
COLLEGE INN

10024000302961 - College Inn 40% Less Sodium Chicken Broth in ...
Carefully crafted blend of tender meat, vegetables, herbs and spices.. Convenient, re-sealable carton to use as much as you need now or later.. Enhance gravy, marinade,
soup, stew, rice dishes, pasta dishes, stir-fry and more!

MARKETING

College Inn 40% Less Sodium Chicken Broth in
32oz Aseptic Carton. This delicious broth
provides the perfect cooking foundation with a
blend of tender chicken, vegetables, herbs and
spices. The exceptional flavor is low in fat, but
a fantastic addition to your cooking, taking it to
the next level. Use this versatile broth to create
flavorful soups, stews or pastas. Add to sauces
and gravies for a rich taste. Elevate mashed
potatoes, rice or other side dishes with a splash
of this broth for exceptional flavor. The
convenient, re-sealable carton opens easily
and stores well, allowing you to use as little or
as much as you need now or later. Whether
you're an amateur cook or an accomplished
chef, College Inn provides the tools to unleash
you...

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

2001481 10024000302961

Brand Brand Owner GPC Description

COLLEGE INN COLLEGE INN Soups - Prepared (Shelf Stable)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

25.9 LBR 24 LBR No United States Yes No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

14.94 INH 7.75 INH 8.44 INH 0.566 FTQ 15x5 541 Days 45 FAH / 110 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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0%

0%
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0%

0%

0%

0%

0%

0%

0%

*

Nutrition Facts
4 Servings per container
Serving Size  1 cup

Amount Per Serving

Calories

% Daily Value*

Total Fat 0

Saturated Fat 0 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 510 mg

Total Carbohydrates 0 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 1 g

Vitamin D 0 mcg

Calcium 8 mg

Iron 0 mg

Potassium 10 mg

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.

HANDLING SUGGESTIONS

Shelf stable, cover and refrigerate unused portion
after opening.

ALLERGENS

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 - N  Peanuts - N

 Eggs - N  Tree - N

 Soybean - N  Fish - N

 Wheat - N  Shellfish - INII

 Sesame - INII  Crustaceans - N

 AU - INII  Mustard - INII

 Molluscs - INII

INGREDIENTS

ROASTED CHICKEN BROTH, SALT, NATURAL
FLAVORS, YEAST EXTRACT, VEGETABLESTOCK
(CONCENTRATES OF ONION, CELERY ROOTAND
CARROT)..
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PREPARATION & COOKING SUGGESTIONS

Heat and serve

SERVING SUGGESTIONS

Main Dishes – Use broth to enrich the flavor of
soup, stew, chili, risotto, slow cooker meals, braises,
pot roast, pot pie, casseroles, curry, gumbo and
more. Side Dishes – Use broth instead of water to
prepare rice, couscous, quinoa, polenta, barley,
bulgur, grits, lentils or stuffing. Vegetables – Use
broth to steam or sauté vegetables. Use broth
instead of cream or milk in mashed potatoes.

MORE INFORMATION
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