THE FRESH ADVANTAGE
- OF FROZEN

HEINZ SOUPS are frozen at the peak of freshness, preservmg
- flavor integrity and nutritious ingredients.
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www.kraftheinz-foodservice.com



FROZEN PRODUCTS CAN HELP DELIVER VALUE
FOR OPERATORS FOCUSED ON SOLUTIONS FOR
FRESHNESS, STORAGE, AND PREPARATION:

LOOKING FOR THE FRESHEST TASTE AND NUTRITION?

More flavor: Flash-freezing vegetables locks in their just-picked
flavor and texture

Locked in nutrients: Flash-freezing vegetables maintains nutritional
values at a higher percentage than canned or even fresh vegetables

Frozen soups allow you to carry a diverse mix of soups to satisfy
customer demand and keep their menu rotation fresh

LOOKING TO BALANCE REFRIGERATED AND
FROZEN STORAGE?

No preservatives: Since freezing keeps our soups fresh naturally,
we don’t need to use added preservatives

Refrigerated storage requires more maintenance, as shelf life
requires frequent inventory turnover

HEINZ frozen soups can be refrigerated up to 48 hours after
the soup had been thawed

LOOKING TO STREAMLINE PREPARATION AND :
MAINTAIN A HIGH QUALITY, CONSISTENT ENTREE?

Less costly: The handling and availability of fresh vegetables
results in surcharges from suppliers

Preparing HEINZ frozen soups take minutes not hours!
Cost per ounce is measureable every time

For more products-and récipe development,
check out our Kraft Heinz Foodservice website:
www.KraftHeinz-Foodservice.com
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DID YOU KNOW
- ABOUT HEINZ
SOUPS?

HEINZ soups allows you to carry
a diverse mix of soups to satisfy
customer demand and keep their
menu rotation fresh

With HEINZ frozen soups, you have
more time to focus on presentation
and customization

HEINZ frozen soups can be

used as an ingredient - Please visit
www.kraftheinz-foodservice.com
to see other recipe builds

and more information

KraftJHeinz



BAG PREPARATION

1. Soup can either be heated in its unopened bag (in a large
pot or commercial steamer) or after it has been opened
and poured into a heating container.

— e |f you choose to heat by putting an unopened bag into a pot, do not
overload the pot. The bag must float freely in the water to avoid damage
—  to packaging material.

[~ e If using a commercial steamer, place the unopened bag on a tray or perforated pan
and place in the steamer.

2. Whichever method you choose, lower heat and simmer until product reaches 185°F
for 10 minutes. Heating time can vary, approximately 60 minutes if frozen or 45
minutes if previously thawed. Internal temperature of a bagged product can be
determined by folding the unopened bag around a stemmed thermometer. Do not
puncture bag.

Note: It is important to hold cream soups at 185°F
for 10 minutes to allow the starch system to fully develop. > 5/

] ' i i |
Otherwise, these products may have a thin consistency.

A

3. If heating in the bag, carefully remove hot bag from the water, cut a corner to form
s v a spout, and pour contents into a serving container.

4. Reduce heat and hold product at 150°F to 160°F for service.

150°F-160°F

For more business-building soup products and support, visit us online at www.heinzsoups.com. | souPs |
MADE FOR YOUR WORLD.



HOW TO HANDLE LEFTOVERS

e |deally, products should be discarded after 6 hours, but leftovers can be safely stored and reused.

e Always rapidly cool leftovers—from 135°F to 70°F within 2 hours, and from 70°F to 41°F
(or lower) in an additional 4 hours.

e Leftover soups and sauces can be held up to 3 days at 41°F or lower.
e Never store any product that has curdled or broken down or been contaminated in any way.

e Never combine leftovers with a fresh batch or cool down and reheat them a second time.

