
*Soups should be stored at or below 38 degrees F (but above 28 degrees F to prevent
freezing).

HANDLING INSTRUCTIONS

*Soups should never be frozen as recipes are formulated for fresh handling. 
*Soups must be reheated from a chilled state to at least 165 degrees F within 2 hours, and
held at that temperature for at least 15 seconds. 
*Once reheated, soups should be held at 150-155 degrees F for food service.

Item Number: 319

Bags per case: 2 

Case Height:   3 3/16

Item Number: 3192
Quarts (6/32oz)

 Gross Weight: 13.91 lbs
 Net Weight: 12 lbs
Shelf Life: 60 Days 

Ti-Hi: 13X12
Cases Per Pallet: 156
Case: Length:14.25

Case: Width:  9.25
Case: Height: 6
Cube: 0.45

UPC Code:6 35508 54816 9UPC Code:6 35508 54797 1 

Food Service (2/6.9lb)

Net weight of case: 13.8 lbs 

Shelf Life: 60 Days 

 Ti/Hi: 15X10

Cases Per Pallet: 150
 
Case Dimensions: 14'' x
7.25'' x 4.5'' 
Case Cube: 0.26 

  Item Number:3191
Pints (6/ 16oz)

Gross Weight: 7.94 lbs
Net Weight: 6 lbs
Shelf Life: 60 Days 

Ti-Hi:  13X20
 Cases Per Pallet:  260
Case Length: 14
Case Width:  9 3/8

Cube: 0.24

UPC Code:  6 35508 54779 7 

Gross weight: 14.4lb 

TURKEY CHILI W/ BEANS
For those craving a hearty full flavored chili without
the beef this is the one for you. Thick, chock full of

beans, peppers and ground Turkey you’ll never
know it’s not made with Beef. 

  Ingredients:
 Antibiotic free ground turkey (natural

flavoring), suntan peppers, red kidney beans,
double filtered water, yellow onions, diced

tomatoes (diced tomatoes, tomato juice, salt,
calcium chloride, citric acid), tomato paste,

dark brown sugar, cilantro, garlic blend
(garlic, expeller pressed canola oil), salt,
expeller pressed canola oil, curry powder

(coriander seeds, turmeric, fenugreek, garlic,
black pepper, cumin), lemon juice, chili

powder, ground cinnamon, cumin, ground
nutmeg, red pepper flakes, ground black

pepper, nisin preparation


