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Knorr® Professional A
Soup du Jour
consistently delivers 7%
scratch-like taste, O

on-trend flavors Mj_EZ'“‘*m‘f%"”5559&%:W 4 m" p—
and withtheadded % 1 ©
convenience of a

shelf stable format.
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For more information and recipe ideas visit ufscom




Consistent, Flavor & Performance

First time cook ingredients unleash the truearoma

ofthesoup

Product versatility - alsoworksgreat for sauces and

stews

4-hour holdtime

Glutenfree, suitable for vegan diets (*no animal
by-products), suitable for vegetariandiets and
reduced sodium options available*

Dry format, norefrigerationneeded; 12-18

months shelf-life

Freeze thaw stable

OurRange of Solution to Suit Your Menu

’DESCRIPTION GTIN DISTRIBUTOR CODE ’DESCRIPTION GTIN DISTRIBUTOR CODE
BUTTERNUT SQUASH 4 15.520z 10068400001994 ITALIAN WEDDING 4 18.20z 10048001253237
THREE BEAN VEGETABLE CHILI 10068400002236 TOMATO BISQUE WITH BASIL 10068400002342
CHICKEN TORTILLA 4 14.402z 10048001241692 CLAM CHOWDER 4 27.00z 10048001253312
CHICKEN GUMBO 4 16.90z 10048001243016 POTATO CHOWDER 4 26.6 oz 10048001266886
MINESTRONE 4 14.90z 10048001251981 MAC N CHEESE 4 28.80z 10048001266930
CHICKEN NOODLE 4 13.30z 10048001252001 BROCCOLI CHEESE 4 21z 10048001267470
FRENCH ONION 4 12.90z 10048001252957 ??ﬁﬁ':l Lol Lllehlidedgd =) 10048001267562
gguzcoszN WHITE WILD RICE 4 10048001252971 CREAM MUSHROOM 4p 19.6z 10048001267616
VEGETABLE BEEF BARLEY 4 13.90z 10048001253220 GARDEN VEGETABLE 4 8.70z 10048001268033

Thecomplete Soupdulourproductline isavailableatufs.com or pleasecontact
yourUnileverFoods Solutions Salesrepresentative.

* Variant specific. Not applicable to all Soup du Jour products.
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Explore the Expertly Crafted Varieties
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per serving size
BUTTERNUT SQUASH - NEW 10068400001994 @ @ 8oz. 100 25 0.4 0 480 350 0 18 1 1
THREE BEAN VEGETABLE CHILI -
NEW 10068400002236 @ @ 8oz 180 2 0 0 480 | 1340 0 33 7 7
TOMATO BISQUE WITH BASIL -
NEW 10068400002342 @ @ 8oz 120 3 0 0 480 280 0 18 2 2
CHICKEN DUMPLING 4 22.9 oz 10048001241630 8oz. 150 | 5.02 | 1.98 0 650 510 20 19 7 1
CHICKEN TORTILLA 4 14.40z 10048001241692 8oz. 100 3 1 0.01 670 410 9.85 13 4 1
CHICKEN GUMBO 4 16.90z 10048001243016 8oz. 110 25 0 0.02 | 830 380 10 16.04 5 2
MINESTRONE 4 14.90z 10048001251981 @ 8oz 90 0.54 0 0.5 570 330 0.05 17 3 <1.0
TOMATO 4 13.6 0z USA 10048001251998 @ @ 8oz. 80 0 0 0 470 630 0 17 1 1
CHICKEN NOODLE 4 13.30z 10048001252001 8oz. 80 2 0.5 0 660 360 15 13 4 <1.0
FRENCH ONION 4 12.90z 10048001252957 8oz. 70 1.5 0 0 660 430 0 14 2 2
gg"zco"f” WHITE WILD RICE 4 10048001252971 8oz. 210 9 6 0 680 630 10 27 6 <1.0
VEGETABLE BEEF BARLEY 4 13.90z | 10048001253220 8oz. 80 1 0 0.04 | 480 340 <5.0 16 3 2
ITALIAN WEDDING 4 18.20z 10048001253237 8oz. 120 3.5 1 0 670 310 10 17 6 <1.0
PASTA FAGIOLI 4 30.00z 10048001253244 @ 8oz. 170 25 0 0 760 470 0 29 8 5
CLAM CHOWDER 4 27.00z 10048001253312 8oz. 180 6 5 0 670 590 <5.0 26 5 1
THAI CHICKEN CURRY 4 20.60z 10048001253428 @ 8oz. 150 6 5 0 480 400 <5.0 20 4 <1.0
POTATO CHOWDER 4 26.6 0z 10048001266886 @ 8oz. 180 6 4.95 0 630 740 <5.0 27 5 1
MAC N CHEESE 4 28.80z 10048001266930 @ 8oz. 280 7 5 0.03 | 780 230 10 45 7 0
BROCCOLI CHEESE 421z 10048001267470 @ 8oz. 140 4.5 3.5 0 630 610 5.99 17.89 | 4.68 | <1.0
CREAM TOMATO+RED PEPPER 4 10048001267562 @ @ 8oz. 100 1.5 1 0.02 | 580 670 5 18 4 2
17.10z
CREAM MUSHROOM 4p 19.6z 10048001267616 @ 8oz 130 4 3 0.02 | 630 590 <5.0 19 4 <1.0
GARDEN VEGETABLE 4 8.70zUSA | 10048001268033 @ 8oz. 50 0 0 0 660 170 0 1 1 1

For more information about Knorr® Professional Soup du Jour, contact

your Unilever Food Solutions representative or visit UFS.com
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	I want to serve my guests  soups they’ll love but  preparing them from  scratch requires time and  labor.
	
Just  add  water
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