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Creamy Italian Spiced Tomato Soup   
 

APPLICATION 

• Cost Effective 
• Consistency 
• Low Fat 
• Gluten Free 
• Freeze Thaw Stable 

INGREDIENTS % by Weight 

Water 40.42% 

Tomato Puree 49.75% 

Italian Spice 0.50% 

DairyChem #1350 9.33% 

  

Total: 100.00% 

 

PROCESSING STEPS 
 
1. Add #1350 Cream Soup Base to water under agi-

tation. 
2. Heat to simmer allowing the viscosity to develop. 
3. Add tomato puree and Italian spice to desired 

taste. 
4. Heat to a simmer and serve. 

#1350 Cream Soup Base 
Modified Food Starch, Coconut Oil, Nonfat Dry Milk, Whey Powder, 
Lactose, Salt, Sodium Caseinate (a milk derivative), Natural Flavor, 
Sodium Citrate, Disodium Phosphate, Dipotassium Phosphate.  


