Ivar's

112960 - Puget Sound Clam Chowder With Bacon

At lvar's Soup Company, we produce small batches of great products. We provide soups and sauces to the western half of the country, with quality
that you'll only find at a restaurant or your own kitchen. Our team is loyal and dedicated, and many of its members have more than 2 decades of
experience with us. That's becuase we're proud of what we do. So give us a try, and taste t...

PRODUCT SPECIFICATIONS

MARKETING

A distinctive Northwest-style chowder with
a tantalizing hint of bacon is made with
meaty clams harvested in icy ocean
waters. Main ingredients include ocean
clams, potatoes, bacon, onions and celery.
Ready to heat and eat!

Code GTIN Pack Description
2960 20030383195592 6/20 0Z
Brand Brand Owner GPC Description
Ivar's Ivars Inc Soups - Prepared (Perishable)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
9LBR 75LBR No United States Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
14.4 INH 9.6 INH 4.6 INH 0.37 FTQ 12x10 81 Days 35 FAH [ 37.5 FAH

Traceability Regulation

Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Nutrition Facts

2 Servings per container
Serving Size

245 grams

Amount Per Serving

Calories 320
% Daily Value*
Total Fat 23 g 29%
Saturated Fat 13 g 65%
Trans Fat 0 g
Cholesterol 15 mg 5%
Sodium 920 mg 40%
Total Carbohydrates 28 g 10%
Dietary Fiber 1 g 4%
Total Sugars 2 g
Includes 2 g Added Sugars 4%
Protein 10 g
Vitamin D 0 mcg 0%
Calcium 90 mg 6%
Iron 1.7 mg 10%
Potassium 130 mg 2%

* The % Daily Values (DV) 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.

INGREDIENTS

Store in refrigerator until ready to heat and eat. Use
within 6 days of opening.---UNIT UPC:
030383195598---

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;
INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’
; 60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - C Peanuts - N
Eggs - MC Tree - MC
Soybean - C Fish - C

Wheat - C Shellfish - C
sesame-MC (1) Crustaceans - C
(1) Molluscs - €

CLAM STOCK (WATER, CLAM BASE [COOKED
CLAMS, SALT, YEAST EXTRACT, NATURAL FLAVOR
{CONTAINS COD}, UNSALTED BUTTER [CREAM
{MILK}], POTATO FLOUR, SUGAR, ONION POWDER,
GARLIC POWDER]), CLAMS AND CLAM JUICE
(CLAMS, CLAM JUICE, SODIUM PHOSPHATE {TO
RETAIN NATURAL JUICES}, SALT, CALCIUM
DISODIUM EDTA {TO PROTECT COLORY}),
POTATOES (POTATOES, SODIUM ACID
PYROPHOSPHATE), CHOWDER MIX (COCONUT OIL,
CORN SYRUP SOLIDS, SODIUM CASEINATE {A MILK
DERIVATIVE}, ARTIFICIAL COLOR, SUGAR, MONO-
AND DIGLYCERIDES, SODIUM SILICOALUMINATE,
DISODIUM PHOSPHATE, SODIUM STEAROYL
LACTYLATE, SOY LECITHIN), BACON (CURED WITH
WATER, SALT, SODIUM PHOSPHATE, HONEY,
SODIUM ERYTHORBATE, FLAVORING, SODIUM
NITRITE), CANOLA OIL, ENRICHED WHEAT FLOUR
(WHEAT FLOUR, NIACIN, REDUCED IRON, THIAMINE
MONONITRATE, RIBOFLAVIN, FOLIC ACID),
DEHYDRATED ONION, MODIFIED CORN STARCH,
CULTURED DEXTROSE (MALTODEXTRIN,
CULTURED DEXTROSE), SALT, DEHYDRATED
CELERY, CHOWDER SEASONING (GARLIC
POWDER, SPICE, DISODIUM INOSINATE AND
DISODIUM GUANYLATE, SALT, SPICE EXTRACTIVE),
LEMON JUICE CONCENTRATE, NISIN PREPARATION
(SALT, NISIN PREPARATION)CONTAINS: FISH (COD),
MILK, TREE NUTS (COCONUT), SOY, WHEAT
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PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION

Microwave: Remove lid and inner seal; cover Ivar's Clam Chowder is ready to heat and eat.
loosely. Microwave on HIGH for 2 minutes. STIR

CHOWDER THROUGHLY and replace cover.

Microwave an additional 1-2 minutes or until hot. Let

sit in microwave for 1 minute. Stove top: Pour

chowder into heavy sauce pan. Bring to a gentle

simmer over medium heat, stirring frequently until

hot.