STORAGE AND SHELF LIFE

The maximum shelf life of unopened soup varieties held at O°F or colder:

e 12 months for products containing tomatoes or tomato paste (Note: After
that time, quality remains good, but the color may become more orange.)

e 24 months for all other soups, chilis, and sauces

Vegetable Beef "
[tem #78001380

For more business-building soup products and support, visit us online at www.heinzsoups.com. | soupPs |
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4 BEAN BAKED
557008 pean

BOSTON CLAM
557086 CHOWDER

CALIFORNIA
557012 iemiEY

CHEDDAR
557024 pAKED POTATO

CHEESEBURGER A unigue soup with & hearty chesse fiavor, feefuring 8% EA

557020 cpoWDER

CHEESY
557022 CHICKEN
TORTILLA

CHICKEN

CHICKEN &
557014 pyMPLINGS

CHICKEN
557016 noopLE

CHICKEN POT
557021 oiE FiLLING

CHICKEN WITH
SS7017 \wi D RICE

CHUCKWAGON
557013 copug

CREAM OF POTATO  crisp calery are cooked in a heavy cream stock thal'’s 84 EA

557028 W/ BACON

HOMESTEAD
587071 \EGETABLE BEEF

[TALIAN WEDDING
857097 gqp

557072 LASAGNA SOUP

MAGC & CHEESE
557073 eNTREE

557074 MAC & BEEF ENTREE  and onions blandad into 5 zesty tomato saucs, then  7# EA 3

557088 SLOPPY JOE

557095 WISCONSIN CHEESE ooy QmeGD8 s 8L O0F ‘6:

Pork and beans, kidnsy baans, red beans and lime

beans, blanded fogether in & rich smoksey tomalo sauce. gFEA

A Combinafion of hesvy cream and milk provide ffie rich
bade for the classic soup, with @ mix of clams, polafoes, 8# EA
mild whitefish, celary, and onions. Seasoned with garfic,

A thick American cheese soup loedsd with broccoli, cau-

lifioveey, onlons, and carrofs. SFEA

Reminiscent of baked potafo with the works, this soup
features jarge cuts of potato, cured ham, onion, celery, 8% EA
and carrofs blended togsthar in a perfsctiy seasoned,

ground besf, shredded potatess, and onions.

A craamy blend of cheese and tomaloas combinad with
diced chicken, falapenas, gresn peppers, garlic, onion, 8% EA
and suthentic Mexican spices.

A thick, seesoned gumbe that's full of tomatoss, okra,
celery, chicken, and red peppers. The ssasonings &nd &% EA
spices are authientic New Orlsans flavors creating a sig-

Juicy chicken end tender dumplings are perfecily paired o# EA
in a creamy broth with soft carrots and crisp celery.

Oid-fashioned thick noodles, chunks of chicken and 8% EA
vegelables in a chicken broth. This one's a classic.

Thick, rich chicken stew loaded with chicken meai, car-
rots, oslery, and peas. Use as 5 filing or & topping. With 8% EA
a flaky crust, this one's a winner every time.

Overflowing with fender, succulent chickan and penscily
complzmanted by flavoriul wild rice, fresh carrols, and 8# EA
celery in a delactabel light brafh.

Lean ground beef in a zesty tomato saucs, with kidney 2% EA
beans and the right amount of spicas.

Diced patzioes, sliced onion, tsnder carrols, and

seasoned with gerlic, parsiay and savary pieces of
realy bacon thatf dd a light smokiness.

Qur heartisst vanely 1s maae form beei-flevorad to-
mato broth loaded with lean beel, onions, fometoes, 82 EA
carrols, comn, cabbags, cslery, potatoes, green
beans, and peas.

italian meatballs, garbanzo, and kidney beans, on- &
jons, ecini di pepe pasis, celery, zucchini, ascarcle 8% EA
and red peppars, all in a chicken broth.

Lean ltalian sausage, fresh ground beef, g special v
Ifesagna noodle in a rich fomato broth spiced with 82 EA
ganic and oragano. Top it off with graled Mozzarelio :
or Parmesan cheess.

Perfectly cooked macaroni pasta with a creamy
cheese ssuce thal's made with real, aged chedder T# EA
cheese.

tossed with macaron pasta for a reslly special fasfe.

Lean ground baef in a rich fomato sauce flavared 62 EA
with green psppers, onian, and calsry

A smooth, smoky fiavorsd cheese soup with bites of 82 EA



