
H. J. Heinz Company    

 

357 Sixth Avenue 
Pittsburgh, PA  15222 
Telephone: 412-237-5757 

LASAGNA SOUP 
VARIETY NUMBER:  624040    PACKAGE SIZE:  4/8 lb. Bags    
VARIETY NUMBER:  624060   PACKAGE SIZE:  6/8 lb. Bags  

  
PRODUCT DESCRIPTION  
Lean Italian sausage, ground beef, chunk onions with a special lasagna noodle in a zesty tomato based broth 
with Italian spices.  
   
PREPARATION INSTRUCTIONS   
BOIL IN BAG: Place unopened bag in a large kettle of boiling water.  Lower heat and simmer until soup reaches 
170°F-180°F. Internal temperature can be checked by removing bag from water and folding it unopened, around 
a stemmed thermometer.  After 10 minutes, transfer to a serving container and hold at 150°F - 160°F.  
CAUTION:  DO NOT OVERLOAD KETTLES.  BAGS MUST FLOAT FREELY TO AVOID DAMAGE TO 
PRODUCT.  
  
CONVENTIONAL: Thaw product under refrigeration. Cut corner of bag and pour thawed product into 
top portion of a double boiler or other container for heating. Heat product to 170°F – 180°F, while 
gently stirring with spoon or wire whip.  Important: Hold cream soups and sauces for 10 minutes. Then 
reduce temperature to 150°F - 160 F° until served.  
 
PRODUCT CONTAINS: 
ALLERGENS: EGGS, WHEAT. 
 
ANALYTICAL AND MICROBIOLOGICAL PROPERTIES:     Available upon request.     
  
STORAGE AND HANDLING INSTRUCTIONS   
Transport and store at 0°F, or below. Frozen Shelf Life – 15 Months.    
  
YIELD  
1 – 8 lb unit    
Serving Size  1 cup  
Servings per unit  About 14  
Servings per case  About 56  (4/8 lb)  

About 84  (6/8 lb)  
 
PACKAGING  
         4/8 lb.        6/8 lb.   
Case Dimensions (in)      L15.125  W12.750  H6.625  L19.750  W10.850  H13.250  
Case – Net Weight (lb)   32.0        48.0  
Case – Gross Weight (lb)   33.9        51.8  
Case Cube (cu ft)     0.74        1.64  
Units per Case     4         6  
Cases per Layer     9         8  
Layers per Pallet     7         4  
Cases per Pallet     63         32    
CODE DESIGNATION  
Each case and unit are labeled with a code designation which includes plant location, date of production, batch 
number and production line.  

PP YMDD BBL TT:TT 
  
P - Plant code   – 2 digits – KF = King of Prussia  LD = Cedar Rapids  
Y – Year   – 1 digit (last digit of year)   
M – Month  – 1 alpha (see month code key below)  
D - Day of month  – 2 digits   



H. J. Heinz Company    357 Sixth Avenue 
Pittsburgh, PA  15222 
Telephone: 412-237-5757 

 
B - Batch #   – 2 digits (01, 02, 03, etc..)   
L – Line   – 1 alpha (A, B, etc.)   
T - Military time  – 4 digits w/ colon   
  
Example: For 09/24/2002: Batch 3 packed on CR line A at 2:30 PM would read:  LD 2J24 03A 14:30  
  
Month Code Key  (Note:  the letter “I” is not used)  
 A = January G = July  
 B = February H = August  
 C = March J = September  
 D = April K = October  
 E = May L = November  
 F = June M = December  
  
INGREDIENTS:  
WATER, COOKED ENRICHED MACARONI PRODUCT (WATER, ENRICHED SEMOLINA [DURUM WHEAT SEMOLINA, 
NIACIN, FERROUS SULFATE, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID], EGG WHITES), ITALIAN 
SAUSAGE (PORK, WATER, SALT, CORN SYRUP SOLIDS, SPICES, DEXTROSE, GARLIC POWDER, FLAVORINGS, 
BHA, BHT, CITRIC ACID), GROUND BEEF, TOMATO PASTE, ONIONS, CONTAINS 2% OR LESS OF: MODIFIED 
CORNSTARCH, SALT, SPICES, BLACK PEPPER, CHOPPED GARLIC (WATER, GARLIC, PHOSPHORIC ACID, 
POTASSIUM SORBATE, XANTHAN GUM, GUAR GUM), PARSLEY. 
 
NUTRITIONAL DATA:  

 
   
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 

Nutrient Amount Per 100g 
Calories 89.67   
Calories from Fat 37.32   
Protein 4.89 g  
Carbohydrates 8.5 g  
Dietary Fiber 0.54 g  
Sugar - Total 2.26 g  
Fat - Total 4.15 g  
Saturated Fat 1.54 g  
Mono Fat 0 g  
Poly Fat 0.01 g  
Trans Fatty Acids 0.12 g  
Cholesterol 19.58 mg  
Water 80.87 g  
Ash 1.47 g  
Vitamin A IU 164.45 IU  
Vitamin C 1.1 mg  
Calcium 14.47 mg  
Iron 0.61 mg  
Potassium 215.85 mg  
Sodium 336.17 mg  
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