AW BAJA CHICKEN ENCHILADA SOUP

Our creamy Baja Chicken Enchilada Soup begins with sautéed sweet white onions. A spicy, creamy sauce is then
added along with a good amount of diced chicken, black beans, corn and a mix of red, green and jalapefio
peppers. This soup has just the perfect amount of heat for any Tex-Mex menul!
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Serving Size 8 oz.
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Total Fat 11g 14%
Saturated Fat 5¢9 25%

Trans Fat  0g

Cholesterol 30mg 10%
Sodium 790 mg 34%
Total Carbohydrate 489 17%

Dietary Fiber 5¢g 18%

Total Sugars 154
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' INGREDIENT INFO

WATER, COOKED DICED CHICKEN MEAT, BLACK BEANS, COOKED CHICKEN BROTH, CREAM POWDER (CREAM,
NONFAT MILK SOLIDS, SODIUM CASINATE, SODIUM ALUMINOSILICATE), CORN, ONIONS, GREEN BELL
PEPPERS, RED BELL PEPPERS, DICED TOMATOES (DICED TOMATOES, TOMATO JUICE, CALCIUM CHLORIDE,
CITRIC ACID), MODIFIED FOOD STARCH, SALT, JALAPENO PEPPERS, SALT, RENDERED CHICKEN FAT, SUGAR,
TACO SEASONING (SALT, SPICES, PAPRIKA, MALTODEXTRIN, GARLIC), CUMIN SEED, TOMATO PASTE, GLYCINE
SOJA (SOYBEAN) OIL, WHITE DISTILLED VINEGAR, SPICES, XANTHAN GUM, ONION POWDER, GRANULATED
GARLIC, BLACK PEPPER, TURMERIC, CITRIC ACID

CONTAINS: SOY, MILK

HANDLING SUGGESTIONS PREP & COOKING SUGGESTIONS BENEFITS
All products should be kept frozen. Products may | Place unopened bag of product in a large pot of boiling water. Lower Ready to cook (RTC),
be thawed in the refrigerator to speed heat and simmer until product reaches internal temperature of 1659F, simply heat and serve.
preparation time. Never thaw products at room approximately 40 - 50 minutes from frozen or 20 - 25 minutes from Consistent every time.
temperature. Reheating cooked product or thawed state. Internal temperature can be checked by removing bag
adding reheated product to fresh product is not from water and folding it, unopened, around a stemmed thermometer.
recommended. Transfer to a serving container and hold at 1502F —1602F until served.
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