Product Formulation Worksheet

Product Code/Name: 01296-Campbell's ®_Bean with Bacon Condensed Soup Portion per Recipe: 3543
Formula and Version Number: 415003362442\0012 Serving Size Volume/Weight Condensed: 1/2 cup; 128 g
UPC Code: 0051000012968 Serving Size Volume/Weight Prepared According to Package Directions (Reconstituted with equal volume of water): 1 cup; 246

Revision Date: 9/10/2020

Quantity (lbs) of
Ingredients As
Purchased Servings per Summary of
(number of purchase | Purchase Unit Purchase Unit in Meat/Meat Alternates Grains Vegetables Vegetables Total per Vegetable
Ingredients units) (Lbs) Food Buying Guide (Ounces) (oz equivalent) (1/4 cup) Cup Equivalent per| Vegetable Subgroup Subgroup
(1) (2) (3) (4) (5) =(2) X (4) (6) =(2) X (4) (7) =(2) X (4) Serving Subgroup (cups) Contribution
Tomato Products, Canned Tomato
Puree 57.52 1.00 14.4 828.3 0.06 Red/Orange 0.08 1/4 Cup
Onions, Mature, Dehydrated, Legumes
Chopped, Rehydrated, Cooked 2.00 1.00 49.9 99.8 0.01 Other 0.01 AND
Carrots, Fresh, Ready-to-Cook, Slices, 1/4 Cup
Cooked, Drained 33.36 1.00 9.83 3279 0.02 Red/Orange Additional
Beans, Navy or Pea, Dry, Whole 273.80 1.00 23.9 6543.8 0.46 Legumes 0.46
Notes:
Totals 0.00 0.00 7799.8
Portion Per Recipe 3543 3543 3543
Calculations 0.00 0.00 0.55
oz Equivalent 1/2 cup(s)
Each Portion Contributes 0z Meat/Meat Alternates grains Vegetables

I certify that the above information is true and correct when prepared according to directions.

Fernnifer 7HeGovibllon, PTE, S5
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Senior Nutrition Analyst



Product Formulation Worksheet

Product Code/Name: Campbell's ® Bean with Bacon Condensed Soup
Formula and Version Number:_415003362442\0012

UPC Code: 0051000012968
Revision Date: 9/10/2020

Portion per Recipe: 3543
Serving Size Volume/Weight Condensed: 1/2 cup; 128 g
Serving Size Volume/Weight Prepared According to Package Directions (Reconstituted with equal volume of water): 1 cup; 246 g

Quantity (lbs) of
Ingredients As

Purchased Servings per Summary of
(number of purchase | Purchase Unit Purchase Unit in Meat/Meat Alternates Grains Vegetables Vegetables Total per Vegetable
Ingredients units) (Lbs) Food Buying Guide (Ounces) (oz equivalent) (1/4 cup) Cup Equivalent per| Vegetable Subgroup Subgroup
(1) (2) (3) (4) (5) =(2) X (4) (6) =(2) X (4) (7) =(2) X (4) Serving Subgroup (cups) Contribution
Beans, Navy or Pea, Dry, Whole 273.80 1.00 239 6543.82
Totals 6543.82 0.0
Portion Per Recipe 3543 3543 3543
Calculations 1.85 0.00 0.00
1.75 oz Meat/Meat oz Equivalent
Each Portion Contributes Alternates Grains cup(s) Vegetables

| certify that the above information is true and correct when prepared according to directions.

Gennifer 7HeQniblon, TDTE, S5

+

Senior Nutrition Analyst




Product Name: Campbell's ® _Bean with Bacon Condensed Soup

Case Code: 01296

Case Pack: 12/ 52 oz Cans

Serving Size Condensed: 1/2 cup ; 128 g

Serving Size Prepared According to Package Directions (Reconstituted with Equal Volume of Water): 1 cup; 246 g
Revised: 9/10/2020

Nutrition Facts

ABOUT 11 SERVINGS PER CONTAINER
Serving Size 12 CUP (120 mL)
COMDENSED SOUP

Amouni gar serieg

Calories 160

% Dally Walus *

Total Fat 3 %

Saturaied Fat 1.5g %
Trans Fat Dg

Pofyunsaturaied Fat 0.5g

Monounsaturated Fat 1g

Cholesterol smg 2%
Sodium 550mg %R
Total Carbohydrate 26q 9%

Dietary Fiber 10g 38%

Total Sugars 4g

Incisdes 1g Asded Sugars 2%
Protein &g
L]
Witamin D Dmaog 0%
Caliciem  TOmg 6%
Inon 2.3mg 15%
Potassum  340mg =%

" The % Dally Value (DV) tells you how much a

nuirient In a sening of food contributes to a dally

diet. 2,000 calodes 3 gay s used Tor gensral
AWEIRioN agvics.

e

INGREDIENT STATEMENT: WATER, PEA BEANS, TOMATO PUREE (WATER, TOMATO PASTE), APPLEWOOD UNCURED BACON-
NO NITRITES OR NITRATES ADDED EXCEPT FOR THAT NATURALLY OCCURRING IN SEA SALT AND CELERY POWDER (PORK, SEA
SALT, SUGAR, CELERY POWDER, SMOKE FLAVOR), CARROTS, CONTAINS LESS THAN 2% OF: MODIFIED FOOD STARCH, NAVY
BEANS*, SALT, SUGAR, ONIONS*, YEAST EXTRACT, NATURAL SMOKE FLAVORING.

*DRIED

ALLERGENS: MAY CONTAIN TRACES OF WHEAT.

| certify that the above information is true and correct when prepared according to directions as of the revision date specified.

GJennifer 7HeGeibboan, TDTE, S5

+

Senior Nutrition Analyst





