
 
 

Soups, Gravies & Sauce 
All soups, gravies and sauce are frozen and need to be cooked. 

 
Cooking Instructions for Soups, Gravies & Sauce 

 
Sous Vide Method: 

In a 4 quart pot bring 2 quarts of water to a boil. Remove gravy or soup from the 
cardboard container, and place bag directly in boiling water. If the gravy or soup is 
frozen allow 8-10 minutes for the gravy or soup to warm. If thawed allow 5-8 minutes to 
warm. Carefully remove the bag from the boiling water and serve. 
 

Stovetop Method: 
Remove gravy or soup from cardboard container, and cut the gravy or soup from the 
bag. Place frozen gravy or soup in a covered 2 quart pot over medium heat and allow to 
warm 15- 20 minutes. If gravy or soup is thawed, warm 7- 10 minutes covered over 
medium heat. Once gravy or soup has come to a boil it is ready to be served.  
 

Ingredients for Soups, Gravies and Sauce 
 

Butternut Squash Soup 
Ingredients: Vegetable stock, Butternut Squash, Onions, Carrots, Celery, Butter, Sour 
Cream, Vegetable Oil Blend [Soybean Oil and Olive Oil Pomace with Annatto,} Garlic, 
Brown Sugar, Honey, Thyme, Salt, and Black Pepper.  CONTAINS: SOY 
 

Wild Mushroom Soup 
Ingredients: Cremini Mushrooms, Shiitake Mushrooms, Oyster Mushrooms, Water, 
Onions, Garlic, Vegetable Oil Blend [Soybean Oil an Olive Oil Pomace with Annatto, 
Salt, Pepper, Spices, Sunflower Oil, Natural Flavor, Extractives of Paprika.   
CONTAINS: SOY 
 

Sweet Potato Soup 
Ingredients: Vegetable Stock, Sweet Potatoes, Onions, Carrots, Celery, Garlic, Butter, 
Extra Virgin Olive Oil, Chipotle Peppers, Sour Cream, Sea Salt, and Black Pepper. 
 
 
 



Au Jus Turkey Gravy 
Ingredients: Turkey, Water, Onions, Carrots, Fennel, Celery, Corn Starch, Parsley, Salt, 
Pepper, Coriander, Bay Leaves, Fennel Seed, Black Pepper Corn, Garlic and Tomato 
Paste. 
 

Traditional Turkey Gravy 
Ingredients: Turkey, Giblets, Liver, Water, Wheat Flour [Wheat, Niacin, Reduced Iron, 
Thiamin Mononitrate, Riboflavin, Enzyme, Folic Acid], Unsalted Butter, Vegetable Oil 
Blend [Soybean Oil and Olive Oil Pomace with Annatto], Onions, Carrots, Fennel, 
Celery, Parsley, Salt, Pepper, Coriander, Bay Leaves, Fennel Seed, Black Pepper 
Corn, Garlic and Tomato Paste  
 

Cranberry Sauce 
Ingredients:  Cranberries, Water, Sugar, Cornstarch, Orange Juice, Fresh Ginger, 
Orange Zest, Lemon Zest, Lime Zest, and Allspice. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

 
 
 
 
 

   


