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This natural chowder is made with
wild-harvested, hand-shucked clams,
fresh-frozen herbs and Northwest
grown onions and potatoes. It
contains no bacon.

Available in concentrated or heat-and-serve
versions, this distinctive Northwest-style
chowder with a tantalizing hint of bacon is
made with meaty clams harvested in the icy
waters of the North Atlantic Ocean.

This sublime chowder looks and tastes
homemade because it's packed with
twice the usual amount of tender,
succulent sea clams, fresh vegetables,
Red Bliss potatoes and real cream.

Our rich, flavorful and succulent
bisque, made with real cream, savory
crab stock and Dungeness crab meat,
brings a touch of sophistication to
any menu.

We've given traditional “Manhattan-
style” clam chowder a fresh new fla-
vor with our slightly spicy broth that's
brimming with tasty sea clams, plus
Red Bliss potatoes and vegetables.

Savor the irresistible flavor and
tantalizing aroma of wild Alaskan
smoked salmon, perfectly blended
with tender potatoes and vegetables
in this rich and creamy chowder.

This slightly spicy chowder features
wild-caught Alaskan Keta Salmon—a
source of beneficial omega -3 fatty acids
—that’s been smoked in the traditional
Northwest style over native hardwood.

Preparation Time: 35 minutes
Distribution Item Number:
Manufacturers’ Code: 600

Contents: Three 4-pound bags of soup concentrate.
Add milk (we recommend 2% milk).

Shelf Life: 18 months frozen.

Main Ingredients: Natural sea clams, potatoes, onions, celery,
spices, butter and sea salt.

Prep. Time: 35 minutes Distribution Item Number:
Manufacturers’ Code: concentrate 9571 - heat-and-serve 952
Concentrate Contents: Four 4-pound bags of soup concentrate.
Heat-and-Serve Contents: Four 4-pound bags of soup

Shelf Life: Three months refrigerated or 18 months frozen.

Main Ingredients: Sea clams, potatoes, bacon, onions, spices,
celery.

Preparation time: 30 minutes

Distribution Item Number:

Manufacturers’ Code: 218

Contents: Three 4-pound bags of soup concentrate. Add water.
Shelf Life: Three months refrigerated or 18 months frozen.

Main Ingredients: Chopped sea clams, cream, potatoes, celery,
bacon, onions, butter, herbs and spices.

Preparation time: 30 minutes

Distribution Item Number:

Manufacturers’ Code: 988

Contents: Three 4-pound bags of soup concentrate. Add water.
Shelf Life: Three months refrigerated or 18 months frozen.

Main Ingredients: Crab meat, heavy cream, butter, tomato, red
bell pepper, cream com and spices.

Preparation time: 25 minutes

Distribution Item Number:

Manufacturers’ Code: 217

Contents: Three 4-pound bags of soup concentrate. Add water.
Shelf Life: Three months refrigerated or 18 months frozen.

Main Ingredients: Tomatoes, chopped sea clams, potatoes,
celery, fennel, herbs, spices and seasonings.

Preparation time: 30 minutes

Distribution Item Number:

Manufacturers’ Code: 969

Contents: Four 4-pound hags of soup

Shelf Life: Three months refrigerated or 18 months frozen.

Main Ingredients: Potatoes, smoked salmon, garlic, onion,
celery, spices, Parmesan and Romano cheese.

Preparation time: 30 minutes
Distribution Item Number:
Manufacturers’ Code: 983

Contents: Three 4-pound bags of soup concentrate. Add water.
Three 7-ounce bags of smoked salmon.

Shelf Life: Two months refrigerated or 18 months frozen.

Main Ingredients: Potatoes, smoked salmon, garlic, onion,
celery, spices, roasted red bell pepper purée, cream.



