SOUPS No.P 022 02

LOGGING SOUP (CANNED)

Yield 100 Portion 1 Cup

Calories Carbohydrates Protein Fat Cholesterol Sodium Calcium

129 cal 19¢g 8g 3g 5mg 980 mg 11 mg
Ingredient Weight Measure Issue
SOUP,CONDENSED,VEGETABLE WITH BEEF 15-3/4 1bs 1 gal 3-1/8 qts
SOUP,CONDENSED,BEAN WITH BACON 15-3/4 1bs 1 gal 2-3/4 qts
WATER 23 lbs

2 gal 3 qts
Method

1 Add soups to steam-jacketed kettle or stock pot; mix well.
2 Add water and mix well.

3 Heat to serving temperature. DO NOT BOIL. CCP: Internal temperature must reach 165 F. or higher for 15 seconds. Hold for
service at 140 F. or higher.




