
Bags per case: 2 

Item Number: 3682
UPC Code: 6 35508 54868 8
 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

Item Number: 368
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 

UPC Code: 6 35508 54833 6 

Gross weight 14.4lb 

ITALIAN STYLE WEDDING 

Ingredients: 

Quarts (6/32oz)
  Item Number: 3681

Pints (6/ 16oz)

UPC Code:  6 35508 54867 1
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
Case Height :  3 3/16
Cube: 0.24

Misnamed, this classic soup is not customarily
served at weddings but rather is a wedding of

simmered meats with fresh vegetables in a
memorable combination. 

 Chicken stock (water, antibiotic free chicken bones,
carrots, celery, onions, garlic, black peppercorns, bay
leaf, dill, parsley), yellow onions, beef meatballs (beef,

water, soy protein concentrate, breadcrumbs
[unbleached wheat flour, salt, yeast], seasoning blend
[salt,garlic powder, onion powder, black pepper, dried

parsley], egg whites, Romano cheese [pasteurized
sheep milk, salt, rennet], soy lecithin], celery,

spinac.h, carrots, orzo, (durum wheat semolina, water,
niacin, iron [ferrous sulfate], thiamin mononitrate,
riboflavin, folic acid), garlic blend (garlic, expeller

pressed canola oil), salt, basil, expeller pressed canola
oil, nutritional yeast (dried yeast, niacin, pyridoxine
hydrochloride, riboflavin, thiamine hydrochloride,
folic acid, cyanocobalamin), ground black pepper,
crushed red pepper, oregano, nisin preparation. 

Contains: Wheat, Soy, Egg, Milk 

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


