, no added MSG, no = 3 1 O
artificial flavors, no colors from artificial calorles

sources, and no added preservatives.
% Daily Value*

Total Fat 22 28%
Saturated Fat 14 g 70%
Trans Fat 1 g
o,
PRODUCT SPECIFICATIONS Cholesterol 95 mg 32%
Sodium 860 mg 37%
Code Dist Prod Code GTIN Calculated Pack Total Carbohydrates 20 g 7%
200000029009 662015 10051000290097 414.00 LB POUCH(ES) Dietary Fiber 1 g 4%
Total Sugars 4 g
Brand Brand Owner GPC Description Includes 1 g Added Sugars 29,
CAMPBELL'S CAMPBELL SOUP COMPANY Soups - Prepared (Frozen) Protein 8 g
|
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher = Child Nutrition Vitamin D 0.8 meg a%
16.916 LBR 15.997 LBR No United States Undeclared No Calium 70 mg 6%
Iron 1.5 mg 8%
Shipping Potassium 250 mg 6%
|
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To * The % Daily Values (DV) tells you how much a nutrient in a serving of food
conyributes to a daily diet. 2,000 calories a day is used for general nutrition
12 INH 9.7 INH 6.9 INH 0.465 FTQ 17x7 638 Days 0 FAH | 0 FAH advice.
ALLERGENS SERVING SUGGESTIONS INGREDIENTS
€ =Contains’; MC = "May Contain’; N = 'Free From’; UN = "Undeclared"; Enjoy as is or to accompany a salad or half INGREDIENTS: CREAM (MILK), POTATOES, WATER,
B e i e Tom Inareclents' 60.= ot sandwich. CLAM JUICE, CLAMS, ONIONS, CONTAINS LESS
X THAN 2% OF: ENRICHED WHEAT FLOUR (WHEAT
M"k- C PeanUtS -UN FLOUR, NIACIN, REDUCED IRON, THIAMINE
MONONITRATE, RIBOFLAVIN, FOLIC ACID), BUTTER,
Eggs - UN Tree Nuts - UN CELERY, MODIFIED FOOD STARCH, WHEY PROTEIN
CONCENTRATE, SALT, GARLIC, SUGAR, POTATO
Sov - UN ) Fish - C FLOUR, YEAST EXTRACT, NATURAL FLAVORING
¥ (COD), GARLIC, ONIONS, SPICE. *DRIED CONTAINS:

(&) Wheat - Shellfish - NI COD, WHEAT, MILK
Sesame - UN

HANDLING SUGGESTIONS PREPARATION & COOKING SUGGESTIONS

Min Product Lifespan from Production: 638 Days. Heat To A Minimum Temperature Of 175 Degrees F
Minimum Temperature: 0 Fahrenheit. Maximum (74 Degrees C) And Hold For 60 Seconds To
Temperature: 0 Fahrenheit. Ensure Uniform Heat Distribution. Pour Into Holding

Vessel And Stir As Needed.

MORE INFORMATION

Telephone : 1-800-879-7687




CAMPBELL'S
662015 - Campbell's Culinary Reserve New England Clam Chowder

Campbell's Culinary Reserve New England Clam Chowder is ready to serve on its own or can be customized with whatever's freshest in your kitchen. We've been
crafting soups for over 125 years-carefully selecting ingredients with options rich in protein, fiber, or vitamins. That's why with Campbell's Foodservice, you can be
proud to use and serve our soups all year to give guests ...

NUTRITIONAL ANALYSIS EF
Calories = 310 Total Fat 22 Sodium @ 860 mg
Protein | 8¢g TransFat | 1g Calcium | 70 mg
Total Carbohydrates = 20 g Saturated Fat 14 g Iron | 1.5 mg
Sugars 4g Added Sugars  1g Potassium | 250 mg
Dietary Fiber 1g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 95 mg
Vitamin A (IU) Vitamin D = 0.8 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @
MORE IMAGES
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